PORK CHOP FRCH 2-BONE
HF'S OUTSTANDING | 10 POUND

PRODUCT BENEFITS
French Cut

ITEMID
9007539108115

MANUFACTURER
Beaver Street Fisheries Inc

Our Frenched two-bone, premium pork chops are
processed in the USA. This popular cut has arich
flavor a firm, tender texture, and is the perfect
protein option for a hearty main entrée. Not only is it
an excellent source of protein, pork also provides
several vitamins and minerals that are important for
overall health. Each chop is individually vacuum
packaged for optimal freshness and convenience.

ALTERNATE ITEM #
1061025



NUTRITION & INGREDIENTS

Nutrition Facts

Servings per container 40

Serving size 112 Gram 4 oz
|

Amount per serving

Calories 190
ICanries from Fat 90

% Daily Value*

Total Fat 10g 12%)

Saturated Fat 3g 15%)

Trans Trans Fat Og

Monounsaturated Fat Og

Polyunsaturated Fat Og

Cholesterol 80mg 26%
Sodium 60mg 3%
Total Carbohydrate Og 0%

Dietary Fiber Og 0%

Total Sugars Og

Includes 0g Added Sugars 0%
Protein 23¢g
m
Calcium 21mg 2%
Iron 0.7mg 4%
Potassium 390mg 8%
Vitamin A O 0%
Vitamin C 0 0%

Vitamin E O

Pork Chop

Free from:Sesame Seeds and their derivatesFree
from:Crustaceans and their derivatesFree from:Eggs
and their derivatesFree from:Fish and their
derivatesFree from:Milk and its derivatesFree



OTHER INFO

PREPARATION INSTRUCTIONS
Pork is delicious marinated and grilled, breaded and
fried, baked or pan-seared. Cook to an internal

USAGE INSTRUCTIONS

The sear-roasting method is a great way to prepare
these Frenched pork chops in the oven: Fry one side to
golden brown, then flip, and place the chops directly in
the oven. High-heat frying sears them to a golden
brown; and a moderately hot oven (400 degrees F)
bakes the pork chops gently enough to keep them from
drying out.

TEMPERATURE ACTIVITY CODE
Trade Item is being stored or handled.

MINIMUM TEMPERATURE
33 °F

MAXIMUM TEMPERATURE
38 °F

STORAGE INSTRUCTIONS
Keep refrigerated. Do not freeze.




