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FOOD ERVICE

PRODUCT INFORMATION SHEET

Manufacturer: Let's do Lunch dba Integrated Food Service

Product Name: Turkey Ham, Cheese and Eqq Sunrise Stick Code No. C38021/380021

Contribution to USDA Meal Pattern Requirements: 1 Bread, 1 Meat/Meat Alternate

Portion Size As Purchased: 2.35 oz. Case Count 100

Cube: .88 ** Case dimensions: 18x12x7 ** Pallet configuration: 8 x 10 ** Cases per pallet: 80

Type & Raw Weight Meat / Meat Alt. 0.5 oz. Turkey Ham
0.25 oz. Cheddar Cheese
0.5 oz. Egg = 0.5 oz. Protein

Type & Cooked Weight of Enriched or Whole Grain Product: 1.1 oz. Tortilla made with
Enriched Bread Flour (Contains minimum of 14.75 grams of flour)

Nutrition Information:

Weight 66.62 g Dietary Fiber 065¢g Sugar 0.98 g
Calories 164.99 Fat (total) 7.03 g Calcium 97.85 mg
% Calories Fat 38.35 % Fat (saturated) 3.50 g Iron 1.35 mg
% Calories Sat 19.09 g Trans Fat 0 mg Vitamin C 0.33 mg
Fat

Protein 7.93 g Cholesterol 65.94 mg Vitamin A 75.93 1U
Carbohydrate 16.79 g  Sodium 453.90 mg

Ingredients:

Flour Tortilla: Enriched Bleached Wheat Flour, (Bleached Wheat Flour, Niacin, Reduced Iron, Thiamine,
Mononitrate, Riboflavin, Folic Acid), Water, Vegetable Shortening (Palm Oil, Mono & Diglycerides,
Polysorbate 60, Citric Acid added as a preservative). Contains 2% or less of. Salt, Rice Flour, Leavening
(Sodium Bicarbonate, Sodium Aluminum Sulfate, Monocalcium Phosphate), Sugar, Corn Starch, Fumaric
Acid, L-Cysteine, Inactive Dry Yeast, Potassium Sorbate and Calcium Propionate (to preserve freshness).
Turkey Ham 15% Water Added: Turkey Thigh Meat, Water, Salt, Sugar, Sodium Phosphate, Sodium
Erythorbate, Liquid Smoke Flavoring, Sodium Nitrite. Scrambled Egg: Whole Eggs, Nonfat Milk,
Modified Food Starch, Salt, Xanthan Gum, Citric Acid, Pepper. Cheddar Cheese: Pasteurized Milk,
Cheese Cultures, Salt, Enzymes, and Annatto (For Color Only). Kelvis: Align (Sodium Alginate E401),
Water. Allergens: Wheat, Egg, Milk.

Heating / Handling Instructions:

Shelf Life: Frozen 12 months, once thawed 3 days (refrigerated)

Thawing is required before cooking this item — DO NOT remove the wrap before cooking.
Thawing instructions: If product is kept in its box allow 48 hours to thaw in a 41° walk-in unit.
If product is left on bun pans in the walk-in allow 24 hours to thaw.

Cooking Instructions: Once thawed, preheat convection oven to 275° Convection, 300°
Conventional, place product on a bun pan and cook 18 to 20 minutes, until an internal
temperature of 160° is achieved. Cool for 5 minutes, serve.

| certify the above is true. ef‘;E(/ﬂ,ﬁ‘, %
*Signature of Company Representativ AL &A,é‘icf*Date: 01.20.09

310 W. Alondra Bivd., Gardena, CA 90248 (310) 523-3664 FAX (310) 523-1619
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