
Product Name: Beef Tacos 
WRAPPED 

Code No: TBC35 BULK & TBC35W IND 

Contribution to USDA meal pattern  TRANS FAT FREE 
Portion Size as Purchased: 4.52 oz. for 2 (2.26 oz. Tacos) Case Count: 50 
servings (2 tacos per serving) Net Case weight: 14.125 lbs. 

  
A California Company Feeding California Kids 

BEEF TACOS 
PRODUCT INFORMATION SHEET 

GLUTEN FREE 
 
 
 
 
 
 

Weight Meat / Meat Alt: 1.75 oz. Cooked Ground Beef 85% lean .45 
Cooked Canned Pinto Beans Drained = 2 m/ma 
Whole Grain Product: 2.0 oz. (32 grams) Two Tortillas made from 
whole kernel corn flour 2 creditable grains from 100% whole grain. 

Nutrition Information: 
Calories 257 Fat (Total) 9 G Calcium 116 mg 
Protein 18.5 g Fat (Saturated) 2.6 G Iron 9.64 mg 
Carbohydrate 27.8 g Trans Fat -0- Vitamin C 0 mg 
Dietary Fiber 2.5 g Cholesterol 43.75 mg Vitamin A 0 iu 
Sodium 85.6 mg Sugar 0 g   

Ingredient Statement for Beef Tacos: Ground beef (no more that 15% fat), 
seasoning (tomato powder, (including chili pepper), sugar, spices, soybean 
oil, silicon dioxide), salt, sodium phosphates. Whole Kernel Corn flour 
tortilla: whole kernel corn flour, white corn masa flour, rice flour, water, 
canola oil, guar gum, cellulose gum, phosphoric acid, enzymes, water. Green 
Chile juice, onion powder, garlic powder, cumin. Cooked Canned Pinto 
Beans: pinto beans, garlic, powder, onion powder, salt, green chile juice. 
Chipotle Mustard: vinegar, water, mustard seed, sugar, chipotle peppers, salt, 
dehydrated red and green bell peppers, dehydrated horseradish, extractives 
and paprika, spices. 
Non GMO Rice Bran Oil 

ALLERGENS: NONE 
Bestway Food Products operates a Peanut free Tree Nut free facility. 
SHELF LIFE FROZEN 12 MONTHS FROM DOP 
Handling Procedures: FROM FROZEN 
CONVECTION OVEN -350 degrees for 12–14 min. or until you have an internal temperature of 165 
degrees. 
CONVENTIONAL OVEN - 350 degrees for 13-15 min. or until you have an internal temperature of 165 
degrees. 
I certify the above is true 
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