
Country Style Spaghetti Sauce
 
Product Code LST-1520 

Net Case Weight: 22 lbs. Best Used By: 5-1-10 
Case Yield: 22 gallons (1 pre-measured bag / case) Production Code: 0521091 

Directions: 
1. Use a wire whip to mix. 
2. Slowly mix the contents of this case into 20.5 gallons of boiling water. 
3. Mix thoroughly so that the spaghetti sauce is free of any lumps. 
4. Bring spaghetti sauce back up to a light boil. 
5. Reduce heat and simmer sauce for 15 - 20 minutes at 190 degrees. 

Ingredients: tomato powder, sugar, diced tomato, salt, onion, modified food starch (from corn), garlic, herbs, celery, 
spices, vegetable oil (soy), natural flavors, citric acid (to preserve freshness). 

Produced For Institutional Use By 

CUSTOM BLENDS LC * WYOMING, M
 



Nutrition Facts 
SeMng SIze 1 cup (1969)
 
seMngs Per Container 16 per g;atIon
 
__Pw ser..tng
 

~13C ClIIories from Fat 0
 

~ DaHr 'htIoe"
 

TcUtFlltOg 0'11>
 
SiIlInted Fat Og I 'If,
 

~Orng I'll>
 

SodkJm~ 37'll>
 

Tobl carbohydrate 29g 10'll>
 

DielaJY Fiber Bg 31'10
-
Sugars4g
 

Protein 2g
 

VGmIn A 2'll. . Vitamin C 2O'lE> 
Calcium 4% . Iron 6"
~oaoyVWues__ on a 2.1Dl caIor1e diot.
 
Your daiy.....ues ...~,. be Ingher 01' _~ en
 
yOUr~larioon_:
 

Calories. 2.1Dl 2.500
 
TaQI Fat Less-. 85g aog

_Fot Lessu- 20g
 :l5lIa.c_ lrss tIlan 300mS 3lnng 

Sodium less,'- 2.400mg 2.«.omg
retial 0I_l"hlJt 3TSg~ 
OimryFibo< ~ 30lI
 
~ari8$I""!ll3I'l'
 

Fal9" ~4· PlaIein4
 

Nutritional Profile 
Spaghetti Sauce - NP 

Serving Size: 196.05 g (6.92 oz-wt.) 
Calories from Fat 4.54 

C.alories 
Protein 
C.mbohydrates 
Dietary Fiber 
Sugar - Total 
Fat - Total 
Saturated Fat 
Mono Fat 

129.80 
2.28g 

28.66g 
7.83 g 
4.30 g 
0.50 g 
0.09 g 
0.09 g 

Poly Fat 
Cholesterol 
VitaminAIU 
Vitamin C 
Calcium 
Iron 
Potassium 
Sodiwn 

0.21 g 
Omg 

81.86IU 
13.18 mg 
43.59 mg 

1.26 mg 
536.90 mg 
892.99 mg 
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Exchanges 
Bread I Starch: 
Other Carbs I Sugar: 
Very Lean Meat I Protein: 
Lean Meal: 

Fruit 
Vegetables: 
Milk - Skim: 
Fat: 

1.8 

0.1 

Note: CUSTOM BLENDS uses nutritional data and software provided by Esha 
Research. Salem, OR. There are many different nutrient values for a given food. 
Various factors influence the amounts of nutrients in foods. Nutrient data should be 
viewed and used only as a guide - a close approximation of the true nutrient value. 
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