
 

A California Company Feeding California Kids 

BEEF & CHEESE LASAGNA 
PRODUCT INFORMATION SHEET 

 

Contribution to USDA Meal Pattern Requirements: 2 m/ma, 2 grains & ¼ vegetable Portion Size as Purchased: 

 8.41 oz Case Count: 35 Net Case Weight: 18.04 lbs 

Type & Weight Meat/Meat Alt: 2.0 oz Cooked Ground Beef Crumbles (2.13 oz Ground Beef 80% lean), 

.55 oz Ricotta Cheese, Mozzarella Cheese .25 oz 

Type & Weight of Enriched or Whole Grain Product: 2.3 oz Lasagna Noodle Whole Wheat Flour, 56 

grams whole grain dry pasta 

Type & Weight of Vegetable: .58 oz Tomato Paste in 3.31 oz Pasta Sauce 
 

Ingredients: Spaghetti Sauce [Crushed Tomatoes (Water, Concentrated Crushed Tomatoes), Water, Sugar, Salt, Modified 
Food Starch, Soybean Oil, Spices, Garlic Powder, Onion Powder, Citric Acid], Lasagna {[Durum Wheat Semolina Niacin, 
Ferrous Sulfate (Iron), Thiamine Mononitrate, Riboflavin, Folic Acid], Water, Salt, Canola Oil}, Seasoned Beef Taco Meat 
{Beef, Water, Seasoning [Cellulose, Chili Pepper, Maltodextrin (Corn, Potato), Salt, Oats, Soy Lecithin, Tomato Powder, 
Sugar, Autolyzed Yeast Extract, Citric Acid, Natural Flavors, Torula Yeast, Cocoa Processed With Alkali, Disodium Inosinate, 
Disodium Guanylate, Yeast Extract, Natural Smoke Flavor, Modified Corn Starch], Salt, and Sodium Phosphate}, Ricotta 
[Whey, Milk, Vinegar,  Xanthan Gum, Locust Bean Gum, Guar Gum, (Stabilizers)], Mozzarella [LMPS Mozzarella 
(Pasteurized Part-Skim Milk, Cheese Cultures, Salt, Enzymes), Cellulose Powder, Natamycin].  

ALLERGENS: WHEAT, SOY, MILK 

BESTWAY FOODS PRODUCTION FACILITY IS FREE OF PEANUTS 

BESTWAY FOODS PRODUCTION FACILITY DOES CONTAIN PACKAGED TREE NUTS 

SHELF LIFE FROZEN 365 DAYS AFTER PRODUCTION 
 

I certify the above is true: 
 

Greenfield Sawyer - 
President 
714 396 4164 Revised:1/3/2026 

CASE DIMENSIONS 19 ½ X 11 ½ X 7 13/16 CUBE 1.0 Ti 8 Hi 8 =64 CASES PER PALLET 06344504556 

Code No: BL672 INDIVIDUAL TRAYS 

Handling Procedures: 
Keep frozen. Do not remove from wrap to bake. 

Bake at 325°F for 25 to 30 minutes or until internal temperature reaches 165°F for 10 minutes. 
Cool at room temperature for 10 minutes before serving. 


