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Cycle 2
Beef Bourguingnon

Tender beef with lardons of bacon, carrots, pearl onions, and mushrooms in 
a red wine reduction. Served with potato puree

  WIMS# 30144                                  Allergens: milk, wheat

Note
•	 Featured Starr restaurant - Parc

•	 This item should be stored under refrigeration

•	 This item should be heated and served hot. 

•	 Mylar® film needs to be vented prior to 

heating.

Service Guidelines
1)	 Vent Mylar® film and place in the oven for 

approximately 18 minutes until internal  
temperature reaches 165 degrees.

2)	 2.	This item is designed to be heated in the 
oven for best results. Only in an emergency 
it could be microwaved for approximately 40 
seconds until internal temperature reaches 
165 degrees.

3)	 Serve with the Acela logo at 12:00 on a 
lined Acela tray with a beverage. 
the quality of the dish.  

Product Specifications
Ingredient 	 Qty 	 Unit

Short Rib	 4	 oz.

Vegetables	 3.5	 oz.

Bacon lardons	 .5	 oz.

Red wine sauce	 4	 oz. 

Potato puree	 3	 oz.




