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FULLY COOKED - 100% BEEF

Made with 100% beef, our Fully Cooked Lean Ground Beef
delivers clean, natural flavour and tender texture with no fillers
or additives. Slow-cooked for consistent quality, it offers
excellent yield and dependable performance. High in protein,
low in fat and sodium, it’s ready to use from the freezer, 4V Nad EPplL 0T SepvE
saving prep time and reducing waste. Perfect for foodservice, ' n u m
it adds versatility to tacos, pasta, bowls, soups, and sauces.
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FULLY COOKED - 100% BEEF

Slow-cooked for quality and consistency, our Fully Cooked Lean
Ground Beef delivers reliable performance in any kitchen. With
its neutral, all-beef profile, it’s the perfect base for building
flavour in sauces, fillings, and entrées. From tacos and wraps to
chilis and bolognese, chefs can create bold, signature dishes
with the authentic texture of freshly cooked ground beef—without
the prep time or waste.

PRODUCT CASESCC  PIECESIZE/COUNT  PACK SIZE GROSS WT Nutrition Facts
BO3737 10628269037376  émm Grind 2x2.5kg 5.50 kg Valeur nutritive
Per 100 g / par 100g
Calories 200 o oo, Lo Daily Value®
STORAGE CASE DIMENSIONS(LxWxH) PALLET CONF. CASE CUBE — 7 valeur quotidienne
3 Fs;t{ Lut:u(ée/s 1t0 ] S 13 %
14.4” x 10.47” x 5.83” 10/7 14,409 cm aturated / saturés 5 g 28%
KEEP FROZEN 36.6cm x 26.6cm x 14.8cm (Ti/Tier) (0.51 ft3) + Trans/trans 0.3 g

Carbohydrate / Glucides 0 g

PREPARATION FEATURES & BENEFITS e o d g oo

1. Ready to Use (RTU) in all menu applications. e  Fully cooked Protein / Protéines 28 ¢
N Grass fed* Cholesterol / Cholestérol 80 mg

i iti . Sodium 50 mg 2%
Thaw unde}‘ refrigerated conditions before use, Made using lean cuts of beef
or reheat directly from frozen. Potassium 250 mg 7%
° Slow cook process Gl
alcium 10 mg 1%
Heat until the product reaches a minimum e Allmeat, no filler Iron / Fer2 mg 1%
internal temperature of 74°C (165°F). e  Halal Certified 5% or less s a little, 15% o more s a lot

*5% ou moins C'est peu, 15% ou plus c'est beaucoup
° Ready to use

e  Saves back of house labour and time
e Improved yield versus raw

e  Excellent Source of Protein

e  Versatile and convenient

° Excellent taste and texture

*All cattle in Brazil are fed grass for the majority of their life cycle with
the exception being the occasional time spent in feedlots prior to harvest.

Do not refreeze once thawed.

Tony Dominic (Ontario, GTA, West/Ouest) 416.578.6334

Head Office/Siége social 416.929.1496 Jeff Hadall (Ontario, Southwest/Sud-Ouest) 226.387.7614

Concord National (Atlantic)

Bill Gogos (Québec)

Charles Lamoureux (Québec)
Chris Rosenberg (Québec)

Caleb Borland (Ontario, East/Est)

902.468.8990
514.813.8449
514.887.8641
514.217.1428
705.750.7800

For more information regarding the

full line of Reuven products,visit our

website at www.reuven.com

David Wakaluk (Manitoba/Saskatchewan) 204.771.5740

Michael Marks (Alberta)
Aaron Marks (Northern Alberta)
Classic Cuisine (British Columbia)

587.839.7500
403.464.7234
604.323.2671

Frank Dentico (Retail Sales/Ventes au détail) 437.433.7330




