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Patties- Commodity
Hard Boiled, Diced- Commodity
Hard Boiled

Scrambled, Liquid
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Place single layer of patties in full size steamer pan sprayed with non-stick cooking spray;
cover pan tightly with foil

: Frozen:  Thawed:
CH Labeled, provides as serve Convection: 250°F 10-12 minutes 6:6 minutes
1 square or 1 patty =10z meat alternate. / Conventional: 350° F 20-25 minutes 12-15 minutes (cover pan with foil)
T = ] -~ Microwaye: High :30-40 seconts 15-25 seconds
m,unrnmmomc_alones.zo.cglquiesm_:_u1al.so. e ey S
g, Saturated fat 1.5g, Trans fat 02, Chofesterol 110mE, Pack Size: Cases/Pallet:  Case Dimensions: Net Welght:
Ome, Potassium 45mg, Total carbohydrates 1g, Dietary \ 300/1.25 0z. 72(8x9) BIA W1 23.44 1bs.
s g, Protein 38, Vitamin A 100 (U, Vitamin © Omg, — : —
2, lon .36rmes 0|
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for best results use within 3 days after opening
and do not freeze,

Para mejores resuitados, una vez ablerto, debe
usarse denlro de los 3 dias slgulentes y
o congelarse,

KEEP REFRIGERATED 33°- 40°F
MANTENER REFRIGERADO 1°- 4°C

Mutrition Facts / Datos de Nutricion
Serving Size 3 thsp/Tamafia por poscitn 3 cucharadas (30 g)
Servings Per Contalner: about 18 /Porclones por envase: aprox. 18
Aronsd Pot Servigh0
Calories / ca!orlas 70 Caloies from Fat f Galorias de Grasa 45.
-+ 5 Daly Vahua' % Yalor Diaria®
Total Fat/ Grasa Tolal bg [ZH
Saturated Fat / Grasa Salurada l.5g Lo 8%
Trans Fat / Atido Graso Trans Og .
Chalesterof / Golastered 210mg
Sodivm / Sodio 70my
Total Carbohydrate / Carbohldratos Totales Og
Dietary Fibet / Bwa Dietétiva 0g
Sugars / Azdeares g
Protein/Proteina 69
¥iamin / tamina A 4% . “Vitamin / Viamina € 0%
Calcium / Calelo 2% . lon / Hiemo 6%
* Perverst Daly Vst are Jased ona 2,000 caloda sl Your daity velues may be
bghat of mﬁnpamgonywteiw reeds:

'Lup 23t Yalores Dirios estin basados en una dieta de 2,000 carias,
pﬁﬁwrmzﬂe:on‘m@pmfm 02 5us

Catordes'Caterias: 2000 250
rmmmm Lessthaianisdz 6% e}
Stnts lefoasaSamd: LesstanMenssde 209 23
 f Cholestand] { Entesterat LessthanMenosde  300mg
Sodmnf Sy 400

w Carm I(‘am‘.;»jraﬂsa Tebiies
&am fam:
Fat! &ass.9 . Cam.':mlef&fb:«,‘;iﬂzatos‘t 4 Profein{ Prolaina 4

INGREDIENTS: WHOLE EGGS, CITRIC ACI, .15% WATER ADDED AS CARRIER FOR
CITRG ACHD. CTRC ACID ADDS0 TO PRESERVE COLOR

INGREDIENTES: HUEVOS ENTERDS, ACIDO CITRICO, 0,15% DE AGUA CCNO
?ﬂﬁcgltﬂog?w ELACDO.IFRICO, SE ATADE ACIDO CITRICO PARA CONSERVAR

DISTRIBYTED BY/ DISTRIBUIDD POR:
Michael Foods.

Viney B Q024934
Rec ol A ALO 5

EGGS with
CITRICACID

Ulraposteurized - Homogenized
KEEP REFRIGERATED 33°- 40°F

HUEVOQS ENTEROS
LIQUIDOS con
ACIDO CITRICO

Ultraposteurizado - Homogeneizado
MANTENER REFRIGERADO 1°- 4°(C




