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BONELESS PORK BABY BACK RIBS
FULLY COOKED IN BBQ SAUCE

7877-A

INGREDIENTS: BONELESS PORK BABY BACK RIBS (APPLE CIDER VINEGAR, SALT, WATER), ORIGINAL BARBECUE 
SAUCE (KETCHUP (TOMATO CONCENTRATE, HIGH FRUCTOSE CORN SYRUP, DISTILLED VINEGAR, CORN SYRUP, 
SALT, SPICES, ONION POWDER, GARLIC POWDER, NATURAL FLAVORS), BROWN SUGAR, VINEGAR, 
WORCESTERSHIRE SAUCE (WATER, DISTILLED VINEGAR, SOY SAUCE (WATER, SALT, HYDROLYZED SOY 
PROTEIN, CORN SYRUP, CARAMEL COLOR, POTASSIUM SORBATE [PRESERVATIVE]), SUGAR, CORN SYRUP, 
TAMARIND EXTRACT, CARAMEL COLOR, SPICE, SALT, GARLIC, ONION, CITRIC ACID, XANTHAN GUM, NATURAL 
FLAVORS, POTASSIUM SORBATE [PRESERVATIVE]), PAPRIKA, MUSTARD POWDER, LIQUID SMOKE FLAVORING).
CONTAINS SOY

Calories 230Amount per serving 

% Daily Value* 

Total Fat 13g 

Saturated Fat 4.5g

Trans Fat 0g 

Cholesterol 40mg 

Sodium 620mg 

Total Carbohydrate 18g 

Dietary Fiber 0g 

Total Sugars 15g 

Includes 6g Added Sugars 

Protein 10g 

17% 
23% 

13% 
27% 

  7% 
  0% 

  12% 

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. 

* 

Vitamin D 0mcg 

Calcium 0mg 

Iron 0.5mg 

Potassium 250mg 

  0% 

  0% 

 2% 

6% 

Nutrition Facts 
Varied servings per container 
Serving Size 4 oz (113g)

18 oz. Packs

Preparation Instructions
Thaw under refrigeration. Use within 3 days of thawing. Oven: Preheat oven to 375'F. Place ribs and sauce in 
an oven safe dish. Bake for 20 minutes until fully heated through. Remove ribs with spatula, place on serving 
plate, and pour remaining sauce over prepared ribs. Microwave: Place ribs and sauce in a microwave safe dish. 
Cover with a paper towel and place in the microwave for 1 minute and 45 seconds or until fully heated through. 
Remove ribs with spatula, place on serving plate, and carefully pour remaining heated sauce over prepared ribs.
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BONELESS PORK BABY BACK RIBS 
FULLY COOKED IN HONEY BBQ SAUCE

7877-A

INGREDIENTS: BONELESS PORK BABY BACK RIBS (APPLE CIDER VINEGAR, SALT, WATER), HONEY BARBECUE SAUCE 
(KETCHUP (TOMATO CONCENTRATE, HIGH FRUCTOSE CORN SYRUP, DISTILLED VINEGAR, CORN SYRUP, SALT, SPICES, 
ONION POWDER, GARLIC POWDER, NATURAL FLAVORS), BROWN SUGAR, VINEGAR, WORCESTERSHIRE SAUCE 
(WATER, DISTILLED VINEGAR, SOY SAUCE (WATER, SALT, HYDROLYZED SOY PROTEIN, CORN SYRUP, CARAMEL 
COLOR, POTASSIUM SORBATE [PRESERVATIVE]), SUGAR, CORN SYRUP, TAMARIND EXTRACT, CARAMEL COLOR, SPICE, 
SALT, GARLIC, ONION, CITRIC ACID, XANTHAN GUM, NATURAL FLAVORS, POTASSIUM SORBATE [PRESERVATIVE]), 
PAPRIKA, MUSTARD POWDER, HONEY POWDER, LIQUID SMOKE FLAVORING). 
CONTAINS SOY

Calories 230Amount per serving 

% Daily Value* 

Total Fat 13g 

Saturated Fat 4.5g

Trans Fat 0g 

Cholesterol 40mg 

Sodium 620mg 

Total Carbohydrate 19g 

Dietary Fiber 0g 

Total Sugars 15g 

Includes 6g Added Sugars 

Protein 10g 

17% 
23% 

13% 
27% 

  7% 
  0% 

  12% 

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. 

* 

Vitamin D 0mcg 

Calcium 0mg 

Iron 0.5mg 

Potassium 250mg 

  0% 

  0% 

 2% 

6% 

Nutrition Facts 
Varied servings per container 
Serving Size 4 oz (113g)

 18 oz. Pack

Preparation Instructions
Thaw under refrigeration. Use within 3 days of thawing. Oven: Preheat oven to 375'F. Place ribs and sauce 
in an oven safe dish. Bake for 20 minutes until fully heated through. Remove ribs with spatula, place on serving 
plate, and pour remaining sauce over prepared ribs. Microwave: Place ribs and sauce in a microwave safe dish. 
Cover with a paper towel and place in the microwave for 1 minute and 45 seconds or until fully heated through. 
Remove ribs with spatula, place on serving plate, and carefully pour remaining heated sauce over prepared ribs.




