CUISINE INNOVATIONS
100859 - Quiche Lorraine with Ham

n/a

PRODUCT SPECIFICATIONS

Code Dist Prod Code
50214-113 100859
Brand Brand Owner

CUISINE INNOVATIONS

00030499110034

CUISINE INNOVATIONS LLC

MARKETING

GTIN Calculated Pack

4/25/.800z

GPC Description

Pies/Pastries/Pizzas/Quiches - Savoury (Frozen)

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
5.77 LBR 5LBR No United States Undeclared No
Shipping
Length Width Height Volume Shelf Life Storage Temp From/To
10.63 INH 10 INH 4.75 INH 0.29 FTQ 540 Days -10 FAH / 0 FAH

ALLERGENS

C = 'Contains’; MC = 'May Contain’; N = 'Free From’; UN = "Undeclared’;

30 = 'Free From Not Tested'’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Q)Peanuts - N
(@) Tree Nuts - MC
E)Fish-N

(@) shellfish - N

HANDLING SUGGESTIONS

4] 25 packs per case Storage Info: Frozen 0
Degrees

MORE INFORMATION

Telephone : n/a

SERVING SUGGESTIONS

Serve hot.

PREPARATION & COOKING SUGGESTIONS

For best results, cook from frozen. Always cook till
the internal temperature reaches 165°F. Microwave:
Not Recommended Toaster: Preheat to 375°F. Coat
sheet pan with a non-stick cooking spray. Remove
product from package and place on the prepped
pan. Place in the center of the oven and bake for
12-14 minutes. Conventional: Preheat to 375°F.
Coat sheet pan with a non-stick cooking spray.
Remove product from package and place on the
prepped pan. Place in the center of the oven and
bake for 12-14 minutes. Convection:Preheat to
350°F. Coat sheet pan with a non-stick cooking
spray. Remove product from package and place on
the prepped pan. Place in the center of the oven
and bake for 8-10 minutes.

Nutrition Facts

25 Servings per container
Serving Size

4 pieces

Amount Per Serving

Calories 250
% Daily Value*
Total Fat 18 g 28%
Saturated Fat 8 g 40%
Trans Fat0 g
Cholesterol 50 mg 17%
Sodium 360 mg 15%
Total Carbohydrates 19 g 6%
Dietary Fiber 1 g 4%
Total Sugars 2 g
Includes Added Sugars %
Protein 7 g
Vitamin D 0 mcg 0%
Calcium 0 mg 2%
Iron 0 mg 6%
Potassium 0 mg 0%

* 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.

INGREDIENTS

INGREDIENTS: Wheat Flour (with niacin, iron, thiamine
mononitrate, riboflavin, folic acid), Milk, Shortening (palm
oil), Whole Eggs (whole eggs, citric acid), Swiss Cheese
(pasteurized part skim milk, cheese cultures, salt,
enzymes), Ham (cured with water, salt, dextrose, sodium
phosphates, sodium erythorbate, sodium nitrite), Water,
Onion, Palm Oil, Flavored Oil (soybean oil,
hydrogenated soybean oil with salt, soy lecithin, natural
and artificial flavor, tbhqg and citric acid [preservatives],
artificial color, dimethylpolysiloane [anti-foaming]),
Stabilizer (corn starch, methyl cellulose, egg white
powder, xanthan gum, guar gum), Stabilizer (modified
food starch, mono & diglycerides, maltodextrin, sodium
stearoyl lactylate, xanthan gum), Soybean Oil, Stabilizer
(corn, salt, maltodextrin, spice extract, citric acid,
xanthan gum, guar gum), Natural Butter Flavor (whey
powder, salt, natural flavor), Onion Powder, Whole Milk
Solids (milk protein concentrate and/or nonfat dry milk,
butterfat solids, whey proteins, lactose), Salt, Chives,
White Pepper, Cayenne Pepper. CONTAINS: Wheat,
Soy, Milk, Egg.
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100859 - Quiche Lorraine with Ham

n/a

NUTRITIONAL ANALYSIS EF
Calories = 250 Total Fat 18¢g Sodium @ 360 mg
Protein | 7g Trans Fat | Og Calcium | O mg
Total Carbohydrates = 19g Saturated Fat 8¢ Iron | 0mg
Sugars | 2g Added Sugars Potassium | 0 mg
Dietary Fiber 1g Polyunsaturated Fat 0g Zinc 0mg
Lactose Monounsaturated Fat 0g Phosphorus | 0 mg
Sucrose Cholesterol | 50 mg
Vitamin A(lU) 00iu Vitamin D = 0 mcg Thiamin
Vitamin A (RE) 0 Vitamin E Niacin
VitaminC = 0mg Folate = 0 mcg Riboflavin = 0 mg
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates

NUTRITIONAL CLAIMS @
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