
Rancher's Legacy

30815663011628 - Rancher's Legacy 75% Round Patty 5.33oz
Quality ~ Consistency ~ Integrity......That is our Legacy

MARKETING

Rancher’s Legacy Ground Beef is
produced with only the highest quality
fresh domestic beef, sourced from hand-
picked cattle ranchers and small packing
houses to ensure consistent product
performance and taste.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

70373 30815663011628 36/5.33oz

Brand Brand Owner GPC Description

Rancher's Legacy Rancher's Legacy Beef - Prepared/Processed

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

12.68 LBR 12 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

16 INH 11.75 INH 3.75 INH 0.41 FTQ 10x15 21 Days 34 FAH / 38 FAH
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Nutrition Facts
36 Servings per container
Serving Size  5.33 ounce (151g)

Amount Per Serving

Calories

% Daily Value*

Total Fat 29 g

Saturated Fat 12 g

Trans Fat 1.7 g

Cholesterol 107 mg

Sodium 100 mg

Total Carbohydrates 0 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 25 g

Vitamin D

Calcium

Iron

Potassium

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
30 = ’Free From Not Tested’; 50 = ’Derived from Ingredients’ ; 60 = ’Not
Derived From Ingredients’ ; NI = ’No Info’

Milk - N Peanuts - N

Eggs - N Tree Nuts - N

Soy - N Fish - N

Wheat - N Shellfish - N

Sesame - N

HANDLING SUGGESTIONS

Keep Refrigerated

MORE INFORMATION

SERVING SUGGESTIONS

Patty Shape: Round ~ Patty Diameter: 4.50 inches
~ Patty Thickness: 0.55 inch ~ MB1276

PREPARATION & COOKING SUGGESTIONS

Cook to an internal temperature of 160. Keep hot
foods hot. Refrigerate leftovers immediately or
discard.

INGREDIENTS

100% Beef
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