Spoon & Fork
- Red Wine Beef Demi

A flavorful beef demi glace with garlic, burgundy and port wines; crafted as a finishing sauce or recipe foundation.

MARKETING

Industry leading technology setting the
standard for artisan cooking at scale,
bringing scratch made quality and culinary
tradition with Sauces, Macs, Beans, and
Oatmeal to kitchens across segments.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description
701642 10667978013486 4- 8lb bagslcase
Brand Brand Owner GPC Description

Kettle Cuisine, LLC Sauces - Cooking (Frozen)

Spoon & Fork

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
33LBR 32LBR No United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
15.25 INH 8.625 INH 10 INH 0.76 FTQ 14x4 455 Days -20 FAH 1 0 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
30 = 'Free From Not Tested’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - N
Eggs - N Tree—N
Soybean - C Fish - N

Wheat - C Shellfish - N
Sesame - N (1) Crustaceans - N

Store at OF or below until time of use.

KETTLEJCUISINE.

Nutrition Facts

140 Servings per container
Serving Size

100 grams

Amount Per Serving

Calories 70
% Daily Value*
Total Fat 3 g 4%
Saturated Fat 2.5 g 13%
Trans Fat0 g
Cholesterol 10 mg 3%
Sodium 420 mg 18%
Total Carbohydrates 7 g 3%
Dietary Fiber 0 g 0%
Total Sugars 1 g
Includes 0 g Added Sugars 0%

Protein 1 g

Vitamin D 0 mcg

Calcium 10 mg

Iron 0.5 mg

Potassium 60 mg

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

Water, Port Wine (contains sulfites), Burgundy Wine
Reduction (contains sulfites), Enriched Wheat Flour
(wheat flour, niacin, reduced iron, thiamin mononitrate,
riboflavin, folic acid), Unsalted Butter (pasteurized
cream, natural flavor), Demi Glace Concentrate (beef
stock, modified food starch, gelatin, sugar, salt, yeast
extract, hydrolyzed wheat, soy, and corn protein,
contains 2% or less of dried chicken broth, tomato
powder, xanthan gum, locust bean gum, natural flavors,
potassium sorbate [preservative]), Tomato Paste, Beef
Base (salt, roasted beef and concentrated beef stock,
hydrolyzed corn, soy, and wheat protein, corn oil, yeast
extract, caramel color, natural flavors, maltodextrin,
sugar, disodium inosinate and disodium guanylate,
sulfites), Red Wine (contains sulfites), Shallots, Modified
Food Starch, Seasoning (water, salt, wheat gluten,
wheat, less than 2% wheat bran, sugar, acetic acid,
artificial flavor, disodium inosinate, disodium guanylate,
dextrose, caramel color), Flavoring and Browning Sauce
(water, caramel color, vinegar, citric acid, garlic powder,
pepper, onion powder, spices), Garlic, House Seasoning
(salt, garlic, white pepper), Mirepoix Base (sautéed
vegetables [carrot, celery, onion, and soybean oil], salt,
sugar, maltodextrin, mirepoix flavor [autolyzed yeast
extract, maltodextrin, canola oil, and natural flavors],
modified food starch, disodium inosinate and disodium
guanylate, natural flavorings), Thyme. Contains Milk,
Soy, Wheat.
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KETTLEJCUISINE.

PREPARATION & COOKING SUGGESTIONS %

SERVING SUGGESTIONS

MORE INFORMATION @

Thaw under refrigeration for approximately 24-36
hours at or below 45°F. Heat to 165°F as quickly as
possible by placing pouches in a water bath, kept
preferably around 180 -190°F or by pouring thawed
product into double boiler (stirring constantly to
avoid scalding).

NUTRITIONAL CLAIMS

Fully Cooked, ready to Heat & Serve right out of the
bag for Labor & Waste Savings, no sacrifices!
Versatile solutions create a blank canvas to cross-
utilize into signature dishes regardless of day part,
occasion, and palate. Grab & Go solutions available
providing consumers the same great experience
from the comfort of their homes - ask your sales rep
today!

For more information, contact us at
www.kettlecuisine.com
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