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Katherine's Kitchen™ Coleslaw Dressing

80010

A salad dressing based coleslaw dressing that is creamy white in color.
Compared to Item #80000, this product has a lower fat content and is
flavored with distilled white vinegar instead of cider vinegar.

00070200800106

4

1 Gallon

4 Months
Poly Bottle

About 512

Store in a cool, dry place between 35°F and 80°F. Do Not Freeze.

Ready to use

06/08/11

Product Description:

Item UPC:

Pack:

Size:

Shelf Life:

Package Format:

Servings Per Case:

Storage:

Product Preparation:

Date Last Refreshed:

The information shown here may vary from the information on product currently in distribution. Keep in mind that ingredients, formulas, and
labeling regulations may change, so nutrition information may also change. For the most accurate information for a particular product, please
refer to the nutrition and ingredient information on the product package.
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Nutrition Facts
Serving Size

Servings Per Container

Amount Per Serving

Calories Calories from Fat

Total Fat
Sat Fat

Cholesterol
Sodium
Total Carbohydrate

Fiber

Calories per gram:  Fat 9  •  Carbohydrates 4  •  Protein 4

Less than
Less than
Less than
Less than

65g
20g
300mg
2,400mg
300g
25g

80g
25g
300mg
2,400mg
375g
30g

Calories 2,000 2,500

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

Total Fat

Cholesterol

Saturated Fat

Trans Fat

Dietary Fiber

Sugars

Sodium

Total Carb.

Protein

% Daily Value*

2 Tbsp. (32 g)
ABOUT 128

130 90

10 g
1.5 g
0 g
15 mg
350 mg
10 g
0 g
8 g
0 g

16
8

6
15

3
0

o Vitamin A 0 % o Vitamin C 0 % o Calcium 0 % o Iron 0 %

SOYBEAN OIL, WATER, SUGAR,
HIGH FRUCTOSE CORN SYRUP,
DISTILLED VINEGAR, EGGS,
MODIFIED FOOD STARCH, SALT,
SPICE, DEHYDRATED ONION,
OLEORESIN PAPRIKA.
CONTAINS: EGGS

Other Nutrition Info:
Gluten Free

INGREDIENTS:

Katherine's Kitchen™ Coleslaw Dressing

80010

The information shown here may vary from the information on product currently in distribution. Keep in mind that ingredients, formulas, and
labeling regulations may change, so nutrition information may also change. For the most accurate information for a particular product, please
refer to the nutrition and ingredient information on the product package.
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Deviled Eggs

Recipe Category: Appetizers
Yields: 36

1 tsp Jack Daniel's® Honey Dijon Mustard
18 hard cooked eggs
12 tbsp. Katherine's Kitchen Coleslaw Dressing
Salt and Pepper to taste
Paprika or celery seed

Preparation: Cut eggs in half lengthwise. Remove yolks and mash them in a small bowl. Fold in coleslaw
dressing, Jack Daniel’s Mustard, and salt & pepper to taste. Spoon mixture into egg-white halves. Garnish
with paprika or celery seed.

Katherine's Kitchen™ Coleslaw Dressing

80010

Recipes

The information shown here may vary from the information on product currently in distribution. Keep in mind that ingredients, formulas, and
labeling regulations may change, so nutrition information may also change. For the most accurate information for a particular product, please
refer to the nutrition and ingredient information on the product package.
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Asian Slaw

Recipe Category: Salads

• 1 lb. (2 nests) thawed Marzetti Frozen Pasta ™ Fettuccine
• 1 cup Katherine's Kitchen Coleslaw Dressing
• 1 tsp. soy sauce
• 1/4 tsp. rice vinegar
• 1 bag (16 oz.) coleslaw blend
• 1/2 cup green onion, finely chopped
• 2 Tbsp. chopped fresh cilantro
• 1 can (11 oz.) mandarin oranges, drained
• 3/4 cup cashews

Preparation: In a small bowl, combine coleslaw dressing, soy sauce and rice vinegar; mix well. In a large bowl,
combine remaining ingredients. Pour dressing mixture over coleslaw mixture; toss gently to coat. Refrigerate
until serving. Make 12 cups.

Katherine's Kitchen™ Coleslaw Dressing

80010

Recipes

The information shown here may vary from the information on product currently in distribution. Keep in mind that ingredients, formulas, and
labeling regulations may change, so nutrition information may also change. For the most accurate information for a particular product, please
refer to the nutrition and ingredient information on the product package.
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