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Code Number: 12070

Product Name:

KRUNCHY ASIAN SLAW KIT

Item Description: Fresh Cabbage, Carrots, Bell Peppers, Scallions and Snow Pea Pods with Ramen Noodles in Japanese Ginger
Vinaigrette.

Master Case UPC — 14 Digit #: 10 0 32345 12070 6

Case Pack: 1 Size per Unit: 5.875 Ib. Gross Wt.: 6.315 Ibs. Net Wt. per Case: 5.875 Ibs.

Shelf Life from Date of Manufacture: 14 Days

Minimum Number of Days into Warehouse: 8 Days

Shelf Life after Opening: 3 Days

Ingredients: Cabbage, Dressing (sugar, soy sauce [water, hydrolyzed soy protein, corn syrup, salt, caramel color {may contain
sulfites}, lactic acid, potassium sorbate {preservative}], lemon juice [water, lemon juice concentrate, sodium bisulfite and sodium
benzoate {preservatives}, lemon oil], sesame oil, canola oil, antimicrobial agent [sodium acetate, salt, sodium diacetate], ginger
[water, citric acid], garlic), Red Cabbage, Red Peppers, Snow Pea Pods, Scallions, Carrots, Japanese Style Noodles (alimentary paste
[wheat flour, salt, palm oil], soup base [powdered caramel [may contain sulfites], artificial beef flavor, salt, onion powder, garlic
powder]),

| Major Allergens: Soy, Wheat

Nutrition Facts
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Asian Slaw Mixing Instructions:

Step #1 Clean and sanitize hands, mixing bowl and utensils.

Step #2 Open ramen noodles and break up into mixing bowl. Open beef packets and sprinkle
over noodles.

Step #3 Add cabbage, red cabbage, carrots, red peppers, green onions and snow pea pods and
blend gently.

Step #4 Add Japanese ginger vinaigrette dressing and blend.

Step #5 Place in desired serving dish and garnish as needed.

Case Cube: 0.501 Tie & High: 15x 8 Pallet Quantity: 120 cases
Case Dimensions: length width height
14.507” X 8.757” X 6.827
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