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S
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ize 1 B
urger (170 g) 
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V
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V
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in
 C

 0%

C
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 0%
  

•   
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* P
ercent D

aily V
alues are based on a 2,000 calorie

 
diet. Y

our daily values m
ay be higher or low

er
 

depending on your calorie needs:
 

C
alories: 

2,000 
2,500

T
otal F

at 
Less than 

65g 
80g

   S
at F

at 
Less than 

20g 
25g

C
holesterol 

Less than  
300m

g 
300m

g
S

odium
 

Less than 
2,400m

g 
2,400m

g
T

otal C
arbohydrate 

300g 
375g

   D
ietary F

iber  
25g 

30g

C
alories per gram

:
F

at 9      •      C
arbohydrate 4      •      P

rotein 4

A
t B

elm
ont, w

e believe in m
aking life 

better for everyone. W
e also believe that 

one of the best w
ays of doing this is w

ith 
m

eals that bring fam
ilies closer together.  

Savor the succulent flavor of our 
prem

ium
 beef patties and you’ll see 

exactly w
hat w

e m
ean. In the spirit of 

today's C
hef-Inspired creations, w

e reach 
gam

e-changing levels of flavor and 
taste. B

lending the finest cuts of beef - 
in unique com

binations – our prem
ium

 
beef patties have the gourm

et appeal to 
create m

em
ories that last a lifetim

e. 
B

elm
ont – Inspiring G

rea
t T

a
ste.

5 M
IN

4-5 
M

IN

Safe handling Instructions:
This product w

as prepared from
 inspected and passed m

eat and/or poultry, 
som

e food products m
ay contain bacteria that could cause illness if the product 

is m
ishandled or cooked im

properly. for yyour protection, follow
 these safe 

handling instruct ions.
• Keep refrigerated or frozen.
• Thaw

 in refrigerator or  
 

   m
icrow

ave.
• Keep raw

 m
eat and poultry     

     
   separate from

 other foods. W
ash  

   w
orking surfaces (including  

    
   curring boards), utensils, and  

 
   hands after touching raw

 m
eat

   or poultry.
• Cook throughly.
• Keep hot foods hot.
• Refrigerate leftovers im

m
ediately  

   or discard.

Cooking instructions:
To separate frozen burgers for individual servings, firm

ly tap each stack on a 
solid surface. Cook frozen.
Barbecue: Cook from

 frozen. Place burger on a pre-heated grill on m
edium

-high 
heat. W

ith lid dow
n, grill burgers for 5 m

inutes per side, turning occasionally. The 
burger is cooked w

hen an internal tem
perature of  74 °C / 165 °F is reached and 

the juices run clear.

Panfry: Cook from
 frozen. Pre-heat 1 tbsp. vegetable oil in a frying pan on 

m
edium

 heat and fry burgers for 4-5 m
inutes per side until cooked.

74 °C
(165 °F)
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