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PACIFIC FOODS® ORGANIC BEEF BONE BROTH, 32 OZ CARTON
(CASE OF 12)

1 Cup (240mL)
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Nutrition Facts

About 4 Servings Per Container

Serving size

Amount per serving

Total Fat  0g

Cholesterol  0mg

Sodium  360mg

Total Carbohydrate  1g

Protein  8g

Vitamin D 0mcg

Calcium 0mg

Iron 0.1mg

Potassium 40mg

*The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Nutrition Facts are based on our current data. However,
because the data may change from time to time, this
information may not always be identical to the Nutrition
Facts table found on the labels of products.

Case Code

05605
Pack & Size

12 / 32 OZ. CARTON(S)

Experience layers of nourishing flavor with Pacific Foods® Organic Beef

Bone Broth. We slow-simmer organic beef bones and vegetables for a

savory bone broth that’s full of naturally occurring collagen. Sip a cup of

warm beef bone broth instead of coffee or tea for a delicious, satisfying

addition to your everyday routine. In addition to drinking it as a traditional

sipping broth, you can use this bone broth in any recipe that calls for beef

broth, beef stock or water.

FEATURES AND BENEFITS PREPARATION
Use in any recipe calling for broth, stock or water.

HANDLING
Min Product Lifespan from Production: 548 Days.
Minimum Temperature: 65 Fahrenheit. Maximum
Temperature: 80 Fahrenheit.

STORAGE
Shelf Life: 548 Days
Storage Temperature: 65 - 80 °F

SERVING IDEAS
Perfect start to your favorite soups and side dishes or
enhance flavor of recipes that call for water.

INGREDIENTS
ORGANIC BEEF BONE STOCK, ORGANIC ONIONS, SEA SALT, ORGANIC CELERY, ORGANIC BALSAMIC VINEGAR, ORGANIC

ROASTED GARLIC, ORGANIC MUSHROOMS, ORGANIC GARLIC, ORGANIC SPICES.

 
MORE
Experience layers of nourishing flavor with Pacific Foods® Organic Beef Bone Broth. We slow-simmer organic
beef bones and vegetables for a savory bone broth that’s full of naturally occurring collagen. Sip a cup of warm
beef bone broth instead of coffee or tea for a delicious, satisfying addition to your everyday routine. It’s great for
refueling after workouts, beating the afternoon slump, or relaxing in the evening. Just pour, heat and enjoy! For an
even better sipping experience, season with cracked black pepper and fresh herbs. Our USDA-certified organic
bone broth is made from non-GMO ingredients and free of gluten, soy, wheat and yeast. Each 1-cup serving of
Pacific Foods® Organic Beef Bone Broth contains 8 grams of protein, 1 gram of carbs, 0 grams of fat and 40
calories. One 32 oz recyclable carton contains roughly 4 servings. In addition to drinking it as a traditional sipping
broth, you can use this bone broth in any recipe that calls for beef broth, beef stock or water. Try it as a stew or
soup base, to enhance gravies and sauces, or to cook grains and veggies. In addition to beef bone broth, Pacific
Foods® also offers chicken bone broth. At Pacific Foods®, we’re dedicated to making the most nourishing foods
possible from simple, carefully sourced ingredients.

 
 
PACKAGING DETAILS

Pack & Size: 12 / 32 OZ. CARTON(S) Case Weight: 25.555 LB UPC: 52603056059

Cube: 0.584 FT Case Size:
14.625 IN x 8.000 IN x 8.625 IN

(L x W x H)
SCC-14: 10052603056059

DIETARY NEEDS
100 Calories or Less Per Serving; Gluten Free; Sodium 141-480 mgs Per Serving

Calories 40
% Daily Value*

Saturated Fat 0g

Trans Fat 0g

Dietary Fiber 0g

Total Sugars <1g

1%Includes <1g Added Sugars

Twelve (12) 32 oz cartons of Pacific Foods®
Organic Beef Bone Broth

A savory bone broth made from slow-simmering
organic beef bones and vegetables

Full of naturally occurring collagen, with 8 grams
of protein in each 1-cup serving

USDA-certified organic bone broth made from
non-GMO ingredients and free of gluten, soy,
wheat and yeast

Drink it as a traditional sipping broth instead of
coffee or tea for a delicious, satisfying addition to
your everyday routine
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