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Description

Whether used for frying, roasting, or as a flavour enhancer, TRUEfoods Beef Fat imparts a depth of taste and
succulence.
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Additional Information

SKU 19128

Description
Whether used for frying, roasting, or as a flavour
enhancer, TRUEfoods Beef Fat imparts a depth of taste
and succulence.

About Producer

TRUEfoods crafts fresh stocks with no
compromise—using traditional culinary methods, 100%
British-sourced bones, a direct supply of filtered spring
water, and carefully selected vegetables from trusted
UK growers. Only pure, natural ingredients go into
every batch—free from flavour enhancers,
preservatives, or artificial additives.

Seasonal No

Country of Origin Great Britain

Accreditation, Certification and Assurance
Schemes BRCGS Certified Production, BRCGS Food Safety

Brands TRUEfoods Ltd

Allergens No Allergens

Energy (Kcal) 891.0000

Energy (KJ) 3664.0000

Fat 98.0000

of which saturates 39.6000

Fibre 0.5000

Freezing guidelines
Keep frozen at -18°C or below. May be kept frozen for
up to 9 months from date of production. Use within 5
days of defrosting. Do not refreeze once defrosted.

Ingredients Beef fat (79%), chicken fat (21%). 

Dietary & Lifestyle Suitable for Coeliacs

Protein 0.3000

Salt 0.03

Size 450g

Pack Size 8
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Storage Instructions Chilled – Keep refrigerated at 5°C or below. Use within 5
days of opening.
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