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Approved Date:
Supersedes:

This product has been treated with irradiation.
Product Name:

Nutmeg (Myristica fragans) that has been ground into a powdered consistency.Description:

OliveNation LLC
50 Terminal Street
Bldg. 2, Ste. 712

Charlestown, MA 02129 Initials:

Physical Properties
Appearance Tan/brown powder

Size Minimum 70% - US #30  Screen

Organoleptic Properties
Flavor Typical of nutmeg, sweet.

Chemical Properties
Moisture Maximum: 12 % Method: Halogen Thermogravimetric Analysis

Volatile Oil Minimum: 5 % Method: ASTA Analytical Method #5.0

Microbiological Properties
Standard Plate Count Maximum: 10,000 cfu/g Method: FDA BAM or AOAC equivalent

Coliform Maximum: 10 MPN/g Method: FDA BAM or AOAC equivalent

Yeast Maximum: 100 cfu/g Method: FDA BAM or AOAC equivalent

Mold Maximum: 100 cfu/g Method: FDA BAM or AOAC equivalent

E. Coli <10 cfu/g or <3 MPN/g Method: FDA BAM or AOAC equivalent

Salmonella NEG/25g Method: FDA BAM or AOAC equivalent

Irradiated Product Statement Based on the dose values listed below we certify that this product meets
all micro specs.

Packaging, Labeling, Storage
Packaging Plastic jar, bag in box or to customer specification.

Receiving Conditions Product should be shipped and handled in a sanitary manner.

Storage Conditions Store in a dry, cool place.

Shelf Life 36 months (under optimum storage conditions).

Other
Certificate of Irradiation Minimum: 10 kGy Maximum: 30 kGy Method: Dosimeter

Gluten Status This product (and if applicable its ingredients) by nature does not contain
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STORE IN A DRY, COOL PLACE. 

Nutrition Facts 
servings per container 

Serving size 1/4 tsp (.5g) 

Amount per serving 
Calories 0 

% Dail,- Value• 

Total Fat 0 g 
Saturated Fat o g 
Trans Fat 0 g 

Cholesterol 0 mg 

Sodium 0mg 
Total Carbohvdrate 0 g 

Dietary Fiber o g 
Total Sugars 0 g 

Includes 0 g 
Protein 

O i
Vitamin D 0.0 mQg 
Cak:ium 0.9 mg
Iron 0.0 mg 

Potassium 1.8 mg

Added Sugars 

0% 

0% 

0% 

0% 

0% 

0% 

0% 

0% 

0% 

0% 

0% 

• Tile o/o Daily va1ue (DV) tens you llOw muCll a nutrient In 
a serving 011000 ronmoutes ro a aauy oet 2.000 calories 
a day is used tor general nutrition adVice. 

INGREDIENTS 
Nutmeg. 

GROUND NUTMEG 

Nutmeg is the hard, brown seed from the tropical evergreen tree that has warm, sweet, spicy flavor 
that is released when ground or grated. 

• Light to dark brown
• Flavor compatible with cardamom, cinnamon, and cloves
• Fine-textured powder

BASIC PREP 
Ready to use. Add to taste. 

RECIPE 
Cheese Sauce 

2 tablespoons butter 
2 tablespoons flour 
2 cups wnole mill< (room temperature or warmed to 110°) 
1 cup shredded cheddar cheese 
l teaspoon sah 
1/2 teaspoon Ground Nutmeg 
pinch of Organic Ground Fine White Peppercorns 

SUGGESTED USES 
• Add to puddings, muffins, apple pie and
other sweet dishes
• Include in brewing of eggnog and spiced
wine
• Add to savory dishes sucl1 as pasta, onion
sauces, steamed spinach and braised
vegetables

Meh the butter in a 1 quart skillet or pot over medium low heat then add the flour. Stir the flour with a wooden spoon and press the 
flour into the butter to create a paste. Cook this paste for 1 or 2 minutes and the flour will begin to toast a bit, becoming golden and 
e-.<entually brown. Keep the flour jnst about eggshell color. 
Trade the spoon for a whisk and pour the mill< in the pot slowiy wnisk continuously. The sauce will quicldy thicken and become very 
smooth with the constant whisking. When the sauce begins to slightly bubble i t  is oooked. Whisk in the salt, Organic Ground Fine 
White Peppercorns and Nutmeg. 

Yield: 2 1/2 cups 

This recipe utilizes bechamel, which is one of the classic sauces used in French and Italian cuisine. It is one of a group of sauces 
known as •mother' sauces. The simple addition of cheese creates a smooth, rich sauce perfect for dips, nachos or in this case amazing 
mac n' cheese.

•Nutritional information may vary due to growing conditions, seed stock and frequency of nutritional testing.
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