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INgredients

Specifications

Statements & Claims

GTIN:

Shelf Life:

Packing Description:

       Code Date:

Handling:

Case Weight:

       Gross Weight:

Case Cube:

Case Dimesnsions:

Pallet: 

       Cases/Pallet:

Svg Size
(oz.)

Calories
(Kcal)

Total  
Fat (g)

Sat.  
Fat (g)

Trans  
Fat (g)

Cholest.
(mg)

Sodium
(mg)

Carbs
(g)

Fiber
(g)

Protein 
(g)

Vit. A
(%)

Calcium
(%)

Vit. C
(%)

Iron
(%)

I certify that the above information 
is true and correct. I further certify 
that any VPP used in this product is 
authorized as an alternate food in 
the Child Nutrition Programs and its 
use conforms to Food and Consumer 
Service Regulations (7CFR part S 210, 
225 OR 226, Appendix A).

Phone Number
800.669.9511

Signature Title

Printed Name Date

Protein Allergens

#120269 Lower Sodium Ham Patties
FACT SHEET

10076829020267
365 Days
2-6lb pkgs
Packed On MM/DD/YY
Keep Frozen
12.00 lb
12.90 lb
0.330
13.821 X 8.821 X 4.688
9/9
81

PORK NONE

Cloverdale’s Lower  Sodium Ham  Patty  is Fully Cooked. Serve  Cold  or warm  
ham  using instructions below. 

OVEN: Preheat to 325°F.  Place desired amount of sliced  ham  in roasting pan.  
Add  1/4" water  and cover  with foil. Bake  for 15-20  minutes or until ham  
reaches 165°F. 

AN FRY: Remove Patty  from package and  place on  medium sized  skillet. Cook
patty  for 2-3 minutes on  medium heat. Turn patty  and  continue to heat  for 2-3  
minutes.

Pork, Cured With: Water, Sugar, Potassium 
Chloride, Salt, Vinegar, Sodium Phosphate, 
Sodium Erythorbate, Sodium

2 120 9 3 0 30 340 1 0 8 0 2 0 2

Lower Sodium, Fully Cooked With 
Natural Juices, Naturally Hickory 
Smoked, Gluten Free, No
Added MSG

1 - 2.0 oz patty = 1.75 oz M/MA 
creditable amount
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