Custom Culinary, Inc.
“HN“”"N 60228 - Base, Lobster

A
: _ _ _ Vitco
This meat first lobster base is a natural complement to signature menu Fa2oPss

applications and provides strong lobster flavor characteristics and aroma.

Nutrition Facts
Servings per Container 384
Serving size 8 Fluid Ounces
Amount per serving
Calories 10
% Daily Value*
Total Fat 1g 1%
Saturated Fat 0g 0%
Trans Fat Og
Cholesterol 5mg 1%
& Benefits Sodium 940mg 40%
Total Carbohydrate 1g 0%
This meat first lobster base is a natural complement to signature Dietary Fiber Og 0%
menu applications and provides strong lobster flavor
characteristics and aroma. Total Sugars 1g
Includes Og Added Sugars 0%
Ingredients Allergens Proleln’ 18
. Vitamin D Opg 0%
Cooked obster sal Bulter 1o | oS Calcum 3mg o
and Bréwers'Yeast Protein, Sugar, Cruswceans da'ry Iron0Omg 0%
Potato Flour, Natural and Artificial | Free From: Potassium 20mg 0%
Flavor (with AUtOlyzed Yeast, ) e i
Lactose, Whey), Tomato Powder, c8es fish peanuits sesame * The % Daily Value (DV) tells you how much a nutrient in
Lobster Extract, Extractive of reen w a serving of food contributes to a daily diet. 2,000 calories
Paprika, Disodium Inosinate, Soy t eenas et a day is used for general nutrition advice.

Disodium Guanylate. Contains:
Lobster (Shellfish), Milk.

Handling Suggestions Product Specifications

Keep Refrigerated for Best Quality.
Store unopened jars at less than 80° Manufacturer

Product Category
F. Store no longer than 8 months.

Soup/Food Base, Broth &
Boullon

Master's Touch Custom Culinary, Inc.

Serving Suggestions Pack Desc.

Ideal for producing authentic 05081ECEP 60228 00096248050822 6 6/1 b
lobster flavors in soups, stews, and

other signature dishes.

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.95Ib 6lb USA No

Prep & Cooking Suggestions

Shipping Information

To prepare soup or broth, dissolve 1
Ib. of Base in 4 gallons of boiling
water. For a smaller quantity, dissolve 13.19in| 8.63in | 4.25in | 0.28ft3 | 22x10 365DAYS  40°F / 80°F
1-1/4 teaspoons of Base in 8 fluid
ounces of boiling water or 4 ounces of
Base in 1 gallon of boiling water.

Length Width Height Volume TIxHI  Shelf Life Storage Temp From/To
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Custom Culinary, Inc.
Il 60228 - Base, Lobster

This meat first lobster base is a natural complement to signature menu
applications and provides strong lobster flavor characteristics and aroma.

Nutrition Analysis

Calories 10kcal Total Fat g Sodium 940mg
Protein g Trans Fats Og Calcium 3mg
Total Carbohydrates:-- g Saturated Fat Og Iron Omg
Sugars g Added Sugars Og Potassium 20mg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 5mg
Vitamin A(IU)- 47 Vitamin D Opg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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