Homestyle

L .
. Pork«Loin
I rltte r Morning, noon, or night, Holten’s Homestyle Boneless Pork Loin

Fritters are a great addition to your menu! Made from top quality,

whole muscle boneless pork loins, these naturally shaped pork
chops are sliced, marinated, and lightly floured with our homestyle breading, then individually quick frozen to
guarantee freshness and flavor. The result is a delicious pork loin fritter that will have your customers raving.
Whether served as a breakfast country biscuit, a hot sandwich, or a center of the plate entrée, Holten's Homestyle
Boneless Pork Loin Fritters are sure to enhance every menu!
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HOMESTYLE BONELESS PORK LOIN FRITTER

FEATURES & BENEFITS

+  Excellent taste and texture

+  Superior retention of juicy pork flavor

+  100% boneless pork eliminates bone and fat waste
«  Performs well under multiple cooking methods

« Maintains freshness with most holding conditions
«  Processed under HACCP to insure food safety

STORAGE & COOKING INSTRUCTIONS

Holten’s Pork Loin Fritters are individually quick frozen at our
plant to lock in freshness and superior taste. They are shipped
frozen and will maintain their freshness 180 days from the code
date when held at 0°F or colder. Cook our Pork Loin Fritters from
frozen state for best results. Deep fry at 350°F (approximately 2'2
minutes for 4 o0z., 23%4 minutes for 5.3 0z. and 3 minutes for 7 0z.)
or until product floats to the surface. Always cook product to an
internal temperature of 160°F. Keep raw fritters separate from
cooked fritters and other food.

INGREDIENTS

Ingredients: Boneless Pork Loin, water, salt, sodium
tripolyphosphate.

Battered with: Water, wheat flour, salt, sweet dairy whey, spices
and spice extractives, hydrolyzed yeast protein, disodium inosinate
and disodium guanylate.

Breaded with: Wheat flour, cracker (wheat flour, soybean oil,
salt, leavening [sodium bicarbonate, yeast], dextrose, malt syrup
[malted barley, corn]), salt, sweet dairy whey, spices and spice
extractives,hydrolyzed yeast protein, disodium inosinate and

SERVING IDEAS

FOR A QUICK BREAKFAST...

Serve on a biscuit for a
breakfast sandwich

« Serve with biscuits and gravy

+ Serve with eggs and hash
browns

FOR AN EASY LUNCH...

« Serve on a roll with sides of
coleslaw and fries

« Serve with rice and salad or
fruit for a light plate item

FOR A GREAT DINNER...

« Dress like a club on a bun,
then quarter and fill center
with fries, and serve with
house salad or soup

Serve with mashed potatoes
and gravy

« Serve with vegetables and a
dinner roll

disodium guanylate.

* Percent Daily Values are based on a 2,000 calorie diet. Your daily
values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500

Total Fat Less Than 65¢g 80g

Sat. Fat Less Than 20g 25¢g
Cholesterol Less Than 300mg 300mg
Sodium Less Than 2,400mg 2,400mg
Total Carbohydrate 3009 3759

Fiber 25¢g 30g
Calories per gram:

Fat 9 . Carbohydrates 4 . Protein 4

PRODUCT LISTING - CHART

Item Description Pack Size | Case Wt.

BNLS PKLOIN F 4-1HS | 40/4 oz. 10 Ibs.

BNLS PKLOIN F 3-1 HS | 30/5.3 oz. 10 Ibs.

BNLSPKLOINF7OZHS | 24/7 oz. 10.5 Ibs.

Note: Above weights are approximate serving sizes. Individual
portions can be £ 1 oz. on 7 oz. portions and + 3 oz. on
smaller portions.

Nutrition Facts Item #
Serving Size 4 oz. fritter (112 g)
Servings Per Container 40 20005
Amount Per Serving
Calories 210 Calories from Fat 50 20006
*% Daily Value 20009
Total Fat 6g 10%
Saturated Fat 2g 10%
Trans Fat Og
Cholesterol 30mg 22%
Sodium 580mg 24%
Total Carbohydrate 22¢g
Protein 179
Vitamin A 0% . Vitamin C 0%
Calcium 2% . Iron 15%
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