= = Restaurant Style
2= Ready-to-Use Salsa
PACIFIC COAST 4 Oz Bowls, Packed in Oroville

PRODUCERS

March 3, 2017

STYLE DESCRIPTION
Restaurant ready-to-use salsa shall be prepared from petite-diced vine ripened tomatoes that have
been washed, hand sorted for quality and fire roasted over an open flame.

Petite cut diced tomato bits, Jalapefio Peppers, garlic, —
onion and spices combine to give this item a distinct Nutrition Restaurant Style
salsa flavor and characteristic chunky salsa RTU Salsa
appearance. Facts
INGREDIENT STATEMENT Servings per Bowl: About 3
Tomatoes, tomato juice, water, jalapefio peppers, Servings per Sleeve: About 12
salt, dehydrated onion, dehydrated chopped garlic, % %
spices, vinegar, citric acid, calcium chloride :
Amount per Serving
FINISHED PRODUCT ATTRIBUTES ;
Sleeve Net Weight: 16 Ozs (4549) Cal Orles 10
Bowl Net Weight: 4 Ozs (113g) Wt %DV"
Drain Weight: Approx. 2.5 0zon a# 8 Total Fat 0g 0%
screen Saturated Fat Og 0%
. o " " . Trans Fat Og
Dice Size: 3/8"x3/8"x1/4 Cholesterol omg 0%
% Salt: .8% - 1.0% Sodium 200mg 9%
pH: 3.7-4.0 Total_ Carbohydrates 29 1%
Dietary Fiber Og 0%
Flavor & Odor: Like tha}t of a ready to use Total Sugars 1g
salsa with peppers, garlic Includes Added Sugars 0g 0%
and onions. Protein 0g
Appearance: Typical of diced tomatoes _ I
with added peppers, Vitamin D Omeg 0%
onions, garlic and spices. Calcium Img 0%
Iron Omg 0%
CLAIMS-KOSHER-NOTES Potassium 29mg 0%
Kosher OU Vitamin A’ 3mcg 0%
24 Month Shelf Life Vitamin C? 6mg 6%
Product of USA Folate? 2mcgDFE 0%
Y96 DV is based on a 2,000 calorie per day diet.
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Supersedes: March 12, 2013 (Formally Pretty Chili RTU)



