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PRIME RIB &

Cooking instructions:

solid surface. Cook frozen.

the juices run clear.

At Belmont, we believe in making life
better for everyone. We also believe that
one of the best ways of doing this is with
meals that bring families closer together.

Savor the succulent flavor of our

Safe handling Instructions:

premium beef patties and you’ll see 74 °C  handling instruct ions.
/(\ exactly what we mean. In the spirit of (165 °F) ¢ Keep refrigerated or frozen.
, . . e Thaw in refrigerator or
today's Chef-Inspired creations, we reach microwave.

® Keep raw meat and poultry

game-changing levels of flavor and
separate from other foods. Wash

taste. Blending the finest cuts of beef -

in unique combinations — our premium

beef patties have the gourmet appeal to
create memories that last a lifetime.
Belmont - Inspiring Great Taste.

curring boards), utensils, and
hands after touching raw meat
or poultry.

e Cook throughly.

¢ Keep hot foods hot.

 Refrigerate leftovers immediately
or discard.

e = ————

SKET B

INGREDIENTS: BEEF, WATER, MUSTARD, SALT, SPICE, GARLIC POWDER, BROWN SUGAR.
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EEF PATTIE

To separate frozen burgers for individual servings, firmly tap each stack on a

heat. With lid down, grill burgers for 5 minutes per side, turning occasionally. The

\J Barbecue: Cook from frozen. Place burger on a pre-heated grill on medium-high
burger is cooked when an internal temperature of 74 °C / 165 °F is reached and

Panfry: Cook from frozen. Pre-heat 1 tbsp. vegetable oil in a frying pan on
medium heat and fry burgers for 4-5 minutes per side until cooked.

This product was prepared from inspected and passed meat and/or poultry,
some food products may contain bacteria that could cause illness if the product
is mishandled or cooked improperly. for yyour protection, follow these safe

L, e L1

POSITION (ONLY
U.P.C. # 060597 38330 6

___|

S

d JNiYd

_L

2/

Nutrition Facts

Serving Size 1 Burger (170 g)
Servings Per Container 6
|

Amount Per Serving

Calories 90 Calories from Fat 130

% Daily Value*
Total Fat 149 22%

Saturated Fat 2.5g 13%
Trans Fat Og
Cholesterol 25mg 8%
Sodium 440mg 18%
Total Carbohydrate 1g 0%
Dietary Fiber 0g 0%
Sugars Og
Protein 7g
|
Vitamin A 0% ° Vitamin C 0%

Calcium 0% ° Iron 4%

*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  65¢g 80g
Sat Fat Lessthan  20g 259
Cholesterol ~ Lessthan  300mg 300mg
Sodium Lessthan  2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30g

Calories per gram:
Fat9 e+ Carbohydrate4 e« Protein 4

Belmont Meat Products Ltd.
Toronto, Ontario MIL 1V2
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