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I N G R E D I E N T S
Corn, Sugar, Egg Whites, Whole Eggs, Enriched Wheat Flour [Bleached 
Wheat Flour, Niacin, Iron, Thiamine Mononitrate, Riboflavin, Folic Acid], Canola 

Oil, Baking Powder [Sodium Acid Pyrophosphate, Sodium Biacarbonate, Corn 
Starch, Monocalcium Phosphate], Corn Starch, Ascorbic Acid [added to 
preserve color].

Contains Egg, Wheat.

Corn Souffle Classic Cooking Clean 6/27/16

INGREDIENTS: .Corn, Sugar, Egg Whites, Whole Eggs, Enriched Wheat Flour 
[Bleached Wheat Flour, Niacin, Iron, Thiamine Mononitrate, Riboflavin, Folic Acid], 
Canola Oil, Baking Powder [Sodium Acid Pyrophosphate, Sodium Biacarbonate, 
Corn Starch, Monocalcium Phosphate], Corn Starch, Ascorbic Acid [added to 
preserve color].

Contains Egg, Wheat.
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C O R N  S O U F F L É
A sweet and buttery Corn Soufflé, baked to perfection.

• Serve on a large oval platter in the service deli case
• Prepackaged as a “side” or “Meals To Go”
• Tie-in Gourmet Boutique’s Grilled Chicken

• Excellent with your holiday meals
• Makes a great appetizer

H E A T I N G  I N S T R U C T I O N S

MICROWAVE OVEN: 1.5 - 2 minutes or until hot
(or until internal temperature  is 165F as indicated by a calibrated cooking thermometer)

OVEN: : From Frozen – Preheat oven to 350oF. Remove plastic wrap and cover with foil lid. Place entrée on sheet pan and place
into the oven for approximately 55 minutes or until the internal temperature reaches 165oF.

T I /H I :  12x12

GR WEIGHT:  8 .75  lb

SHELF L IFE :  min. 90 days (7 from slack)

NET WT: 	 8  lb

UPC # :  7-06129-00730-1 	
PACK S IZE:  2/4 lb 	
BOX L/W/H:  13”  x  10 .125”  x  4 .5”

CUBE:  0.34

FROZEN -  NEW YORK & ARIZONA 	


