
Roasted Certified Angus Beef bones and aromatics slow-simmered and reduced to deliver a rich, thickened 
brown sauce full of umami flavor with a smooth, glossy finish.

INGREDIENTS:

Water, Beef Bones, Carrots, Onions, Demi-Glace Concentrate (Vegetable 
Juice Concentrates (Tomato, Carrot, Onion), Beef Stock, Salt, Natural 
Flavor, Sugar, Beef Fat, Yeast Extract, Xanthan Gum), Modified Food 
Starch, Celery, Bay Leaves, Tomato Paste, Parsley, Garlic, Thyme, 
Rosemary, White Peppercorns.

Technical data as of 12/21/2023. Subject to change.

HEATING INSTRUCTIONS:
Hold at a frozen state 0-15°F until time of use. Thaw under refrigeration for approximately 12-24 hours at or below 
40°F. Place thawed tub in a pot of boiling water or steamer. Heat to an internal temperature of 165°F. or let product 
thaw under refrigeration for approximately 12-24 hours at or below 40°F with 14 days storage life.

CODE GTIN PACK SIZE SHELF LIFE

815 00185359000489 16lb bucket 12 months from manufacture

Certified Angus Beef® Classic Demi Glace

PALLET CONFIGURATIONS:6 x 20 (120 cases) CASE DIMENSIONS: 10.125” x 10.125” x 10.5”
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