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seasoned
beef patties

Serving Suggestion

NET WT. (5 LBS.) 2.25kg Keep Frozen




Mike's Seasoned Beef Patties are made from beef
blended with soy flour and water.

The Nutrition Facts indicated are for one uncooked patty.

We recommend the following cooking instructions:

Grill or pan fry frozen raw patties about 4 minutes on each side
for a total cooking time of 8 minutes. Patties should be cooked
until medium to medium-well with an internal temperature

of 160° F (71.1°C).

INGREDIENTS: Beef, Water, Textured Soy Flour, Seasoning,

(Dextrose, Salt, Yeast Extract, Hydrolyzed Soy Protein, Flavorings,
Silicon Dioxide)

Manufactured By:Topps Meat Company LLC, Elizabeth, NJ 07207

www.toppsmeat.com
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Nutrition Facts

Serving Size 1 BEEF PATTY (114g)
Serving Per Container 20

Amount Per Serving i
Calories 380 Calories from Fat 290
% Daily Value*

Total Fat 32g 49%
Saturated Fat 14g 68%
Trans Fat Og

Cholesterol 65mg 22%

Sodium 170mg 7%

Total Carbohydrate 4g 0%
Dietary Fiber 2g 8%
Sugar 2g

Protein 18g

SR e . E R |
Vitamin A 0% " Vitamin C 0%
Calcium 4% = Iron 10%

*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 Lessthan 65g 80g
Salurated Fat Lessthan  20g 259
Cholesterol Lessthan 300mg  300mg
Sodium Lessthan 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 259 30g
Calories per gram:
Fat9 = Carbohydrate 4 * Protein 4
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Nutrition Facts COOKING DIRECTIONS:

Serving Size 1 Pattie (112g/4oz.)

St Bo Cotlae et For best results, cook semi-defrosted.

Amount Per Serving FROZEN
Calories 320 Calories from Fat 240 PAN FRY: Place frozen burgers in heated pan over medium high heat. Fry
4 minutes on one side, Turn and fry 4 minutes on other side. Season to taste.
Total Fat 29g ; . 4
Saturated Fat 99 46% BBQ GRILL: Place frozen burgers on medium hot grill. Cook 3-5 minutes on
Trans Fat Og one side. Turn and cook 4-5 minutes on other side, Season to taste.
Cholesterol 75mg 26% SEMI-DEFROSTED

Sodium 65mg 3%
Total Carbohydrate0g 0%
Dietary Fiber Og 0%
Sugars Og
Protein 21g

PAN FRY: Place semi-defrosted burgers in heated pan over medium high
heat. Fry 3 minutes on one side. Turn and fry 3-4 minutes on other side.
Season to taste,

BBQ GRILL: Place semi-defrosted burgers on hot grill. Cook 2-3 minutes on
one side. Turn and cook 3 minutes on other
Iron 10% side. Season to taste,

Not a significant source of Vitamin A,
Vitamin C and Calcium.

* 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  Lessthan 65g 80g
SatFat Lessthan 20g 25g
Cholesterol Lessthan 300mg  300mg
Sodium Lessthan 2400mg 2400mg
Total Carbohydrate 300g 375g
Dietary Fiber 259 30g
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Tl | OR YOUR MONEY BACK.

WHEN CORRESPONDING, PLEASE INCLUDE
CODE DATE INFORMATION FROM PACKAGE,

SAFE HANDLING INSTRUCTIONS
THIS PRODUGT WAS PREPARED FROM INSPECTED AND PASSED MEAT AND/OR
POULTRY, SOME FOOD PRODUCTS MAY € BACTERIA THAT
GAUSE ILLNESS IF THE PRODUCT IS MISHANDLED OR COOKED IMPROPERLY,
FOR YOUR PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS.

KEEP REFRIGERATED OR FROZEN.
THAW IN REFRIGERATOR OR MICROWAVE.

KEEP RAW MEAT AND POULTRY SEPARATE FROM OTHER FOODS,
% WA WORKING SUREACES (HCLIIG GUTTING BOAS)

UTENSILS, AND HANDS AFTER TOUCHING RAW MEAT OR POULTRY.
Calories per gram:

== COOK THOROUGHLY,

Fat9 < Carbohydrate4 + Protein4
INGREDIENTS: 100% BEEF KEEP HOT FOODS HOT. REFRIGERATE LEFTOVERS IMMEDIATELY
DISTRIBUTED BY @\ il
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