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Brand: McCormick®

932629 - MCCORMICK CUMIN GROUND

McCormick Culinary is our essential collection of premium spices,
herbs, and seasonings, made for chefs. Our global sourcing team
enables unparalleled control and understanding of our supply chain,
ensuring every McCormick Culinary product delivers a pure and
consistent flavor, dish after dish, and service after service.

Nutrition Facts

Serving Size 1/4 tsp (0.5g) (0.5g)
Servings Per Container: 796

|
Amount Per Serving

Calories 0 Calories from Fat 0

% Daily Value*

Ingredients

Cumin

Case Specifications

Total Fat O g 0%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol 0 mg 0%

Sodium 0 mg 0%

Total Carbohydrate 09 0%
Dietary Fiber 0 g 0%
Sugars 0g

Protein 0g

Vitamin A
Calcium

0% . Vitamin C
0% . 0%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.

0%

Iron

Calories: 2,000 2,500

Total Fat Less than  65g 80g

Sat Fat Lessthan  20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbs. 300g 375¢g

Dieta

Fiber 259 309

Calories per gram:
Fat9 « Carbohydrate 4 < Protein 4

Nutritional Claims: Kosher

GTIN 10052100326297 Case Gross Weight 15.41 LB

Pack Size 3/4.5LB Case Net Weight 13.50 LB

Shelf Life 1080 Days Case LW,H 16 IN, 8.75IN, 10.75 IN
Tie x High 13 x4 Cube 0.87 CF

Preparation and Cooking

McCormick Cumin, Ground can be used in many dishes. The characteristic aroma of this spice
pervades the bazaars and food stalls of Morocco. For extra flavor add 1/2 tsp. to 1 cup salsa or 1/2
cup fajita marinade.

Serving Suggestions

McCormick Cumin, Ground can be used in many dishes. Add to cabbage, tomato sauce, curry
dishes, beef stew, meat loaf, Mexican-style baked eggs, and marinades for shish kebab and wild
game.

Packaging and Storage

Spices should be stored in a cool, dry place. They should be protected from flavor loss and moisture
by making sure containers are tightly closed when not in use. Avoid exposure to heat, humidity,
moisture, and direct sunlight or fluorescent light to retain flavor and color.

Allergens

FREE FROM:

Crustaceans or Crustacean Derivatives, Eggs or Egg Derivatives, Fish or Fish Derivatives, Milk or
Milk Derivatives, Peanuts or Peanut Derivatives, Sesameseeds or Sesameseed Derivatives,
Soybeans or Soybean Derivatives, Treenuts or Treenut Derivatives, Wheat or Wheat Derivatives
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