BEALTRY ANSWER'SALISBORY BEEF PATTIES

A Traditional Favorite With Today S Hungry Crowd!

Who can resist Salisbury Steak? Holten's Healthy
Answer® Salisbury Beef Patties have all the
character and taste of an old American favorite, but
created for today's healthy lifestyles. Our delicious
version is heavy on nutrition and taste, lighter on
sodium and fat. Designed for menu versatility, you
can serve them as-is for a sandwich or plate platter,
or with sauces and gravies — your imagination is the
limit! However you serve them, Holten’s Healthy
Answer® Salisbury Beef Patties are rarin’ to go.
Healthy Answer® Salisbury Beef Patties are great
for use in any place seeking high quality and low
cost meals for complete customer satisfaction.
They’re a great menu staple sure to be happily
ordered again and again.

All Holten products are fresh frozen from quality
ingredients under HACCP procedures at Holten’s
state of the art processing facility to lock in their
flavor and freshness. Holten products provide
consistent portion control, maximum product safety,
and ease of handling, storage, and cooking. Most
important — they have the great taste that brings
customers back for more!

BENETFITS...

> They're so versatile...
sauces & side dishes.

They make an excellent presentation on the plate.

#17058 HA SALISBURY BEEF PATTIE 4-1
UPC 079821170582
Pack Size 40/ 4 oz
Net/Gross Wht. 101bs / 10.78 lbs
Case Cube 46
Ti Hi 10x12
Box Dimensions 155x103 x 43

.serve them with various

Ingredients: Beef, water, textured

Excellent flavor for customer satisfaction and
repeat business.

Eliminates gristle - excellent texture for chewing.
Guaranteed tender - cuts with plastic utensil.

Naturally low in sodium for restricted menu use in
health care operations.

Oven bakeable.
Holds well in the steam table.
A real time saver - cooks quickly & easy to prepare.

SERVE...

On a bun or roll for a tasty hot sandwich.

On a slice of bread with gravy for an open-face
sandwich.

With rice and salad or fruit for a light plate
luncheon.

In a mushroom-wine sauce for a gourmet entrée.

With mashed potatoes and gravy for a hearty
country entrée.

With salad and vegetables or rice for a lighter entrée.

With brown gravy, mushrooms, and noodles for
buffets.

Nutrition Facts #17058

Serving Size (113 g/4 oz raw)
Servings per Box 40

Calories 290 FatCal 190

Amount/Serving % DV*

Total Fat 21 g 32 %
Saturated fat 10 g 49 %

Cholesterol 65 mg 22 %

Sodium 230 mg 10 %

Total Carb. 3 g 1%

Protein 19g

Vitamin A 15 % * Vitamin C 0 %

Calcium 4 % « Iron 15 %
* Percent Daily Values are based on a 2,000 calorie diet

vegefable protein product (soy flour, zinc
oxide, niacinamide, ferrous sulfate,
copper gluconate, vitamin A palmitate,
calium  pantothenate,  thiamine
mononitrate (B1), pyridoxine
hydrochloride (B6), riboflavin  (B2),
cyanocobalamin  (B12)).  Seasoning:
(dehydrated onion, corn syrup solids,
flavor (contains maltodexirin and salt),
salt, beef flavor (beef fat, flavoring), and
gum arabic), beef flavor (contains salt
and skim milk powder), spices, autolyzed
yeast extract, dehydrated bell peppers,
tomato powder, less than 2% silicon
dioxide to prevent caking), salt.
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Cooking Instructions: Always cook patties from frozen state for
best results and to reduce cross contamination. Keep raw patties
separate from cooked patties and other foods. Always cook
ground meat products to an internal temperature of 160°F.

> Grill: Place on pre-heated (350°F) grill and cook on first side until
juices come to the surface, turn pattie and cook until juices run
clear or until reaches 160°F internal temperature. Turn again for S
to 10 seconds on grill and remove. Total cooking time should be
about 6 to 7 minutes. Shingle stack in steam table pan. Do not
overcook!
Oven: Preheat oven (conventional oven 350°F; convection oven
300°F). Place frozen product on sheet pan that has been lightly
greased or lined with baking paper. Place pan in oven and bake
product for 10 to 12 minutes (/60°F internal temperature).
Remove product and shingle stack in steam table pan, with or
without gravy. Serve as soon as possible.

Please visit us on the web at www.holtenmeat.com




