Maryland Style Crab Cakes

Our crab cakes, made from 70% lump & claw crab meat,
are hand mixed and hand formed to insure the lumps of
crab meat stay intact to showcase the chef made
appearance. They can be baked, sautéed or deep fried.

Allergens
Nutrition Facts Shellfish, Fish, Egg, Wheat, Dairy, Soy
Serving size 1
Amount Per Serving 57
Calories Cooking Instructions
% Daily Values*

T e i rat . From frozen, on a parchment lined or well greased baking

Trans Fat 0g sheet, bake at 375 for 14 to 16 minutes
Cholesterol 0mg 30 %
Sodium 0mg 20 %
Total Carbohydrate Og 2 %

Dietary Fiber 0g o %

Total Sugars 0Og .

Includes 0g Added Sugars % Ingredlents

Protein Og %
amnpanT —— Crab meat, mayonnaise (soybean oil, whole egg, egg yolk,
Calcium Omg s % water, vinegar, salt, sugar, lemon juice, calcium disodium
'Pm;‘ omo - ‘ j EDTA used to protect quality, natural flavors), bread
otassium Om %
r— Valueg(w)te“syou — crumbs (bleached wheat flour, dextrose, yeast, salt),
Sstangiot il Coriiiteg (e el it 2000 caloness onion, celery, cracker crumb (enriched flour (wheat flour,

niacin, reduced iron, thiamin mononitrate (vitamin B1),
riboflavin (vitamin B2), folic acid), soybean oil, sugar,

Product Spec1ﬁcat10ns partially hydrogenated cottonseed oil), high fructose corn

Product # PF1006 syrup, salt, leavening (baking soda, calcium phosphate),
L x W X H (in) 16.5 X 9.25 X 3.625 soy lecithin (emulsifier), liquid egg (whole egg, citric acid),
Piece Weight 1.0 0z mustard (water, distilled vinegar, ground mustard seed,
Case Count 100 salt, propylene glycol alginate), garlic, bell pepper,

Pack Size 2/50 Worcestershire sauce (vinegar, molasses, high fructose
Shelf Life 365 days corn syrup, anchovies, water, onion, salt, garlic, tamarind,

cloves, natural flavorings, chili pepper extract), butter
(pasteurized cream, salt), spices.

Paulen Foods LLC, 748 Donald Hollowell Parkway, Atlanta, GA 30318
paulsenfoods.com (404) 873-1804
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	Product Name: Maryland Style Crab Cakes
	Product Description: Our crab cakes, made from 70% lump & claw crab meat, are hand mixed and hand formed to insure the lumps of crab meat stay intact to showcase the chef made appearance. They can be baked, sautéed or deep fried.
	Serving Size: 1
	Allergens: Shellfish, Fish, Egg, Wheat, Dairy, Soy
	Calories: 57
	1: 14
	2: 8
	Cooking Instructions: From frozen, on a parchment lined or well greased baking sheet, bake at 375 for 14 to 16 minutes
	Ingredients: Crab meat, mayonnaise (soybean oil, whole egg, egg yolk, water, vinegar, salt, sugar, lemon juice, calcium disodium EDTA used to protect quality, natural flavors), bread crumbs (bleached wheat flour, dextrose, yeast, salt), onion, celery, cracker crumb (enriched flour (wheat flour, niacin, reduced iron, thiamin mononitrate (vitamin B1), riboflavin (vitamin B2), folic acid), soybean oil, sugar, partially hydrogenated cottonseed oil), high fructose corn syrup, salt, leavening (baking soda, calcium phosphate), soy lecithin (emulsifier), liquid egg (whole egg, citric acid), mustard (water, distilled vinegar, ground mustard seed, salt, propylene glycol alginate), garlic, bell pepper, Worcestershire sauce (vinegar, molasses, high fructose corn syrup, anchovies, water, onion, salt, garlic, tamarind, cloves, natural flavorings, chili pepper extract), butter (pasteurized cream, salt), spices.
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	Product Specifications: Product #                                  PF1006
L x W X H (in)        16.5 X 9.25 X 3.625
Piece Weight                               1.0 oz
Case Count                                     100
Pack Size                                       2/50
Shelf Life                                365 days


