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DATE:

PRODUCT SPECIFICATION 
LABEL DESCRIPTION:

DESCRIPTION: 

APPEARANCE:
LABEL:

VENDOR CODE: 

CUSTOMER CODE:

INGREDIENTS:

ALLERGEN STATEMENT: 

SECONDARY ALLERGEN 

STATEMENT: 
VEGAN:

VEGETARIAN:

GLUTEN-FREE

GMO: 

TEMPERATURE: 

PACKAGING: 

SHELF LIFE:

ORDER MINIMUMS:

ORDER LEAD TIME: 

TERMS

DEFECTS: 

APPROVED SUPPLIER: 

Finished Product Specification

10 business days

Shall be free from any metal and foreign objects or any other defect which will 

45 Days

Corrugated Carton 14" X 12" X 7.5"

No

20 Cases (640 Lbs) 

Net 15 Days from invoice date

Case Pack: 4 units X 8 lbs (32 Lb Case)

Pallet Tie: 11 Tie X 4 High (44 cases per pallet)

1. All products shall be manufactured under strict sanitary conditions and shall 

conform in all respects to all federal, state and local regulations in force at the 

present time or those to be issued. 

2. No revision shall be made to this specification without the approval of the client's  

Director of Quality Assurance or other authorized representative. 

4. All products shall be conform in all respects to all federal, state and local 

regulations in force at the present time or those to be issued. 

3. All products shall be manufactured according to Good Manufacturing Practices

Culinary Innovation LLC                                                                                                      

1202 McGaw Avenue                                                                                                              

Irvine, CA 92614                                                                                                          

Tel: (949) 536-5111                                                                                                                                                                                                                                                                                   

Contact: Paul Squicciarini, President                                                                              

Email: paul@culinary-innovation.com

FURTHER COMMENTS: 

Pinto Beans
Cooked Pinto Beans

Brown 
FGTS-0003 Cooked Pinto Beans

Water, Pinto Beans, Pork Lard, Onion, Salt, Arbol Chile

NA

TBD

Culinary Innovation LLC                                                                                                                                                   

1202 McGaw Ave.                                                                                                                                       

Irvine, CA 92614

09/08/22

Pinto Beans

FGTS-0003

Yes 

No

Produced in a plant that uses milk, wheat, nuts, soy & sesame 

Non-GMO

Refrigerated (<41°F) 
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Finished Product Specification

Culinary Innovation LLC                                                                                                                                                   

1202 McGaw Ave.                                                                                                                                       

Irvine, CA 92614

09/08/22

Product Name:

Product Code

Serving Size 3 oz (85g) % Daily Value

Servings per Case approx 170

Calories 70 -

Calories from Fat 0 0%

Total Fat 1g 1%

Saturated Fat 0 0%

Trans Fat 0 -

Cholesterol 0mg 0%

Sodium 220mg 10%

Total Carbohydrate 12g 4%

Dietary Fiber 3g 11%

Sugars 0g 0%

Protein 4g -

Vitamin D 0mcg 0%

Calcium 23mg 2%

Iron 1mg 6%

Potassium 259mg 6%

Pinto Beans

*The % Daily Value 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. 

FGTS-0003

Date: 09/08/22

Ingredients NUTRITIONAL INFORMATION

Water, Pinto Beans, Pork Lard, Onion, Salt, Arbol

Chile
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