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HEATING INSTRUCTIONS

C A S E  U P C U N I T  U P C

RISOTTO CAKE CARBONARA
Classic Italian-style rice balls with Asiago, Mozzarella, and Romano cheeses, peas, and imported prosciutto

INGREDIENTS:
Rice (Water, Enriched White Rice [Niacin, Ferrous Sulfate, Thiamine Mononitrate, Riboflavin, Folic Acid]), Bread Crumbs (Bleached Wheat Flour, 
Dextrose, Yeast, Salt), Egg, Heavy Cream (Milk, Contains Less Then 0.5% Of: Carrageenan, Mono And Diglyceries, Polysorbate 80), Peas, Asiago 
Cheese (Pasteurized Cow's Milk, Cheese Cultures, Salt, Enzymes), Potato Starch And Powdered Cellulose Added To Prevent Caking, Natamycin (A 
Natural Mold Inhibitor), Mozzarella Cheese ([Pasteurized Milk, Cheese Culture, Salt, Enzymes], Potato Starch, Canola Oil And Cellulose Powder 
Added To Prevent Caking, Natamycin [A Natural Mold Inhibitor]), Romano Cheese (Grated Romano Cheese [Made From Cow's Milk], Enzymes, 
Salt, Starch And Cellulose To Prevent Caking, Potassium Sorbate), Batter (Bleached Wheat Flour, Modified Corn Starch, Salt, Cellulose Gum, 
[Sodium Carboxymethylcellulose], Wheat Gluten), Water, Prosciutto (Pork, Sea Salt), Salt, Soybean Oil, Modified Corn Starch, Spice.

Contains Egg, Milk, Wheat.

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 5 0 2 5 - 3
U n i t  U P C  # :  N /A
Pa c k  S i ze :  2 / 1 8  p c s .
C a s e  L / W / H :  13.07” x 10.45” x 7.02”
U n i t  L / W / H :  N/A

C u b e :  0 . 5 6 
T i / H i :  1 4 x 1 0
N e t  W T:  7 . 8 8  l b s .
G R  We i g ht :  8 . 5 8  l b s .
S h e l f  L i fe :  21 days

F R E S H  -  N E W  Y O R K

• Great side dish to your favorite entrée

• Prepacked as a side component for “Meals to Go”

• Display in a large bowl in the deli case

• Tie-in with Grilled Chicken from Gourmet Boutique®

MICROWAVE OVEN: 2 to 3 minutes or until hot
(or until internal temperature is 165°F as indicated by a calibrated cooking thermometer)

OVEN: Preheat oven to 350°F and reheat for 15 to 20 minutes
(or until internal temperature  is 165°F as indicated by a calibrated cooking thermometer)




