albie’s

PHILLY BEEF

Piepery
} MEAT & VEGGIE PIES 4
v’ Boldly inspired flavors, including bell
peppers and onions

v’ Boil in the Bag

v’ Available in whole muscle beef or
ground beef

v’ Commodity processing available

INGREDIENTS: Beef, diced onion, diced green bell pepper, sea salt,
dehydrated vegetables (onion, garlic, carrot, red bell pepper), spices,
dehydrated orange peel, parsley, natural spice extractives, black pepper.

Clean label

Anti-Al Iergies! Utilize natural methods to avoid gluten, soy, and other
allergens that are used as fillers, preservatives, and artificial coloring.

Qua | ity. We use premium beef and naturally lower sodium custom
seasoning blends, providing great flavor.

Product . .. . Servings | Serving | CN-Meal Pattern Servings
Item#t LR BT Per Case | Size Contribution RS Per Pallet

9003 PHILLY BEEF GROUND CRUMBLE |4/5# BAGS| 118 2.7 0Z 2 M&MA 10x8 9,440

22100 PHILLY BEEF STEAK CRUMBLE 4/5# BAGS| 118 2.70Z 2 M&MA 10x 8 9,440

IF YOU NEED ADDITIONAL INFORMATION GO TO: Contact | Albie's Foods



https://albies.com/contact/

INGREDIENTS:
Philly Beef Steak Crumble (5 Ibs Bag) Thawed
Pretzel or Sub Bun (30 pieces)

Low Sodium Tator Tots (5 Ibs bag)

Cheddar Cheese Sauce (1.5 Ibs)

Step 1: Place frozen Philly Beef in refrigerator to thaw for 1-2 days prior to use.

Step 2: Place thawed Philly Beef Boil in Bag in a steamer and cook until an internal temperature of 165 F is reached. About 30-40
minutes. Productis best when cooked in Boil in Bag.

Step 3: Thaw frozen Pretzel or Sub Buns. If fresh, nothing more needs to be done.
Step 4: Remove Philly Beef from bag and place in a hotel pan, cover and place in a heating unit for assembly.

Step 5: Bake Tator Tots according to directions from Manufacturer. Place Tator Tots in a hotel pan, then place in heating unit
next to Philly Beef for Assembly.

Step 6: Heat Cheddar Cheese Sauce according to directions from Manufacturer. Remove heated Cheese Sauce from bag and
place in a hotel pan, cover and place in a heating unit with the other items for assembly.

Assembly:
Step 1: On a serving plate of choice (boats are nice), layer the ingredients in the following order:

Place Sub bun in plate and open, but not all the way, keeping the seam side closed.
Layer the bottom of the Sub Bun with % cup Tator Tots (about 8 tots)

Using a #12 scoop, Top Tots with Philly Beef Steak Crumble (about 2 0z)

Top Philly Beef with Cheddar Cheese Sauce (1 0z)

W e

Additional Optional Toppings: Shredded Lettuce, Tomato Slices, Pickles, Jalapenos

ADDITIONAL RECIPES UPON REQUEST

IF YOU NEED ADDITIONAL INFORMATION GO TO: Contact | Albie's Foods



https://albies.com/contact/

