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infecrated Product Specification/Formula Statement g
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j . Commodity Code #: C80940 Commodity UPC#: 00721939189405
4 Brand: Hot Off The Grill
g Commercial Code #: 809040 Commercial UPC#: 007219391 8940 5 ;}
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| Product Name: Three Cheese Com Enchilada - Bulk
| Product Description: Three cheese blend rolied in a white com tortilla.
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Handling and Co ki 9 Instructions:
Shelf Life: Frozen 12 months, once thawed 3 days (refrigerated).
For best results refrigerate product overnight or thaw prior to heating. Place product with seam down on pan or individual tray packs.
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g If heating directly on a pan, to prevent sticking spray pan first with non-stick cooking spray. :
i Cook unwrapped product as close to service as possible — ovens may vary, always cook until internal temperature of 160°F is i
& achieved. Product best when consumed within ene hour of heating. E
; Conventional Oven (Frozen): n/a Convection Oven (Frozen). n/a g
g Conventional Oven (Thawed): 300 F 15 - 18 Minutes Convection Oven (Thawed): 275 F 15 - 18 Minutes ;
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i Ingredients:

White Com Tortilla: Water, Ground White Corn Masa Flour, Sorbic Acid &Preservative). CMC, Calcium Propionate (Preservative), Fumaric Acid, Guar Gum and Enzymes,
Trace of Lime. Cheese Blend: Lite Mozzareila Cheese: Lite Mozzarella Cheese (Pasteurized Part Skim Milk, Cultures, Satt, Enzymes), Nonfat Milk, Modified Food Starch,
Vegetable Oil (gﬂ)ﬂed to Surface), Potassium Chloride, Scdium Citrate, Sodium rrgg!onate (Added as a Preservative), Vitamin A Paimitate. Reduced Fat Cheddar
Cheese: Reduced Fat Cheddar Cheese (Pasteurized Milk, Salt, Modified Food Starch, Flavors, Nonfat Mitk, Whey Protein Concentrate, Annatto, Vitamin A Paimitate,
Cultures, Enzymes) and Natamycin (A Natural Mold Inhibitor). Reduced Fat Monterey Jack Cheese: Grade A Pasteurized Milk, Salt, Enzymes and Cultures. Ketvis:
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/ (Sodium Alginate E401), Water.
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Weight 58.12 ¢ Dietary Fiber .

Calories 124.13 Fat (total) . Calcium 212.72 mg
% Calories Fat 38.28 % Fat (saturated) . Iron 0.21 mg
% Calories Sat Fat  26.32 % Trans Fat Vitamin C 0.00 mg
Protein 8.60 g Cholesterol Vitamin A 267.82 IU
Carbohydrate 11.22¢g Sodium 200.09mg Riboflavin 0mg
Niacin Omg Thiamine Potassium
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i Case Coding Example:
{Manufacture Date/ Production Line #)
{Example: January 1st 2013 Product produced on Line A

Signature U \7
David J. Watzke, Vice President of Operations 5/2/2014 (310) 523-3664
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