Western Omelet 4.5 0z Bulk Breakfast Burritos

Product # 00239

Consumers will keep coming back for these breakfast burritos crafted with savory ham, fluffy
eggs, and tasty vegetables wrapped in a freshly baked tortilla. They're a delicious, easy-prep
way to start any day.

* No condiments needed — ideal for C-stores or foodservice

« Crafted with high-quality ingredients

« Perfect for a grab-and-go snack or meal

+ Serve from a warming display case, warming tray or hot case

+ Ready in minutes from standard oven types like conventional, convection or deep fryer

Ingredients

WHEAT FLOUR (ENRICHED WITH NIACIN, REDUCED IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC
ACID), WATER, SCRAMBLED EGGS (WHOLE EGGS, NON FAT MILK, SOYBEAN OIL, MODIFIED FOOD STARCH,
SALT, XANTHAN GUM, CITRIC ACID, BUTTER FLAVOR [MALTODEXTRIN, NATURAL BUTTER FLAVOR,
ANNATTO AND TURMERIC (ADDED FOR COLORY)], PEPPER AND/OR LIQUID PEPPER EXTRACT), HAM (CURED
WITH WATER, DEXTROSE, SALT, LESS THAN 2% POTASSIUM LACTATE, SODIUM PHOSPHATES, SODIUM
DIACETATE, SODIUM ERYTHORBATE, SODIUM NITRITE), CHEESE SAUCE (WATER, CHEDDAR CHEESE
[PASTEURIZED MILK, CHEESE CULTURE, SALT, ENZYMES], MODIFIED CORN STARCH, SOYBEAN AND/OR
CANOLA OIL, WHEY, XANTHAN GUM, NONFAT DRY MILK, SALT, SODIUM PHOSPHATE, BUTTER OIL, SUGAR,
YEAST EXTRACT, PAPRIKA AND ANNATTO [COLOR], NATURAL FLAVORS), MONTEREY JACK CHEESE
(PASTEURIZED MILK, CHEESE CULTURES, SALT, ENZYMES), CHEDDAR CHEESE (CULTURED PASTEURIZED
MILK, SALT, ENZYMES, ANNATTO COLOR), RED & GREEN BELL PEPPER, VEGETABLE OIL (SOYBEAN, CANOLA
AND/OR CORN OIL), CONTAINS 2% OR LESS OF ONION, MODIFIED CORN STARCH, JALAPENO PUREE
(JALAPENO PEPPERS, SALT, ACETIC ACID, WATER, CALCIUM CHLORIDE), TOMATO PASTE (TOMATOES),
DEXTROSE, SALT, LACTIC ACID, GARLIC WITH CITRIC ACID, SPICES, DOUGH CONDITIONERS (YEAST, WHEAT

Shelf Life

455 day(s) AT OR BELOW 10° F

Case Pack 1/24/4.5 oz.
Net Case WT (lbs) 6.75
Gross Case WT (Ibs) 7.19
Case Cube 0.36
Case Dimensions 8.38 x9.81 x7.56
Tier and High 24 x5
Cases per Pallet
Sell Unit UPC

Master Case UPC 100 71007 00239 4

Nutrition Facts

Serving Size 1 Burrito
Serving Per Container 24

Amount Per Serving

Calories 280
% Daily Value*
Total Fat 129 15%
Saturated Fat 4.5g 23%
Trans Fat g
Cholesterol 75mg 25%
Sodium 440mg 19%
Total Carbohydrate 329 12%
Dietary Fiber 1g 4%
Sugars 1g
Protein 12g
Calcium 10%
Iron 10%

* Percent Daily Values based on a 2,000 Calorie Diet



Cooking Instructions

Convection Oven

Cook 6 Burritos

Frozen: 350°F for 10 Minutes, flip and cook for an additional 10 Minutes

Thawed: 350°F for 6 Minutes, flip and cook for an additional 6 Minutes

Let rest for 1 minute before serving.

+ Preheat oven to temperature shown.

+ Place 6 Burritos on a baking tray that has been lined with parchment paper.

+ Cook in preheated oven for the time shown.

» Temperature of the filling must exceed 165°F. Use pocket thermometer for accuracy.
CAUTION: PRODUCT MAY BE HOT

Conventional Oven

Cook 6 Burritos

Frozen: 350°F for 15 Minutes, flip and cook for an additional 15 Minutes

Thawed: 350°F for 10 Minutes, flip and cook for an additional 10 Minutes

Let rest for 1 minute before serving.

* Preheat oven to temperature shown.

+ Place 6 Burritos on a baking tray that has been lined with parchment paper.

+ Cook in preheated oven for the time shown.

« Temperature of the filling must exceed 165°F. Use pocket thermometer for accuracy.
CAUTION: PRODUCT MAY BE HOT

Deep Fryer

Cook 6 Burritos

Frozen: 350°F for 13 Minutes

Thawed: 350°F for 10 Minutes

Let rest for 1 minute before serving.

+ Preheat oil in fryer to temperature shown.

+ Place 6 Burritos in fry basket.

+ Place loaded fry basket into preheated oil and use a basket lid to prevent Burritos from floating. Fry for the time shown.
» Temperature of the filling must exceed 165°F. Use pocket thermometer for accuracy.

CAUTION: PRODUCT MAY BE HOT

Microwave Oven (1,100 Watts)

Cook 1 Burrito

Frozen: High for 1 Minute and 30 Seconds

Thawed: High for 1 Minute and 10 Seconds

Let rest for 1 minute before serving.

« Place burrito on a plate in microwave and cook for time shown.

« Temperature of the filling must exceed 165°F. Use pocket thermometer for accuracy.
CAUTION: PRODUCT MAY BE HOT






