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PORK & TEXTURED (Not Fully Cooked)

VEGETABLE PROTEIN EGG ROLL

B\ﬂ 120pcs / 20z

Cooking Instructions: Net Wt. ___ Ibs.
Thaw Egg Rolls.

Cook to a Minimum Temerature of

160 Degrees F or Higher.

Deep Fry: Heat Oil to 350 Degrees F,

Fry for 4 minutes.

Oven: Pre-Heat Oven to 425 Degrees F,
place on pan cook for approximately

10 minutes (5 minutes and turn).
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PORK & TEXTURED
VEGETABLE PROTEIN EGG ROLL

80 pcs / 20z

NetWt. __Ibs.
Cooking Instructions: (Not Fully Cooked)
Thaw Egg Rolls. -
Cook to a Minimum Temerature of
160 Degrees F or Higher.
Deep Fry: Heat Oil to 350 Degrees F,
Fry for 4 minutes.
Oven: Pre-Heat Oven to 425 Degrees F.
place on pan cook for approximately
10 minutes (5 minutes and turn).

CHICKEN & TEXTURED
VEGETABLE PROTEIN EGG ROLL

120/ 2 oz
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Cooking Instruction:
Cook to a minimum temperature of
170 degrees F or higher
Deep Fry: Heat Oil to 350 Degrees F, Fry for 4 min
Oven: Pre Heat Oven to 425 degrees F place on pan
cookfor approx 10 minutes (5 min and turn)

KEEP FROZEN

PORK & TEXTURED

VEGETABLE PROTEIN EGG
120 pes / 20z
70810

0 | | 76701 " 70810
Cooking Instruction:
Cook to a minimum temperature of

160 degrees F or higher

Deep Fry: Heat Oil to 350 Degrees F, Fry for 4 min
Oven: Pre Heat Oven to 425 degrees F place on pan
cookfor approx 10 minutes (5 min and turn

KEEP FROZEN
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PORK & TEXTURED VEGETABLE PROTEIN EGG ROLL
CRUST INGREDIENTS: WHEAT FLOUR, WATER CORNSTARCH, SALT, YELLOW #5 FOOD COLORING, AND
NO MORE 0.001 SODIUM BENZOA AS FOOD PRESERVATIVE
FILLING INGREDIENTS: CABBAGE, PORK, TEXTURED VEGETABLE PROTEIN (SOY FLOUR), CARROTS,
SALT, SUGAR,ONION,MONOSODIUM GLUTAMATE, GARLIC, BLACK PEPPER, OIL (SOY BEAN OR
VEGETABLE AND SESAME).

ALLERGEN INFORMATION: WHEAT & SOYBEAN.

FOR INSTITUTION USE ONLY - NOT FOR RETAIL

SALE

us
INSPECTED
‘AGRICULTURS
EST. 33792

SAFE HANDLING INSTRUCTIONS

1200cs / 20z Momifactured e T O e T
p ) B KEEP REFRIGERATED OR FROZEN.
Net Wt Ibs 4611 Beck Ave. s Emmmmmemsmue
+— S St. Louis. MO 63116 oS el T 5 s D

N infofireivollc.com Dl
1? ?3:: /% \i KEEP FROZEN www. reiyollc.com G =

SILVERLABEL f}jZ mmy&ER 9oy

PORK & TEXTURED VEGETABLE PROTEIN EGG ROLL

CRUST INGREDIENTS:

WHEAT FLOUR, WATER, CORNSTARCH, SALT, YELLOW #5 FOOD COLORING, AND

NO MORE 0.001 SODIUM BENZOATE AS FOOD PRESERVATIVE. EzPsosl
FILLING INGREDIENTS: CABBAGE, PORK, TEXTURED VEGETABLE PROTEIN(SOY FLOUR), CARROTS,

SALT, SUGAR, ONION, MONOSODIUM GLUTAMATE, GARLIC, BLACK PEPPER, OIL(SOY BEAN OR

VEGETABLE AND SESAME) WITH DIMETHYPOLYSILOZANE AS ANTI-FOAMING.

. SAFE HANDLING INSTRUCTIONS
ALLERGEN INFORMATION: WHEAT & SOYBEAN. THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED MEAT ANDIOR FOULTRY. SOME
FOOD PRODUCTS MAY CONTAIN BACTERIA THAT COULD CAUSE ILLNESS IF THE PRODUCT IS
FOR INSTITUTION USE ONLY - NOT FOR RETAIL SALE MHANDLED OR COOKED IMPROPERLY. FOR YOUR PROTECTION, FOLLOW THESE SAFE
(NOT FULLY COOKED) HANDLING INSTRUCTIONS
80 pcs/ 20z E|  KEEP REFRIGERATED OR FROZEN.
Net Wt. Ibs. KEEP RAW MEAT AND POULTRY SEPERATE FROM OTHER FOODS, WASH WORKING
R — : SURFACES (NCLUDING CUTTING BOARDS), UTENSILS, AND HANDS AFTER TOUCHING
Ma“uhcmm_d' R NERT R POULTRY )
KEEP FROZEN T&R Enternrise ~=="" COOKTHOROUGHLY.
4611 Beck Ave.
sy KEEP HOT FOODS HOT. REFRIGERATE LEFTOVERS IWWEDIATLY OR DISCARD
PRIFIZER g Lis mositts | O
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CHICKEN & TEXTURE E1000-107D25
VEGETABLE PROTEIN EGG ROLL NONSG

CRUST INGREDIENTS: WHEAT FLOUR, WATER,CORNSTARCH, SALT, YELLOW #5 FOOD COLORING,
AND NO MORE 0.001 SODIUM BENZOATE AS FOOD PRESERVATIVE.

FILLING INGREDIENTS: CABBAGE, CHICKEN, TEXTURED VEGETABLE PROTEIN (SOY FLOUR),
CARROTS, SUGAR,SALT, ONION, GARLIC, BLACK PEPPER, OIL (SOY BEAN OR VEGETABLE AND
SESAME) WITH DIMETHYPOLYSILOZANE AS ANTI-FOAMING.

ALLERGEN INFORMATION: WHEAT & SOYBEAN.
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FOR INSTITUTIONAL USE ONLY ﬂ KEEP REFRIGERATED OR FROZEN.
(NOT FULLY COOK) KEEP RAWNEAT ANDFOLLTRY SEPERATE FROM OTHER FOOCS WASH
L
ncuree ) NET. WT_____ Ibs. Sl
Menufactured forMaria & Son 420° Hereford St St Louis, 63109 B =
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Wl PORK & TEXTURED VEGETABLE PROTEINEGGROLL "™
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/ 7&)‘ I/T( CRUST INGREDIENTS: WHEAT FLOUR, WATER, CORNSTARCH, SALT, YELLOW #5 FOOD COLORING, AND
NO MORE 0.001 SODIUM BENZOATE AS FOOD PRESERVATIVE.
I I I A S FILLING INGREDIENTS: CABBAGE, PORK, TEXTURED VEGETABLE PROTEIN (SOY FLOUR), CARROTS,
SALT, SUGAR, ONION, GARLIC, BLACK PEPPER, OIL (SOY BEAN OR VEGETABLE AND SESAME) WITH
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ALLERGEN INFORMATION: WHEAT & SOYBEAN. SAFE HANDLING INSTRUCTIONS

DIMETHYPOLYSILOZANE AS ANTI-FOAMING.

THIS PRODUCT WAS PREPARED FROM
INSPECTED AND PASSED MEAT ANDIOR
1 20pcs | 20z POULTRY. SOME FOOD PRODUCTS MAY
KEEP REFRIGERATED OR FROZEN
Net Wt. Ibs. g THAW N REFRIGERATED OR FROZEN
oy KEEP RAW MEAT AND POULTRY SEPERATE
FROM OTHER FOODS, WASH WORKING
== COOKTHOROUGHLY.
KEEP HOT FOODS HOT. REFRIGERATE
@\ LEFTOVERS IMMEDIATLY OR DISCARD

Wanufacured fo Mera & Son 4201 HereordSteet, 1 Louis. 63109
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PORK & TEXTURED
VEGETABLE PROTEIN EGG ROLL

120 pcs/ 2 oz

I 94022

Cooking Instructon:
Cook to a minimum temperature of
160 degrees F or higher
Deep Fry: Heat 04 to 350 Degrees F, Fry for 4 min
Qven: Pre Heat Ovento 425 degreesF place onpan
cookfor approx 10 minutes (5 min and furn)

KEEP FROZEN

6 ‘ 9

70846

CHICKEN & TEXTURED
VEGETABLE PROTEIN EGG ROLL

120 pcs/ 2 oz

I 94022 " 70846

Cooking Instruction:
Cook to & minimum temperature of

& 6

170 degrees F or higher
Deep Fry. Heat Oil to 350 Degrees F, Fry for 4 men
Owen: Pre Heat Oven lo 425 degreesF place on pan
cookfor approx 10 menutes (5 min and furn)

KEEP FROZEN
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——  PORK & TEXTURED VEGETABLE PROTEIN EGG ROLL

- \WORLD CRUSTINGREDIENTS: WHEAT FLOUR, WATER CORNSTARCH, SALT, YELLOW #5 FOOD

. cuSiNE COLORING, AND NO MORE 0.001 SODIUM BENZOA AS FOOD PRESERVATIVE

e E— F | | NG INGREDIENTS: CABBAGE, PORK, TEXTURED VEGETABLE PROTEIN (SOY FLOUR),
ST CARROTS, SUGAR SALT, FISH SAUCE({ ANCHOVY EXTRACT, SALT, SUGAR ) ONION, GARLIC,

BLACK PEPPER, SESAME OIL
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. CHICKEN & TEXTURED VEGETABLE PROTEIN EGG ROLL

E—— et CRUSTINGREDIENTS' WHEAT FLOUR, WATER CORNSTARCH, SALT, YELLOW #5 FOOD
- COLORING, AND NO MORE 0.001 SODIUM BENZOA AS FOOD PRESERVATIVE
FILLING INGREDIENTS CABBAGE, CHICKEN, CARROTS, TEXTURED VEGETABLE PROTEIN (SOY
FLOUR) SUGAR, SALT, ONION, FISH SAUCE{ ANCHOVY EXTRACT, SALT, SUGAR), GARLIC, BLACK
PEPPER, CIL (SOY BEAN OR VEGETABLE AND SESAME).

SAFE HAMDLING (b 5 TRLCTION 5

ALLERGEN INFORMA TION: WHEAT,FISH & SOYBEAN,

POLTRY 508
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