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Bagel Bacon Egg Cheese Opnface Customer Name: AURORA CHRISTIAN SCHOOL

48/2.1 OZ 2275867

Description

Nutrition Facts

Total Carbohydrate

7g

130mg

6g

6%

0mcg

Cholesterol

Amount per Serving

Total Fat

Potassium

Total Sugars

1 Serving Servings per container

1 Portion (60g) (60g)

Iron

9%

1.10mg

Saturated Fat  3.5g

6%

Includes 1 g Added Sugars

40mg

Protein

18%

Calories

3%

6%

Serving Size

% Daily Value*

Trans Fat

90mg

4%
16g

12%

0%

2%

Dietary Fiber  1g

160

14%

Vitamin D

Sodium 330mg

13%

Calcium

* The % Daily Value (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.

Preparation and Cooking Instructions
Microwave = COOKING INSTRUCTIONS FOR BAGEL TOPPERS - FROM FROZEN
STATE ONLY INSTRUCCIONES PARA LAS BAGEL TOPPERS - COCINAR
SOLAMENTE SIN DESCONGELAR MICROWAVE (1100W) HIGH MICROONDAS
(1100W) ALTO 50 - 65 Seconds 50 a 65 Segundos Place on microwave safe
plate, cook until cheese melts and product is heated through. Póngalo en un
plato que se pueda usar en el microondas, cocínelo hasta que el queso se
derrita y el producto esté completamente calentado CONVENTIONAL OVEN
HORNO CONVENCIONAL 16 - 18 minutes 16 a 18 minutos Preheat oven to
375°F. Place on baking sheet. Cook until cheese melts & product is heated
through Precalentar el horno a 375°F. Póngalo en una bandeja de horno,
cocínelo hasta que el queso se derrita y el producto esté completamente
calentado TOASTER OVEN HORNO PARA TOSTAR 16 - 18 minutes 16 a 18
minutos Preheat oven to 400°F. Place on baking sheet. Cook until cheese
melts & product is heated through Precalentar el horno a 400°F. Póngalo en
una bandeja de horno, cocínelo hasta que el queso se derrita y el producto
esté completamente calentado CONVECTION OVEN HORNO DE
CONVECCIÓN 12 - 14 minutes 12 a 14 minutos Preheat oven to 375°F. Place
on baking sheet. Cook until cheese melts and product is heated through
Precalentar el horno a 375°F. Póngalo en una bandeja de horno, cocínelo
hasta que el queso se derrita y el producto esté completamente calentado
IMPINGER CONVEYOR OVEN IMPINGER HORNO TRANSPORTADOR Line
Speed 7 - 9 minutes Velocidad de la linea 7 a 9 minutos Preheat oven to
375°F. Place on conveyer, cook until cheese melts and product is heated
through Precalentar el horno a 375°F. Ponga el producto en el transportador,
cocínelo hasta que el queso se derrita y el producto esté completamente
calentado NOTE: Product must be cooked to an internal temperature of
160°F. Cook before eating. Ovens may vary, so cooking times or
temperatures may require adjustment. Refrigerate or discard any unused
portion. NOTA: Se debe cocinar el producto hasta que alcance una
temperatura interna de 160°F. Cocinario antes de comer. Los hornos pueden
variar, por lo tanto, podria ser necesario el ajuste del tiempo o la temperatura
de cocción. Refrigere o deseche la parte no usada.



Disclaimer

The nutrition information, ingredients, allergens, attributes,
diet types and certifications displayed as well as any
corresponding claims related thereto, including without
limitation, claims regarding the vegetarian, vegan, Kosher,
gluten-free status and sustainability of a product or item
(collectively, Product Information & Attributes/Diet
Types/Claims/Certifications) are provided by product
manufacturers and suppliers. Such information may not be
complete and/or up to date. You should defer to the product
packaging and/or consult with the product manufacturer for
complete and current product information. Determination of
whether or not a product or item meets the parameters of a
specific lifestyle/diet is at your discretion and risk. Sysco and its
affiliates do not guarantee the validity, accuracy or
completeness of any Product Information & Attributes/Diet
Types/Claims/Certifications, and you hereby release Sysco and
its affiliates for all claims in any way related to the Product
Information & Attributes/Diet Types/Claims/Certifications.
Note that if an item is linked to nutrition information from the
USDA National Nutrient Database for Standard Reference,
ingredients and allergens will not be displayed. Percent Daily
Values are based on 1990 NLEA regulations

Ingredients

INGREDIENTS: BAGEL: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN,
FOLIC ACID), NONFAT MILK, ENRICHED FLOUR (WHEAT FLOUR, NIACIN,
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), PALM
OIL, WATER, SUGAR, CONTAINS 2% OR LESS OF: VEGETABLE OIL (SOYBEAN
AND/OR CANOLA OIL), SALT, YEAST, SODIUM ALUMINUM PHOSPHATE,
BAKING SODA, CALCIUM PROPIONATE (PRESERVATIVE), SOY LECITHIN.
SAUCE: WATER, MILK SOLIDS, MODIFIED FOOD STARCH, CHEDDAR CHEESE
(MILK, CHEESE CULTURES, SALT, ENZYMES), CONTAINS 2% OR LESS OF: SALT,
BUTTER (CREAM, SALT), NATURAL FLAVOR, PALM OIL, POTASSIUM
CHLORIDE, METHYLCELLULOSE, LACTOSE, BUTTERMILK, ANNATTO AND
TUMERIC (COLOR), LACTIC ACID, CITRIC ACID, YEAST EXTRACT, SODIUM
PHOSPHATE, SODIUM CASEINATE, POTASSIUM PHOSPHATE. SCRAMBLED
EGGS (WHOLE EGGS, SKIM MILK, SOYBEAN OIL, CORN STARCH, SALT,
XANTHAN GUM, CITRIC ACID), LOW MOISTURE PART SKIM MOZZARELLA
CHEESE (PART SKIM MILK, CHEESE CULTURES, SALT, ENZYMES), CHEDDAR
CHEESE (MILK, SALT, CHEESE CULTURES, ENZYMES, ANNATTO [COLOR]),
BACON WITH SMOKE FLAVORING ADDED (CURED WITH WATER, SALT,
SUGAR, SMOKE FLAVORING, SODIUM PHOSPHATES, SODIUM ERYTHORBATE,
SODIUM NITRITE).

Contains
Eggs, Milk, Soy, Wheat

May contain
NA

Free from
Crustaceans, Fish, Peanuts, Sesame seeds, Tree Nuts

Organic claim
NA

Attributes
NA

Sustainability claims
Made With Organic Ingredients (At Least 70% By Weight)
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"I certify that the above information is true and correct and that a
2.10 ounce portion of this product (ready for serving) provides 1.00
oz. equivalent grains (enriched). I certify that the above information
is true and correct and that a 2.10 ounce serving of the above
product (ready for serving) provides 0.50 oz. equivalent meat/meat
alternate when prepared according to directions."

School Nutrition Information

Disclaimer:This information is for reference only and not for documenting federal meal
requirements. Please contact your Sysco representative with any inquiries related to
school meal equivalency information.


