Turkey Sausage and Cheese Sous Vide
Egg Bite

From the makers of the original sous vide egg bite! Turkey sausage and four
creamy cheeses are folded into fresh eggs and cooked using the French sous
vide method to create a velvety texture that's full of flavor.

Item Number: 04142
GTIN: 10705044041428

Pouch Net Weight: 4.60 0z + 0.4 oz

Case Net Weight: 11.50 Ib

Case Dimensions: 12.6 in x 10.6 in x 10.7 in
Pallet Config .: 12 x4 = 48 cases

Item Type: Frozen

Pack Size: : 2 Egg Bites/Pouch, 40
Pouches/Case, 80 Egg Bites/Case

Ingredients: Eggs (eggs, citric acid, water), Non-Fat Yogurt (cultured nonfat milk, contains live
and active cultures: S. Thermophilus, L. Bulgaricus, L. Acidophilus, Bifidus, L. Casei and
Rhamnosus), Shredded Monterey Jack and Gruyere Cheese (monterey jack cheese (pasteurized
milk, cheese culture, salt, enzymes), gruyere cheese (pasteurized milk, cheese culture, salt,
enzymes), potato starch, natamycin (a natural mold inhibitor)), Turkey Sausage Crumble (turkey,
water, contains 2% or less of: salt, spices, sugar, natural flavoring), Unsalted Butter (pasteurized
cream, natural flavors), Cheddar Cheese (cheddar cheese (cultured pasteurized milk, salt,
enzymes, annatto (color)), potato and corn starches (anti-caking agents)), Rice Starch, Hot Sauce
(distilled vinegar, red pepper, salt), Salt.

Total Shelf Life: 365 days from the production date on the pouch — keep frozen at 0 °F or below
6 days from thawed — sealed pouch 40°F or below
3 days from thawed (within the 6 days mentioned above) — open pouch 40 °F or below

HEATING INSTRUCTIONS
From Thawed

Conventional Oven: 10-12 minutes at 400°F
Microwave Oven: 1 minute (1100 watts)
Skillet: 2-3 minutes on each side at medium heat

NOTE: HEATING TIMES MAY VARY DUE TO MAKE, MODEL AND TEMPERATURE CALIBRATION OF EQUIPMENT. IF PRODUCT IS FROZEN, THAW OVERNIGHT

UNDER REFRIGERATION.
MANUFACTURED IN A PLANT
THAT PROCESSES FISH, TREE NUT,
CRUSTACEAN, SESAME, GLUTEN,
SOYBEAN, WHEAT, MOLLUSCAN

NO ; SHELLFISH, ~ S02,  SULFITE,
EGG MILK GLUTEN-FREE MUSTARD, CELERY, EGG AND

TRANS FAT INGREDIENTS MILK.

Nutrition Facts

Serving Size 2 pleces (130g)
Servings Per Container 40
|

Amount Par Sarving
Calories 320 Calories from Fat 220

% Dailly Vabug*
Total Fat 24g s
Saturated Fat 15g T5%
Trans Fat Og
Cholesterol 215mg T2%
Sodium 460mg 19%
Total Carbohydrate 7g 2%
Dietary Fiber Dg 0%
Sugars 29
Protein 189

Vitamin A 4% = Witamin C 0%
Calgium 35% = Iran 6%

“Percent Daly Values ane Dasad on a 2 000 calone
diat. Your daily values may be higher or iower
depending on your cakorie neads:

Caloriss 2 000 2,500

Total Fat Less then 65 &g
Satupied Fat  Less then  20g 25g
Chalesteral Less than  300mg  300mg
Sodium Loss than 2. 400mg  2.400mg
Tatal Carbonydrase 300 a7sg
Diiertary Fibor 25g il

Microbiological Parameter:

- Coliforms < 100 cfu/gram

- Staphylococcus aureus < 10 efufgram

- Aerobic plate count < 1,000 cfu/gram

- Anaerobic plate count < 1,000 cfu/gram

- Listeria monocytogenes Absence in 25 grams
- Salmonella Absence in 25 grams

To place your order today:
Visit CUISINESOLUTIONS.COM.
Or call 888 285 4679.
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