
BERNARDI

10072883739879 - Bernardi - Cheese Lasagna Roll-Up 3oz - 1/10 ...
A unique specialty pasta that allows for unlimited customization opportunities. Individual lasagna portion for easy serving application

MARKETING

This cheese lasagna roll-up is ready-to-
cook and filled with a rich, smooth blend of
ricotta, Parmesan, and Romano cheeses
that work perfectly with your own
ingredients. This is a unique specialty
pasta that allows for unlimited
customization opportunities. Its unique
size allows for easy single serving options
and pairs well with a signature sauce.
Great for Grab’n Go applications.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

73987 10072883739879

Brand Brand Owner GPC Description

BERNARDI Ajinomoto Foods NA Pasta/Noodles - Not Ready to Eat (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

11 LBR 10 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

11.875 INH 10.1875 INH 8.9375 INH 0.63 FTQ 15x5 545 Days -10 FAH / 0 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
53 Servings per container
Serving Size  1 roll-up

Amount Per Serving

Calories

% Daily Value*

Total Fat 6 g

Saturated Fat 3.5 g

Trans Fat 0 g

Cholesterol 25 mg

Sodium 220 mg

Total Carbohydrates 23 g

Dietary Fiber 1 g

Total Sugars 3 g

Includes 0 g Added Sugars

Protein 6 g

Vitamin D 0 mcg

Calcium 70 mg

Iron 0.6 mg

Potassium 110 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Store product for no longer than 545 days after
production at a temperature between -10 and 0
degrees.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - C  Peanuts - N

 Eggs - C  Tree - N

 Soybean - N  Fish - N

 Wheat - C  Shellfish - NI

 Sesame - N  Crustaceans - N

 Coconuts - N  Molluscs - N

INGREDIENTS

Ricotta Cheese (Pasteurized Whey, Pasteurized Milk,
Vinegar and Carrageenan), Semolina Flour, Water,
Heavy Whipping Cream (Cream, Carrageenan),
Contains Less than 2% of: Parmesan Cheese
(Pasteurized Part-Skim Milk, Cheese Cultures, Salt,
Enzymes), Unsalted Butter (Pasteurized Cream, Natural
Flavorings), Eggs, Romano Cheese (Pasteurized Cow's
Milk, Cheese Cultures, Salt, Enzymes), Dehydrated
Garlic, Dehydrated Onion, Spice, Citric Acid, Modified
Food Starch, Salt CONTAINS: WHEAT, MILK, EGG

Last Saved: 25 March 2025 | Printed: 23 August 2026 Powered by Syndigo LLC - syndigo.com Page 1 of 2



BERNARDI

10072883739879 - Bernardi - Cheese Lasagna Roll-Up 3oz - 1/10 ...
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PREPARATION & COOKING SUGGESTIONS

For food safety, follow these cooking instructions:
CONVENTIONAL OVEN: Distribute 3/4 cup of room
temperature sauce in the bottom of a 7½" x 11"
glass oven-safe baking dish that has been sprayed
with non-stick cooking spray. Place 4 frozen rollups
in dish and cover with 3/4 cup room temperature
sauce. Spread sauce evenly over pasta to cover.
Cover dish tightly with aluminum foil that has been
sprayed with non-stick cooking spray. Bake in a
preheated 350°F conventional oven for 50 minutes.
Cook until reaching a minimum internal temperature
of 165°F for at least 15 seconds. Carefully remove
foil. Note: Since all types of cooking equipment and
equipment's settings may vary, cooking times may
require adjusting.

SERVING SUGGESTIONS

Offer your guests a new way to enjoy lasagna.
Serve with your signature sauce for a meal or
appetizer.

MORE INFORMATION

Website : www.ajinomotofoodservice.com
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