
 

900223213 - MCCORMICK CULINARY BACON
FLAVORED BITS 13 OZ 

McCormick Culinary Bacon Flavored Bits will surprise and satisfy with
beloved flavor and bacon-like texture: • McCormick Culinary Bacon
Flavored Bits deliver on the true, smoky flavor of real bacon. • Crafted
especially for chefs, McCormick Culinary Bacon Flavored Bits imitates
the attractive look, pleasant texture and familiar and comforting flavor to
elevate menus while saving time and labor. • McCormick Culinary
Bacon Flavored Bits are made with no MSG added. • Our global
sourcing enables unparalleled control and understanding of our supply
chain, ensuring every product delivers a pure and consistent flavor. •
There are 6/13 oz. containers in a case. Our 13 oz. shakers are an
excellent size to include at soup and salad bars or place on tabletops. •
McCormick Culinary Bacon Flavored Bits can be used to give a savory,
smoky enhancement across dayparts by sprinkling atop eggs, breakfast
bowls, soups and salads, vegetables and more. 

Brand: McCormick® 

Nutrition Facts 
Serving Size  7g  (7g) 
Servings Per Container: 53

Amount Per Serving  

Calories 30   

  % Daily Value*
Total Fat  1g  1% 

Saturated Fat   0g  0% 
Trans Fat   0 g   

Cholesterol  0mg   0% 

Sodium  170mg  7%

Potassium   130mg   2%

Total Carbohydrate  2g 1%

Dietary Fiber  1g   3%

Sugars   <1g    

Protein   3g  

 
Vitamin A   0%  • Vitamin C   
Calcium    0mg  • Iron    2mg 
Vitamin D  0mcg  •  
*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.
 Calories: 2,000 2,500
Total Fat Less than 65g 80g

Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Potassium  3,500mg 3,500mg
Total Carbs.  300g 375g

Dietary
Fiber  25g 30g

Calories per gram:
Fat 9  •  Carbohydrate 4  •  Protein 4

Nutritional Claims: Kosher YES-K 

Ingredients
Ingredients: Textured Soy Flour, Canola Oil, Salt, Caramel Color, Yeast Extract, Natural & Artificial
Flavor, Fd&C Red No. 40 & Disodium Inosinate And Guanylate (Flavor Enhancers).

Case Specifications
GTIN 10052100010738 Case Gross Weight 6.23 LB 

Pack Size 6 / 13OZ Case Net Weight 4.88 LB 

Shelf Life 720 Days Case L,W,H 8.44 IN, 8 IN, 8.31 IN

Tie x High 26 x 5 Cube 0.33 CF 

Preparation and Cooking
Bake:  McCormick Bacon Bits, Imitation add a hickory-smoked bacon taste and texture to all your
foods.

Ready To Eat:  No preparation necessary. McCormick Culinary® Bacon Flavored Bits is ready to
use in a variety of dishes. Use the top to dispense as little or as much as you desire with our
convenient shaker or spoon dispensing options.

Serving Suggestions
McCormick Culinary Bacon Flavored Bits add irresistible flavor and crunch to: • Cooked-to-order
loaded fries and potato skins with cheddar cheese, chipotle sauce and fresh chives • Crisp lettuce
salads including grilled chicken, wedge and cobb salads • Wedge salads with buttermilk blue ranch
dressing • Flatbreads with sausage, pepperoni, caramelized red onions and mozzarella cheese •
Cincinnati style chili made with McCormick Ground Cinnamon, cardamom and ground allspice • A
variety of made-to-order breakfast favorites from scrambled eggs and omelet stations to protein
bowls and skillets 

Packaging and Storage
McCormick Culinary Bacon Flavored Bits has a shelf life of 720 days when tightly closed and stored
in a cool, dry place to protect against flavor loss and moisture. Avoid exposure to heat, humidity,
direct sunlight and fluorescent light to maintain flavor and color. Always use dry measuring spoons
and cups to ensure optimal product integrity. 

Allergens
CONTAINS:
Soybeans or Soybean Derivatives
FREE FROM:
Crustaceans or Crustacean Derivatives, Eggs or Egg Derivatives, Fish or Fish Derivatives, Milk or
Milk Derivatives, Peanuts or Peanut Derivatives, Sesameseeds or Sesameseed Derivatives,
Treenuts or Treenut Derivatives, Wheat or Wheat Derivatives

 

  

McCormick For Chefs | 24 Schilling Rd, Hunt Valley MD 21031 | www.mccormickforchefs.com | SKU Updated 02.16.2022, Printed 03.22.2022

https://doclibrary.com/MFR105/PRD/GS1_10052100010738_PRODUCT_IMG1_10052100010738_A1LA_JPG.JPG

