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REFRIGERATE FOR OPTIMUM FLAVOR

FOR A RICH BEEF BASE use Y% - % tsp. Beef Base for
each cup (8 fluid oz.) hot water (this is
equivalent to 1 bouillon cube, but contains
more flavor and less salt). Plain broth is good
food for those times you're under the weather.
Add vegetables or noodles for a quick lunch.

Use Beef Base to fortify or “beef up” the flavor
of soup, stew or gravy. For 2 quarts of soup or
stew, add 2-3 tsp. Beef Base. For gravy, add 1
tsp. Beef Base to 2-3 TB. beef drippings to
enhance the flavor of 2 cups gravy.

In a pinch, make beef gravy by simmering 2
cups water with 2 tsp. Beef Base, then slowly
drizzle in 1 TB. Arrowroot Starch mixed with 2
TB. water and cook until thickened.

CONTENTS MAY SETTLE CPACKAGE FILLED BY WEIGHT.
L132-AU844

N u tr i t i O n Amount/serving %DV*

Amount/serving ~ %DV*

Facts Total FatO0y 0%

Total Carh. 29 1%

Serv. Size 3/4tsp. (59)  Sat. FatOg 0%

Fiber Og 0%

Serergs about 45 Trans Fat Og Sugars 1g
Cila(:r;ls 30 Cholest. 0Omg 0% Protein 1g

Sodium 560mg 23%

* Percent Daily Values (DV) are

hased on a 2000 caloriediet. IO DIIONDIIONNTD 0%0I00O00ONOMIID 0%

INGREDIENTS: COOKED BEEF, SALT,

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF

AGRICULTURE

ST, 19339 SEASONING ~ (HYDROLYZED CORN

FOOD STARCH-MODIFIED

(CORN), SUGAR, SEASONING (HYDROLYZED SOY AND CORN
PROTEIN, SALT, WITH PARTIALLY HYDROGENATED VEGETABLE OIL
[SOYBEAN, COTTONSEED] ADDED), MALTODEXTRIN, SOYBEAN OIL,

AND YEAST PROTEIN,

HYDROLYZED WHEAT GLUTEN, WITH PARTIALLY HYDROGENATED
VEGETABLE OIL [COTTONSEED, SOYBEAN] ADDED), WATER,

NATURAL FLAVORS, YEAST EXTRACT, CARAMEL COLOR, DISODIUM

INOSINATE AND DISODIUM GUANYLATE.
CONTAINS: WHEAT, SOY
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o] REFRIGERATION RECOMMENDED P A -
§§ % - BUT NOT NECESSARY Nutrltlon Amount/serving ~ %DV* Amount/serving ~ %DV*
N & 3 q
S o use % - % tsp. Chicken 0 0
§§ % % Base for each cup (8 fluid 0242) hot water (this FaCtS Total Fat 0g 0% Total Carb.2g 1%
82 (,a s equivalent to 1 bouillon cube, but contains Serv. Size 3/4 tsp. (59) Sat. Fat Og 0% Fiber Og 0%
25 T o more flavor and less salt). Plain broth is good Servinas about 45
£Q A~ = food for those times you're under the weather. 9 Trans Fat ()g Sugars 1g
N o Add vegetables or noodles for a quick lunch. Calories 10
« When making rice, add 1 tsp. Chicken Base to alories Cholest. Omg 0% Protein 0Og
the water for rich flavor. Fat Cal. 0 -
Use Chicken BasFe tozfortify thefﬂavor of soup, s 01 Sodium 610mg 25%
stew or gravy. For quarts of soup or stew * Percent Daily Values (DV) are — — —
add 2-3 tsp. Chicken Base. For gravy, add 1 tsp. basedona 2,000 caloriediet. IO I00DDIDO MO 0%II0CODONOIIIIE 0%
Chicken Base to 2-3 TB. chicken drippings to

INGREDIENTS: COOKED CHICKEN MEAT, SALT, SUGAR, FOOD
s lspboncejtiicllavorcfizicupsizrayy: STARCH-MODIFIED (CORN), MALTODEXTRIN, CHICKEN FAT, YEAST
= [0 a pinch, make chicken gravy by simmering 2 A EXTRACT, NATURAL FLAVOR, DISODIUM INOSINATE AND DISODIUM
m— Cups water with 2 tsp. Chicken Base, then slowly :DE‘;AWSE;“ﬂ = | GUANYLATE, SPICE AND COLORING.
e (|rizzle in 1 TB. Arrowroot Starch mixed with 2 TB. 'AGRICULTUR
mm——  water and cook until thickened. p-19339
E—

L126-AU844 CONTENTS MAY SETTLE DPACKAGE FILLED BY WEIGHT.

IONAL
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o] oo ) .
§ % REFRIGERATE FOR OPTIMUM FLAVOR Nutrltlon Amount/serving ~ %DV* Amount/serving ~ %DV*
=S N2
é 2 Q S HAM BASE IS TRADITIONALLY used to add wonderful FaCtS Total Fat 0g 0% Total Carb. 1g 0%
23 2 i
33 &» 2 smoky ham flavor to split pea or bean soup. . » Serv. Size 3/4 (5 ) - - -
3= wn @ For 2 quarts of soup or stew made with a 1 i ) P- 1o Sat. Fat Og 0% Fiber Og 0%
gu _"Q_ = hambone, add 1 TB. Ham Base to fortify the Servmgs about 45
5Q . s Trans Fat 0g Sugars 19
N 8 flavor. For soup made without a hambone, use % 1 / \ 1/ [ .
N - % tsp. Ham Base per cup (8 fluid oz.) water. The 1 / 4 / [ Calories 10 Cholest. Omg 0% Protein 1g
soup will still taste even better if 1 cup diced 1 s // P FatCal. 5 g
ham is added for each quart of soup. Sodium 740ma 31%
SO.' gravy, fadd lbt?(pal-lllam l%ase tl-? 23 R? fl : : * Percent Daily Values (V) are i
rippings from baked ham to enhance the flavor tasedona 2000 cabriedet. IO MI0ODION] 0100 D0O0II] 0%
of 2 cups gravy. - L 0 2 = — = — —
i | I .
n ; INGREDIENTS: COOKED HAM AND HAM JUICES (CURED WITH WATER, SALT,
\l-zl:gn;taglaesseorg?i’s: just add a bit 1 the 20511?;12 . s oS- N\, SUGAR, SODIUM PHOSPHATES, SODIUM ERYTHORBATE, NATURAL SMOKE
water. ol 1 L AnD PasseD By | FLAVOR, SODIUM NITRITE), SALT, SEASONING (HYDROLYZED SOY AND CORN
. 1 [ DEE‘F*“RCTL’}"&"‘JLQF PROTEIN, SALT, WITH PARTIALLY HYDROGENATED VEGETABLE OIL [SOYBEAN,
1 [ ST, 19339, COTTONSEED] ADDED), SUGAR, MALTODEXTRIN, SMOKE FLAVORED YEAST
. POWDER (TORULA YEAST, NATURAL SMOKE FLAVORING), BEEF FAT (BEEF
TALLOW, BHA, BHT, AND CITRIC ACID ADDED TO PROTECT FLAVOR), YEAST
CONTENTS MAY SETTLE DOPACKAGE FILLED BY WEIGHT. EXTRACT, CARAMEL COLOR, DISODIUM INOSINATE AND DISODIUM GUANYLATE,

NATURAL FLAVOR.
L143-AU844 CONTAINS: SOY

IONAL

PNS-68-5230






