Product Information - Foodservice

KK2311bx

Extra Famcy Minl Crab Cakes

A mouthwatering blend of sweet crab meat, bread crumbs, and an array of spices are some of the key ingredients in this crab cake. Each cake is
moist, flavorful and filled with chunks of crab meat delivering the ultimate seafood experience. Also available in a 40z, 30z, 20z, and l1oz.

Item Information: Packaging Information:

Brand: Kaptain's Ketch Master Case Length (in): 14.31"
Product Description: Mini Crab Cakes Master Case Width (In): 9.56"
Channel: Food Service Master Case Helght (In) : 3.25"

Dot#: 465928 Master Case Gross Wt. (Ibs) 4.6 lbs
Manufacturer #: KK2311bx Master Case Cubic Ft: 0.26

UPC: 0-54336-02311-0 Net Weight (Ibs): 3.98 Ibs
Category: Seafood TixHI: 12x21=252
Storage: O°F Unit of Measure: Case
Item Status: Active Pieces per Case: 98

Approx. Avg Piece Wt.: 0.65 Oz. Pack per Case: 1/98

INGREDIENTS: Crab Meat, Mayonnaise (Soybean Qil, Whole Eggs, Vinegar, Water, Egg Yolks, Salt, Dextrose, Sugar, Lemon N ut r | tl ﬂ n F a Cts
Juice, Calcium Disodium EDTA [used to protect quality], Natural Flavors), Eggs, Bread Crumbs (Wheat Flour, Sugar, Yeast, | About 33 sarvings per container

Salt), Sweetener (Coconut, Sugar, Water, Polysorbate 60, Sorbitan Monostearate, Salt, Propylene Glycol Alginate, Mono and Eenring size 3 Crabcakes {5595
Diglycerides [Emulsifiers], Citric Acid, Guar Gum, Locust Bean Gum), Crab Seasoning (Salt, Maltodextrin, Torula Yeast,

Spices, Sodium Diacetate, Onion and Garlic Powder, Sugar, Hydrolyzed Soy Protein, Molasses Powder [Molasses, Amount per secving
Maltodextrin], Autolyzed Yeast Extract, Caramel Color, Dextrose, Natural Flavor, Paprika, with no more than 2% Silicon C a |0 n' es 1 2 U
Dioxide [a free flow agent]), Yellow Mustard (Distilled Vinegar, Water, Mustard Seed, Salt, Turmeric, Paprika, Spice, Garlic R —
Powder, Natural Flavor), Methylcellulose, Maryland Style Crab Seasoning (Salt, Spices, Paprika), Parsley. % Daiby Viarhae"
Total Fal 8g B%
CONTAINS: Egg, Shellfish (Crab), Soy, Tree Nuts (Coconut), Wheat aaturabed Fat g 6%
Tran Fat Og
- KEEP FROZEN! DO NOT THAW! For safety purposes, product must be cooked to an internal | ¢hdestern| Bomg 20%
Preparation: temperature of 165°F as measured by a food thermometer. Sodlu = '2"!53-'-1; 1 III-%
Total Carbohydrale 5g Fa ]
Microwave: Not Recommended Dustary Fiber (g i
Total Sugars 2g
Includes Og Added Sugars 0%
Deep Fry: Preheat oil to 375°F. Cook for 3-5 minutes. Protein 10g
Preheat to 375°F. Remove product from —
Toaster: packaging and place on a lightly greased sheet Vitarnin O Omeg (%
Approximate Cooking Times: [pan. Bake for 10-12 minutes. Caleiun 19mg 1%
Preheat oven to 375°F. Remove product from lron Ormyg 0%
Conventional Oven: packaging and place on a sheet pan lined with Potazsium 10myg 0%
’ parchment paper. Bake for 10-12 minutes.
T % Doy Vvt bl pou) B mmach &) ridnesd in @
Preheat oven to 375°F. Remove product from e :dd"-}.' I-;_L;f"‘;f:l;? A 000 oalacien
c ction Oven: packaging and place on a sheet pan lined with =
onvection Bven parchment paper. Bake for 8-10 minutes. e Dot . it
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