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932457 [EA] - MCCORMICK CULINARY TABLE
GRIND BLACK PEPPER 5 LB

McCormick Culinary Table Grind Black Pepper adds visual appeal and
a kick of flavor: « McCormick Culinary Table Grind Black Pepper brings
a woody, piney and hot and biting characteristic to recipes. * Sourced
especially for chefs, McCormick Culinary Table Grind Black Pepper
comes from mature pepper berries, perfectly sun-dried for seven to ten
days, with a slightly more-coarse grind than ground black pepper,

allowing chefs to add visual interest to recipes. * McCormick Culinary
Table Grind Black Pepper is kosher 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 3/5 Ib. containers per case. Our 5 Ib. size is great for back of
house use and filling smaller pepper shaker containers. « McCormick
Culinary Table Grind Black Pepper gives vegetables, rubs, bisques and
roasts a pleasing kick of heat.

Brand: McCormick®

Nutrition Facts

Serving Size 0.6g (0.6g)
Servings Per Container: 3767

|
Amount Per Serving

Ingredients
Table Grind Black Pepper

Each Specifications

- GTIN 00052100324579 Each Gross Weight 5.40 LB
Calories 0
UPC 052100324579 Each Net Weight 5LB
% Daily Value* | | Pack Size 1/5LB Each L,W,H 8.13IN, 5.25 IN, 10 IN
Total Fat Og 0% Cube 0.25 CF
Saturated Fat Og 0% Tie x High 13x4

TransFat Og

Cholesterol 0mg 0%

Sodium 0mg 0%

Potassium 0mg 0%

Total Carbohydrate 0g 0%
Dietary Fiber Og 0%
Sugars 0g

Protein 0g

Vitamin A 0% . Vitamin C
Calcium Omg . Iron Omg
Vitamin D Omcg .

*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 Lessthan  65g 80g

Sat Fat Less than  20g 25¢g
Cholesterol Lessthan  300mg 300mg
Sodium Lessthan  2,400mg 2,400mg
Total Carbs. 300g 3759

Dietal

Fiber 259 309

Calories per gram:
Fat9 « Carbohydrate 4 « Protein 4

Nutritional/Diet Claims: Kosher YES-K

Preparation and Cooking

No preparation necessary. McCormick Culinary Table Grind Black Pepper is ready to add
exceptional flavor and zesty heat to recipes. Large top opening allows you to use measuring spoons
to easily dispense as little or as much as you desire.

Serving Suggestions

McCormick Culinary Table Grind Black Pepper adds aromatic flavor to: « Garlic, rosemary and black
pepper marinades with lemon juice and sea salt « Peppercorn Ranch and black pepper, Caesar
salad dressing ¢ Black pepper burgers au Poivre on brioche buns with gorgonzola cheese and
burgundy sauce * New England clam chowder with thyme, black pepper and dry sherry
House-made black pepper BBQ sauce for bacon and blue cheese artisanal burgers

Packaging and Storage

o ) ~ 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

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,
Soybeans or Soybean Derivatives, Treenuts or Treenut Derivatives, Wheat or Wheat Derivatives
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