
Egg Whites, Cottage Cheese (cultured nonfat milk, milk, nonfat milk, contains 

less than 2% of: whey, salt, maltodextrin, citric acid, carrageenan, mono and diglycerides, locust 

bean gum, guar gum, natural flavors, vitamin A palmitate, carbon dioxide (to preserve 

freshness), enzyme), Monterey Jack Cheese (pasteurized milk, cheese culture, salt, enzymes, 

potato starch, powdered cellulose, natamycin (a natural mold inhibitor)), Roasted Red Peppers, 

Rice Starch, Unsalted Butter (pasteurized cream, natural flavors), Spinach, Feta Cheese 

(pasteurized milk, salt, cheese culture, enzymes and potato starch), Green Onion, Canola Oil, 

Salt, Hot Sauce (distilled vinegar, red pepper, salt), Nutmeg.

Sous Vide Egg Whites with Monterey 

Jack & Red Peppers
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Frozen

40 Pouches/Case

4.6 oz ± 0.6 oz.

11.50 lbs

13.1 in x 11.1 in x 7.7 in

12 x 5 = 60 cases

MANUFACTURED IN A PLANT

THAT PROCESSES FISH, TREE NUT,

CRUSTACEAN, SESAME, GLUTEN,

SOYBEAN, WHEAT, MOLLUSCAN

SHELLFISH, S02, SULFITE,

MUSTARD, CELERY, EGG AND

MILK.

10-12 minutes at 400°F 

1 minute (1100 watts) 

2-3 minutes on each sides at medium heat.

* Serving Suggestion
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365 days from the production date on the pouch/keep frozen at 0 °F or below 

6 days from thawed-sealed pouch/keep at 40 °F or below 

3 days from thawed (within the 6 days mentioned above) – open pouch/Keep at 40 

°F or below 


