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108616 – STEAK & MEAT SEASONING 25/1, SHELF 
STABLE 

 
 

Make every meal a delight with the Chef Merito® This 
well-balanced seasoning enhances the natural flavor of 
meat with its rich blend of spices like, paprika, garlic, 
oregano, and cumin, mixed with a dash of citrus. 

BRAND: CHEF MERITO 

PRODUCT DESCRIPTION 

All Chef Merito LLC products are manufactured in compliance with 21 CRF 117 guidelines. Product conforms with all 
U.S Department of Agriculture and FDA, state, and municipal laws and regulations. No artificial colors used. 
Recommended use recipes found on finished good master case label. Product is certified star kosher and is 
vegetarian friendly.  

 

INGREDIENT STATEMENT 

SALT, SUGAR, GARLIC, PAPRIKA, MONOSODIUM GLUTAMATE (A 
FLAVOR ENHANCER), CITRIC ACID, CUMIN, OREGANO, ONION, BLACK 
PEPPER, OLEORESIN PAPRIKA/NATURAL COLORING, SILICON 
DIOXIDE, PAPAIN, FD&C YELLOW #6. 
 

SERVING SIZE 1/8 tsp (0.63g) 
 

ALLERGEN DECLARATION 

None 
 

ALLERGEN WARNING 

This product is processed in the same facility and on common 
equipment with the products containing SOY, SESAME, WHEAT, and 
TREENUTS. 
 

PRODUCT SPECIFICATION 

UPC 0 52287 08616 1 NET WT. 25 lbs. 

PACK SIZE 1 CS. SIZE 25 lbs. 

SHELF LIFE 3 years  
 

CASE DETAILS 

HEIGHT 8” LENGTH 12” WIDTH 10” 
 

LOT CODE YYMMDDDDB57-batch number  
Y-year       M-month         D-day 
B57 = Establishment code                                                   

 

PALLETIZED 

TI 12 HI 5 # OF CASES 60 
 

COO UNITED STATES 
 

PACKAGING STORAGE 

Store in a clean, cool, dry place at 40-50°F, 60% max relative 
humidity. 
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PHYSICAL CHARACTERISTICS 

APPEARANCE Dark red-orange with light black pepper specs. 

 

ODOR Fresh spice odor. 

TASTE 
Low pungent, mildly salty, flavorful, citrusy 
taste. 

MESH US #50-100 Mesh size 

 

REGULATORY DETAILS 

STAR – KOSHER CERTIFIED 

PROP 65: THIS PRODUCT IS MANUFACTURED IN COMPLIANCE WITH ALL CALIFORNA PROP 65 REQUIREMENTS. 
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