The Pub
1057728351 - The Pub® Flame Grilled USDA Choice Beef Chuck Ste...

The Pub® Flame Grilled USDA Choice Beef Chuck Steak Burger delivers the authentic, all-American 100% beef burger experience your
customers love. Thick and juicy with char marks and a natural, made-back-of-house appearance, this USDA Choice Beef Chuck Steak
burger is made with no added water, phosphates, binders, fillers or artificial ingredients. Enjoy the convenience and versa...

PRODUCT SPECIFICATIONS

MARKETING

Fully cooked product saves your
back-of-house staff time and labor..
Minimally pre-seasoned for ultimate
versatility and flexibility to add
signature flavor.. Pre-portioned to
help reduce waste and cut labor
costs.. Freshly grilled flavor plus grill
marks provide scratch-made
appearance without added back-of-
house labor.. Multiple prep methods
and no thawing necessary improves
speed of service for any operation.

Code Dist Prod Code

10000022800 1057728351

Brand Brand Owner

The Pub | Tyson Foods Inc.

Gross Weight Net Weight = Case/Catch Weight Country Of Origin

GTIN

00080939928002

Calculated Pack

1x56 x (2.7 ONZ to 3.3 ONZ)

GPC Description

Mixed Species Meat/Poultry/Other Animal - Alternative Meat - Prepared/Processed

Kosher = Child Nutrition

United States Undeclared No

Shipping

11.3348 LBR 10.5LBR No
Length Width Height = Volume
17.75INH | 9.8125INH 5INH 0.504 FTQ

ALLERGENS

TIxHI

10x8

Shelf Life Storage Temp From/To

365 Days -10 FAH /10 FAH

SERVING SUGGESTIONS

Nutrition Facts

56 Servings per container
Serving Size 3 OZ SERVING, 56 Servings Per Container

Amount Per Serving

Calories 220
% Daily Value*
Total Fat 17 g 26%
Saturated Fat 7 g 35%
Trans Fat0 g
Cholesterol 65 mg 22%
Sodium 220 mg 9%
Total Carbohydrates 0 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes Added Sugars %

Protein 15 g

Vitamin D %
Calcium %
Iron %
Potassium %

* 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

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’

@) itk - N Peanuts - NI
Eggs - NI (@) Tree Nuts - NI
&)soy - NI E)Fish - NI
(&) Wheat - Ni (@) shelifish - NI
Sesame - NI

HANDLING SUGGESTIONS

The Pub® USDA Choice Flame Grilled Beef Chuck
Steak Burger is a fully cooked burger made with
chuck beef. With a handmade texture and flame
grilled appearance, these burgers are great as part
of a lunch special or center-of-plate dinner entrée.
Grill up and serve on a toasted brioche bun with
mac ‘n cheese, jalapeno slices, crumbled bacon,
and melted cheddar cheese with a side of meaty
chili for a mouthwatering meal.

PREPARATION & COOKING SUGGESTIONS

Frozen

MORE INFORMATION

Conventional Oven Preheat oven to 350 degrees f
and bake frozen product for 10-15 minutes.

CHOICE BEEF CHUCK, CONTAINS 0.5% OR LESS OF
SALT, MALTODEXTRIN, SPICES, DEXTROSE,
NATURAL FLAVORS, CITRIC ACID.
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NUTRITIONAL ANALYSIS

Calories | 220 Total Fat | 17 g Sodium = 220 mg
Protein | 15¢g Trans Fat Og Calcium
Total Carbohydrates 0g Saturated Fat 7 g Iron
Sugars | Og Added Sugars Potassium
Dietary Fiber 0g Polyunsaturated Fat 0.5g Zinc
Lactose Yes Monounsaturated Fat | 7 g Phosphorus

Sucrose Cholesterol | 65 mg

Vitamin A (IU) Vitamin D Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C | O mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites | Yes Nitrates
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