20of 2

5/3/2022 20:04

Quattro Formaggio Orzo Chicken

N ut r it i on Amount/serving %DV* Amount/serving %DV*

Facts Total Fat 20g 30% Total Carb. 30g 10%
Serv. Size 1 tray (268) Sat. Fat 10g 51% Fiber 3g 12%
Serv. Per Cont. Trans Fat Og Sugars 5g
Calories 400 Cholest. 140m 47% Protein 27
Fat Cal. 180 est 9 = rotein 279
Sodium 620mg 26%

.,Zigi,eg;'?,"‘z‘fyogg"c‘;z,‘,ﬁ‘g:;* Vitamin A 0% « VitaminC8%  « Calcium35% + Iron 15%

INGREDIENTS: Half & Half (milk, cream), Fully Cooked Chicken Breast Strips (chicken meat, chicken
broth, modified food starch, seasoning (dextrose, salt, spice, dehydrated garlic, maltodextrin,
dehydrated onion, natural flavors), soy protein concentrate, seasoning (salt, spices, dehydrated garlic,
dehydrated onion, soybean oil), sodium phosphates, salt, favorings). Spinach, Water, Orzo Pasta
(semolina, durum flour, niacin, iron (ferrous sulfate), thiamine mononitrate, riboflavin, folic acid), Four
Cheese Blend (fontina cheese, asiago cheese, romano cheese, parmesan cheese: pasteurized cow's
milk and sheep's milk, cheese cultures, salt and enzymes, powdered cellulose added to prevent caking),
Cherry Tomatoes, Whole Egg, Red Onions, Herb Bread Crumbs (bread crumbs [wheat flour, sugar,
canola oil, salt, yeast], parsley, basil), Dill, Chives, Thyme, White Pepper

CONTAINS: Eggs, Milk, Soy, Wheat

FOOD SAFETY PARAMETERS
n|c m (max) M (max) Unit
Aerobic Plate Count™® 51| 3 10,000 100,000 cfu/gram
Mold 5|3 100 1,000 cfu/gram
Yeast 5|3 100 10,000 cfu/gram
Bacillus cereus 5|3 1,000 10,000 cfu/gram
Clostridium perfringens | 5 | 3 <100 10,000 cfu/gram
E. coli 503 <10 20 cfu/gram
Pathogenic E. coli - - Negative - 25g
Salmonella spp. - - Negative - 25g
L. monocytogenes - |- Negative - 25g
S. aureus 5|3 <10 100 cfu/gram
Campylobacter - |- Negative - 25g
Vibrio 513 <3 100 cfu/gram
parahaemolyticus®*

*Not applicable to foods containing fresh fruits and/or vegetables or fermented/cultured products -
limit is the specification limit for those ingredients

2Rl to seafoods only
PACKAGING DETAILS:
Container: United UAL DC162D B =) :
o
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Film: MCP Performance | N/A Application: trays for all types of
Plastic LTD foods at the following conditions:
frozen, chilled, and heated in a
conventional oven up to 220°C and
microwave.

DIRECT FOOD SERVICE



