
HANDLING INSTRUCTIONS
*Soups should be stored at or below 38 degrees F (but above 28 degrees F to prevent
freezing).
*Soups should never be frozen as recipes are formulated for fresh handling. 
*Soups must be reheated from a chilled state to at least 165 degrees F within 2 hours, and
held at that temperature for at least 15 seconds. 
*Once reheated, soups should be held at 150-155 degrees F for food service.

Bags per case: 2 

BEEF BOLOGNESE SAUCE 

Ingredients: 
 Tomato (vines ripened fresh

tomatoes, salt, and
naturally derived citric

acid), antibiotic free beef,
tomato paste (tomatoes,

citric acid), onions, expeller
pressed olive oil, garlic,
basil, salt, spices, black

pepper, nisin preparation

 A rich, savory tomato sauce made with vine-
ripened tomatoes, beef, and aromatic herbs.

Slow-simmered with garlic, onions, and olive oil
for a deep, hearty flavor.

Item Number: 61
Food Service (2/6.9lb)

Net weight of case: 13.8 lbs 

Shelf Life: 60 Days 

 Ti/Hi: 15X10

Cases Per Pallet: 150
 
Case Dimensions: 14'' x
7.25'' x 4.5'' 
Case Cube: 0.26 

UPC Code: 6 35508 54994 4

 

Gross weight 14.4lb 

UPC Code: 6 35508 54995 1

 Cases Per Pallet : 260

Case Height :  3 3/16

  Item Number: 6111
Pints (6/ 16oz)

Gross Weight: 7.94 lbs
Net Weight: 6 lbs
Shelf Life: 60 Days 
Ti-Hi : 13X20

Case Length: 14
Case Width : 9 3/8

Cube: 0.24


