OPERATOR PRODUCT SPEC SHEET

5107

PACKAGING
SCC Code:
Kosher:

Unit Quantity: 1
Ambient Shelf Life: N/A
Frozen Shelf Life:

00075278051078

GARLIC CHICKEN RANCH QUESADIZZA

TOTAL MFR. FROZEN SHELF LIFE IS 365 DAYS FROM DATE OF PACK

Fernando's

Unit Size:

Case Gross Weight: 743LB

Refrigerated Shelf Life: N/A
Servings Per Case: 24

NUTRITION General Description

Nutrition Facts

Amount Per Serving

Total Fat
Saturated Fat
Cholesterol
Sodium

Total Carbohydrate
Dietary Fiber

Fat 9

Serving Size: 1 QUESADIZZA (128g) 4.5 0Z

Calories from Fat 80

Calories 280
Per Serving

Total Fat 9g

Saturated Fat 49

Trans Fat Og
Cholesterol 40 mg
Sodium 580 mg
Total Carbohydrate 34¢

Dietary Fiber 39

Sugars 0g
Protein 14 g

Per Serving
Vitamin A 6 % Vitamin C
Calcium 15 % Iron

2,000
65g
20g

300mg
2,400mg
300mg
25¢g

Calories:

Less than
Less than
Less than
Less than

Calories per gram:
Total Carbohydrate 4

% Daily Value*
140/

200s

130
240p
110
120s

Per Serving

8 %
15 %

*Percent Daily Values are based on a 2,000 calorie diet. Your daily values may
be higher or lower depending on your calorie needs.

2,500
80g
25g

300mg
2,400mg
375mg
309

Protein 4

Foster Farms Foodservice -
www.fosterfarmsfoodservice.com

PO
Box |
457

Livingston,
CA 95334

SPECIALLY FOLDED TORTILLA WITH CHICKEN AND RANCH DRESSING

List of Ingredients

INGREDIENTS: TORTILLA [BLEACHED ENRICHED WHEAT FLOUR (WHEAT FLOUR,
NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
WATER, PALM OIL, LEAVENING (SODIUM BICARBONATE, SODIUM ACID
PYROPHOSPHATE, SODIUM ALUMINUM SULFATE), SALT, SUGAR, CALCIUM
PROPIONATE (PRESERVATIVE), POTASSIUM SORBATE (PRESERVATIVE), MONO
AND DIGLYCERIDES, FUMARIC ACID, YEAST, ENZYME AND L-CYSTEINE (DOUGH
CONDITIONERS)], CHICKEN, GREEN CHILIES (GREEN CHILIES, CITRIC ACID),
MONTEREY JACK CHEESE (PASTEURIZED CULTURED MILK, SALT, ENZYMES),
WATER, CONTAINS 2% OR LESS OF RICE STARCH, POTASSIUM LACTATE,
VEGETABLE OIL, SEASONING [NATURAL FLAVOR (MODIFIED FOOD STARCH, SALT,
WHEY SOLIDS, NONFAT DRY MILK, DEHYDRATED BUTTER, NATURAL BUTTER
FLAVOR, SUGAR, XANTHAN GUM, LACTIC ACID, TURMERIC AND ANNATTO),
CULTURED NONFAT MILK, DEXTROSE, WHEY PROTEIN CONCENTRATE, MODIFIED
FOOD STARCH, BUTTERMILK, MALTODEXTRIN, DEHYDRATED ONION,
DEHYDRATED GARLIC, WHEY, DEHYDRATED PARSLEY, SPICE, HYDROLYZED
CORN PROTEIN, CULTURED WHEY, LACTIC ACID, CALCIUM LACTATE, XANTHAN
GUM, CITRIC ACID, NATURAL FLAVORS, GUAR GUM, EXTRACTIVE OF TURMERIC ],
SALT, SODIUM ALGINATE, CHEESE FLAVOR [DEHYDRATED BLEND OF CHEESE
(SEMISOFT AND CHEDDAR {PASTEURIZED MILK, CHEESE CULTURE, SALT,
ENZYMES}), MALTODEXTRIN, AUTOLYZED YEAST EXTRACT, SALT, MODIFIED
FOOD STARCH, TORULA YEAST, CONTAINS LESS THAN 2% OF SODIUM
PHOSPHATE, PARTIALLY HYDROGENATED COTTONSEED AND SOYBEAN OIL,
NATURAL FLAVOR, BUTTER, CALCIUM PHOSPHATE, LACTIC ACID, ARTIFICIAL
FLAVOR, SUNFLOWER OIL], SODIUM DIACETATE.

CONTAINS WHEAT, MILK AND GLUTEN.

Preparation and Cooking Instructions

FROM FROZEN ONLY

MICROWAVE:

MICROWAVE ON HIGH FOR 1 MINUTE. FLIP SIDE AND MICROWAVE FOR ANOTHER
MINUTE UNTIL INTERNAL PRODUCT TEMPERATURE REACHES 165°F.
CONVECTION OVEN:

PRE-HEAT OVEN TO 350°F ON A COOKING TRAY, PREFERABLY WITH A WIRE
RACK, PLACE QUESADIZZAS FLAT WITH A MINIMUM OF 1” GAP BETWEEN THEM
COOK FOR 12 MINUTES, UNTIL THE QUESADIZZAS REACH AN INTERNAL
TEMPERATURE OF 165°F

PLACE QUESADIZZAS INDIVIDUALLY IN THE PAPER POUCHES, CLOSE THE
POUCH AND TRANSFER TO HOLDING CABINET

TURBO CHEF:

THE FOLLOWING PROGRAM IS TO HEAT 4 PIECES ARRANGED IN A PIZZA
FORMATION WITH A 1" GAP BETWEEN THE 4 QUARTERS

TOTAL COOK TIME = 3 MIN 30 SECONDS

STEP TIME AIR MICROWAVE

1) 40% 10 40

2) 30% 10 50

3) 20% 10 60

4)10% 10 70

STEP TIME AIR MICROWAVE

1) 40% 10 40

2) 30% 10 50

3) 20% 10 60

4)10% 10 70

PRODUCT WILL BE HOT. HEAT PRODUCT TO AN INTERNAL TEMPERATURE OF
165°F. TIMES AND TEMPERATURES MAY VARY BASED ON ACTUAL EQUIPMENT
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