ITEM NUMBER: 1506

KAKIAGE WITH SHRIMP
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KEY BENEFITS / ¥ttt — N AKX AL v b

e Hand cut vegetables and shrimp add excellent texture.

e Pre-cooked to reduce labor and expenses.
e Convenient addition to salad and soups for increased profits.
e Unique appetizer ideal to stimulate bar sales and happy hour.

e Easily combined with sauces for versatile menu applications.
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PRODUCT DESCRIPTION PREPARATION INSTRUCTIONS
Hand cut vegetables and shrimp in an authentic [ DEEP FRY: Cook from frozen {5179 iR ED %
state at 375 degrees for 3-5 375EDMTHESMmIZk
Japanese style Tempura batter. minutes or until golden brown. 2 =355 5.5 543 BT C
OVEN BAKE: Bake in toaster Té‘h) ﬂ”—fyi 35 O’E
oven at 350 degrees for _O Y- VA SN y
7-10 minutes or until outside Z;fi?—f)‘ 77{:9?75?;)7571%)7&%
INGREDIENT STATEMENT 's crunchy BETHROTF S0,
Onions, Carrots, Kale, Shrimp, Tempura Batter SHELF LIFE Hl ”|||H”|H Hl‘m ‘"H
(Water, Wheat Flour, Corn Starch, Rice Flour, Corn Frozen: 12 months VA 1 2 1 1812204470 " 5
Powder, Salt, Baking Powder), Soybean Oil. Refrigerated: 3 days R A : 3 H UPC Master Carton Code

SPECIFICATIONS
Size 40g/piece
Item Number 1506 Calories 50 = Calories From Fat: 25
Piece /Bag 16pc./12 bags e, e
Piece/Case 192 Saturated Fat 0.5g 2%
Min. Net Wt./Case 16.8 Choweserd oma =
Sodium 40mg 2%
Min. Gross Wt./ Case 18.5 Total Carbohydrates 7g 2%
Case Dimension 18.5"x13.5"x9.5” e =
Case Cube 1.37 —
Vitamin A 9% . Vitamin C 1%
Layers/Pallet 10x7 p— —
Case/Pallet 70 o
BT
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