
COOKING & HANDLING INSTRUCTIONS: 

Before the Butcher, Inc. 
2550 Britannia Blvd.; Suite 101, San Diego, CA 92154 
866.375.6459  | info@btbfoods.com |  www.btbfoods.com

SPECIFICATIONS: 
• Made in the USA
• Frozen Life -

14 months from production date
• Refrigerated Life –

21 days unopened in casing

plant-based burger ground - bulk

INGREDIENTS: 

• The perfect plant-based substitution for your favorite animal protein dishes
• Great for Meatless programs at school, home, work or healthcare facilities
• Looks, cooks and tastes like animal meat without the disadvantages
• Made with gluten-free ingredients for gluten intolerant consumers

ITEM #00914

FREE FROM: 

This plant-based burger ground looks, cooks and eats just like fresh ground beef. It's the world's most versatile 
ground plant meat. If your favorite recipe includes ground meat, you now have the perfect plant-based replacement. 
As a burger, in a taco, a meatball, bolognese, chili, shepherds pie, etc., etc.  

PRODUCT DESCRIPTION: 

Form, shape or break up plant meat to recipe 
specification. Cook in application as you 
would with other meat products. UNCUT 
ground will require about 20% less time to 
cook than ground beef. 

• Pack Size: 4/2.5 lb

• Net Wt: 10 lbs

• Gross Wt: 10.8 lbs

• Case Dimensions: 13" x 5.75" x 5.75"

• Case Cube: .249 cu. ft

• Pallet TI/HI: 20/8

GTIN: 00850335009144

• Gluten-Free
• Non-GMO Project Verified

• Antibiotic-Free
• Hormone-Free

• Cholesterol-Free
• Dairy-Free

Water, Soy Protein Concentrate, Expeller Pressed Canola Oil, Refined Coconut Oil, Soy Flour, 

Isolated Soy Protein, Methylcellulose, Yeast Extract (Yeast Extract, Salt, Natural Flavor), Caramel 

Color, Natural Flavor (Yeast Extract, Maltodextrin, Salt, Natural Flavors, Medium Chain Triglycerides, 

Acetic Acid, Grill Flavor {from Sunflower Oil}, Smoke Flavor), Beet  Juice Powder (Maltodextrin, Beet 

Juice Extract, Citric Acid), Natural Red Color (Glycerin, Beet Juice, Annatto), Citric Acid.

Contains: Soy. 

SAFE HANDLING INSTRUCTIONS: 
Thawing: Thaw safely under refrigeration to maintain 
food temperature at below 41°F
Heating: Reheat or cook to a minimum internal 
temperature of 165°F

 DOP 3/31/22

PLANT-BASED ADVANTAGES: 




