
Stone Ground Grits
Whipped to a rich consistency with a hint of Parmesan cheese.

Ingredients: Water, Whole Milk (milk, vitamin D3), Heavy Whipping Cream (min. 40% milkfat), 
Coarse Polenta (corn), Cream Cheese (pasteurized milk and cream, skim milk, cheese culture, salt, 
stabilizers (carob bean and/or xanthan and/or guar gums)),
Parmesan Cheese (pasteurized cows' milk, cheese culture, salt, enzymes (microbial) and powdered 
cellulose (anti-caking agent)), Salt.

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

Item Number: 03818

UPC: 705044038186

Item Type: Frozen

Pack Size: 4 Pouches/Case

Pouch Target Weight: 5.00 lb ± 0.25 lb

Case Net Weight: 20.00 lb

Case Dimensions: 13.1 in x 11.1 in x 7.7 in

Pallet Config.: 12 x 5 = 60 cases

HEATING INSTRUCTIONS 

From Frozen 

Convection Oven: 75-80 minutes at 350°F 
Microwave Oven: 20-23 minutes (1100 watts) 
Combi Oven: 70-75 minutes at 140°F / 25-30 minutes at 200°F 

From Thawed 

Convection Oven: 40 minutes at 350°F 
Microwave Oven: 12 minutes (1100 watts) 
Combi Oven: : 60 minutes at 140°F / 15 minutes at 200°F 

NOTE: HEATING TIMES MAY VARY DUE TO MAKE, MODEL AND TEMPERATURE CALIBRATION OF EQUIPMENT. TO DEFROST THE PRODUCT, PLACE UNDER REFRIGERATION OVERNIGHT. 

PROD V7.0 • 08/21/2018

MANUFACTURED IN A PLANT
THAT PROCESSES FISH, TREE NUT,
CRUSTACEAN, SESAME, GLUTEN,
SOYBEAN, WHEAT, MOLLUSCAN
SHELLFISH, S02, SULFITE,
MUSTARD, CELERY, EGG AND
MILK.

* Serving Suggestion

Total Shelf Life: 548 days  from the production date on the pouch – keep frozen at 0 °F or below

6 days  from thawed – sealed pouch/keep 40 °F or below
3 days  (within the 6 days thawed above) – open pouch/keep 40 °F or below




