
                                       Item Specification Sheet     

Item:  #121139  Bacon Wrapped Meatloaf with Glaze
Order Unit:  PKG  | Price Unit:  PKG  | Weight Type:  Net Weight

Item Information

Specifications
Piece Weight: 2.88 lb| Pieces per Package: 1
Package Weight: 2.88lb
Weight Tolerance (+) N/A| Weight Tolerance (-)N/A

Shelf Life:  365 Days

Ingredients
MEATLOAF: GROUND BEEF, WHOLE MILK (MILK, VITAMIN C, VITAMIN D3), PARMESAN CHEESE (PASTEURIZED PART SKIM
MILK, CHEESE CULTURES, SALT, ENZYMES), POWDERED CELLULOSE (TO PREVENT CAKING), ONION, WHITE BREAD
(ENRICHED WHEAT FLOUR (FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON (FERROUS SULFATE, REDUCED IRON),
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, YEAST, SALT, SOYBEAN OIL, SUGAR, MALT, DOUGH
CONDITIONERS (ASCORBIC ACID, CALCIUM SULFATE, SODIUM STEAROYL LACTYLATE), CALCIUM PROPIONATE
(PRESERVATIVE)), BACON, EGGS, MEATLOAF GLAZE (KETCHUP (TOMATO CONCENTRATE FROM RED RIPE TOMATOES,
DISTILLED VINEGAR, HIGH FRUCTOSE CORN SYRUP, CORN SYRUP, SALT, SPICE, ONION POWDER, NATURAL FLAVORING),
BROWN SUGAR (SUGAR, MOLASSES), FRANK'S RED HOT ORIGINAL CAYENNE PEPPER SAUCE (AGED CAYENNE RED
PEPPERS, DISTILLED VINEGAR, WATER, SALT & GARLIC POWDER), MUSTARD SEED), KOSHER SALT, PARSLEY, GARLIC
POWDER, BLACK PEPPER.

GLAZE: KETCHUP (TOMATO CONCENTRATE FROM RED RIPE TOMATOES, DISTILLED VINEGAR, HIGH FRUCTOSE CORN 
SYRUP, SALT, SPICE, ONION POWDER, NATURAL FLAVORING), BROWN SUGAR (SUGAR, MOLASSES), FRANK'S RED HOT 
ORIGINAL CAYENNE PEPPER SAUCE (AGED CAYENNE RED PEPEPRS, DISTILLED VINEGAR, WATER, SALT & GARLIC 
POWDER), MUSTARD SEED.

ALERGINS:   MILK, EGG, WHEAT, SOY

Cooking Instructions
RE-Heating Instructions: Defrost in refrigerator overnight. Preheat oven to 350*F. Remove contents from bag. Place in 
oven safe dish. Bake for 15 minutes covered, remove cover and brush with Meatloaf Glaze and bake uncovered for 
additional 5 minutes or until warm throughout. Server with remaining meatloaf glaze.
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