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Colby Cheese Omelets (IW), 175/2.1 oz

Product Summary

* Individually Wrapped (IW)
e Fully-Cooked - Just Heat & Serve

* Made with Real Eggs for a Boost of Protein
and Filled with Colby Cheese

» Consistency, Quality & Convenience

* No High-Fructose Corn Syrup

e (Og Trans Fat per Serving

* Made in a Peanut & Tree-Nut Free Facility

Meal Pattern Contribution (CN #061364)

Nutrition Facts
Serving Size: 1 Omelet (60g)
Servings per Container: 175

Amount Per Serving

Calories 130

Calories from Fat 90

¢ 2.0 oz. equivalent Meat/Meat Alternate % Daily Valve*
Total Fat 10g 15%
Saturated Fat 3.5g 18%
Ingredient Statement Trans Fof O
| ol : | ot B b Cholesterol 165mg 55%
Omelet: \Whole eggs, Water, Seybean Oil, Modified Food Siarch, Salt, 3 .
Whey Solids, Nonfat Dried Milk, and Citric Acid. Sadum BOlg 10%
o : Potassium 65 2%
Filling: Pasteurized Process Colby Cheese (colby cheese [milk, cheese culiure, — 0 79 -
sclt, enzymes), water, cream, sodium phosphate, sorbic acid [preservative), Total Carbohydrate 1g 0%
color added (paprika and annatto)). Dietary Fiber Og 0%
ALERGENS: CONTAINS EGG AND MILK 2uEar B
Protein 7g
e e e e e

Vitamin A 6% Vitamin C 0%
Calcium 8% Iron 4%

*Percent Daily Values are based on a 2,000 calorie diet.

—— Specifications Prep Instructions

Thawed  Frozen
* GIN: 10746025146893 Convection Oven Preheal o 250° & Place single layver of omelets in [ulksiza 15-18 1922
o Shell lifle: 12 months (frozen) slecmer por. min. min.
o Kasher No Conventional Oven Freheai lo 350° . Flace single lover of omelels in fullsize 1822 34-30
. sieamer par. min. min.
* Individually Wirapped: Yes orP : 7
& CoieCount 175 Microwave Floce 1 omelet in ungreased microwaveable dish. Tear comerin 30-40 6575
~G36 ount. mylar wrap 1o vent omelel. Heal ai iull power. {1200 W) sec. sec.
Neal Waiaht- 23 1he ) _ .
*  Nel Weight: 23 lbs . Griddle Heat o 300° F. Remove from wiapper. Place omeler on griddle. Tum 3-5 14-16
o Gross Weight: 25.3 Lbs over halfway through, min. min.
*  (Case Cube: 1.66 CF Pressureless Steamer Place single layer of omelsis in an ungreased fulksize 5min. O mi
t i AT ’ ’ ] in.
o Coses per Pallet: 45 9 x 5 stieamer pan; do nof cover,
Steamtable Place healed omelels in sleamicble. Medium femparature. HOld‘“p ©
1 hour max

Neote: Due 1o varicnce in oven regulalors, heating and femperaiure may require
adjustment. Froduct shoule be heated 1o 165 ¢ egrees F internal temparotire.
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