
AdvancePierre® Blue Label Western Style Country Fried Beef Steak Fritters deliver beef battered
with a buttermilk blend and coated with a flour breading for a delicious experience. This convenient
option is pre-portioned to help eliminate waste and is easy to prepare straight from the freezer to
the fryer. No knife work is required, helping to reduce food safety and cross contamination risks.
Enjoy great back-of-house performance and consistently excellent quality with every serving.

Brand Manufacturer Product Category

Advance Tyson Foods Inc - Value Added Beef and Pork Beef Breaded Raw

MFG # GTIN Pack Pack Desc.

10000012921 00880760010217 1 20/8 oz

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.74 lbs 10.00 lbs United States of America No

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

17.25 inches 12.56 inches 4.81 inches 0.60 cu ft 8x9 365 days -10.00 / 10.00 FAH

INGREDIENTS

Beef, Salt, Sodium Phosphate. Breaded With: Enriched Wheat Flour (niacin, Reduced Iron,
Thiamine Mononitrate, Riboflavin, Folic Acid), Wheat Flour, Corn Starch, Corn Flour, Salt, Spices,
Torula Yeast, Guar Gum. Battered With: Water, Enriched Wheat Flour (niacin, Reduced Iron,
Thiamine Mononitrate, Riboflavin, Folic Acid), Wheat Starch, Wheat Flour, Salt, Buttermilk Blend
(buttermilk, Whey), Leavening (sodium Acid Pyrophosphate, Sodium Bicarbonate, Corn Starch,
Monocalcium Phosphate), Spice.

HANDLING

Frozen

SERVING

AdvancePierre® Blue Label Western Style Country Fried Beef Steak Fritters are a perfect addition
to your lunch or dinner menu. Serve these country fried steaks topped with country gravy, red skin
mashed potatoes, and crunchy green beans for an appetizing meal sure to become popular among
your customers.

PREP & COOKING

UNCOOKED: For Safety, Must Be Cooked To An Internal Temperature Of 165°F As Measured By
The Use Of A Meat Thermometer. Deep Fry Preheat oil to 350°F. Place frozen product in oil with
heavy breading side face down and cook frozen product for 3-5 minutes or until internal
temperature reaches 165°F.

Nutrition Facts
20 servings per container
Serving size 224gr

Amount Per Serving

Calories 550
  % Daily Value*

Total Fat 34gr 52%

Saturated Fat 14gr 70%

Trans Fat 0gr

Cholesterol 110mg 37%

Sodium 999.99mg 50%

Total Carbohydrate 38gr 13%

Dietary Fiber 1gr 4%

Total Sugars 0gr

Includes 0 Added Sugars %

Protein 28gr

Vitamin D 0 0%

Calcium 9.8mg 0%

Iron 1.37mg 0%

Potassium 0 0%

Calories per gram:
    Fat 9 • Carbohydrate 4 • Protein 4

The % Daily Value (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.

*

ALLERGENS

Contains
Milk
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NUTRITION ANALYSIS

Calories 550 Total Fat 34 gr Sodium 999.99 mg

Protein 28 gr Trans Fats 0 gr Calcium 9.8 mg

Total Carbohydrates 38 gr Saturated Fat 14 gr Iron 1.37 mg

Sugars 0 gr TPolyunsaturated Fat 1.5 gr Potassium 0

Dietary Fiber 1 gr Monounsaturated Fat 15 gr Zinc 0

Lactose Cholesterol 110 mg Phosphorus 0

Vitamin A(IU) 2.72 NIU Vitamin D 0 Thiamin 0

Vitamin A(RE) Vitamin E 0 Niacin 0

Vitamin C 0.02 mg Folate 0 Riboflavin 0

Magnesium 0 Vitamin B-6 0 Vitamin B-12 0
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