13 R7.X4 Y153 WHITE CHEDDAR CAVATAPPI

Creamy white cheddar cheese is mixed with a mellow white cheese blend and melted to
buttery smooth perfection and added to egg white fortified Cavatappi pasta.

- « NEW
Nutrition Facts PASTA
32 servings per container AVATA PPI
Serving size 1 cup (227g) AAAE e
| & IMPROVED
Amount per serving . CHEESE SAUCE
Calories 310
% Daily Value®
Total Fat 14g 18%
Saturated Fat Bg 40%
Trans Fat Og
Cholesteral 30mg 10%
Sodium 220mg 40°%%
Total Carbohydrate 33g 12%
Dietary Fiber Dg 0%
Total Sugars 4g
Includes Og Added Sugars 0%
Prolein 13g
|
Witamin D Omcg %
Calcium 265mg 200%
— o CODE GTIN DOT PACK GROSS NET
m3 Code DESCRIPTION WT. WT.
Polassium 382mag 8%
A T 922165 00015094922169 689041 4/5 LB. BAGS 20.9 LBS 20 LBS
sarving of 10od CoNrioules 1o a daily Set. 2,000 cakies 8
ey s used for ganaral nulnilion advice
Calories per gram
Fald = Garbohydrate 3 = Proten
LENGTH WIDTH HEIGHT VOLUME Tl x HI SHELF | STORAGE TEMP
LIFE From/To
13 3/8 IN 91/8 IN 71/8IN 0.50 13/7 DS:;JS -10 FAH /0 FAH

'INGREDIENT INFO |

INGREDIENTS: COOKED CAVATAPPI (SEMOLINA (WHEAT), EGG WHITES, NIACIN, IRON (FERROUS SULFATE), THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, PASTEURIZED PROCESS UNCOLORED CHEESE SPREAD (CHEDDAR AND
COLBY CHEESE (PASTEURIZED MILK, CHEESE CULTURE, SALT, ENZYMES), WATER, WHEY, SODIUM PHOSPHATE, WHEY PROTEIN
CONCENTRATE, SKIM MILK, MILKFAT, SALT, CARRAGEENAN, CELLULOSE GUM), WHITE CHEDDAR CHEESE (PASTEURIZED MILK,
CHEESE CULTURE, SALT, ENZYMES), FOOD STARCH; MODIFIED, PASTEURIZED NON FAT MILK, RICE FLOUR, NON DAIRY
CREAMER (REFINED COCONUT OIL, CORN SYRUP SOLIDS, POTASSIUM CASEINATE (A MILK DERIVATIVE), SUGAR, DIPOTASSIUM
PHOSPHATE, MONO & DIGLYCERIDES, SALT, SODIUM STEAROYL LACTYLATE, CARRAGEENAN, SODIUM SILICO ALUMINATE,
ARTIFICIAL FLAVOR AND ANNATTO EXTRACTS AND TURMERIC EXTRACTS), SALT, DISODIUM PHOSPHATE, BUTTER FLAVOR
(WHEY SOLIDS, ENZYME MODIFIED BUTTER, MALTODEXTRIN, SALT, DEHYDRATED BUTTER, GUAR GUM, ANNATTO AND
TURMERIC (FOR COLORY)), WHITE PEPPER (PIPER NIGRUM L.), MUSTARD.

CONTAINS: WHEAT, MILK, EGG

HANDLING SUGGESTIONS PREP & COOKING SUGGESTIONS BENEFITS

All products should be kept frozen. Products may | Place unopened bag of product in a large pot of boiling water. Lower Pasta is custom made to

be thawed in the refrigerator to speed

preparation time. Never thaw products at room

temperature. Reheating cooked product or

adding reheated product to fresh product is not

recommended.

heat and simmer until product reaches internal temperature of 1659F,
approximately 40 - 50 minutes from frozen or 20 - 25 minutes from
thawed state. Internal temperature can be checked by removing bag
from water and folding it, unopened, around a stemmed thermometer.
Transfer to a serving container and hold at 1502F —1609F until served.

stand up to the steam
table. The pasta is cooked
al dente to provide a long
lasting, firm bite.

LWalsl st Omaha, NE | C St, Omaha, NE | Bridger Cf, McPherson, KS | 866-339-7001 |

FAMILY FOODS

September 26, 2022




