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Pasteutrized

Frozen
Whole Eggs

With Citric Acid.

0.15% Water Added as
a Carrier for Citric Acid

Pasteutrizados

Huevos enteros, |

congelados,

—

KEEP REFRIGERATED AFTER THAWING
CONVERSION TABLE

Y, CUP 2 MEDIUM EGGS
1CUP 6 MEDIUM EGGS
1 POUND 10 MEDIUM EGGS

THAWING INSTRUCTIONS:

THAW COMPLETELY BEFORE USING.

1. BHRAW EGG IN REFRIGERATOR (35°F-40°F) 2-3 DAYS.
PLACE EGG CONTAINER IN COOL POTABLE RUNNING WATER
(70°F OR BELOW) UNTIL DEFROSTED.

2. SHAKE WELL BEFORE OPENING AND BEFORE EACH USE.

NOTE: THAWED EGG SHOULD BE KEPT UNDER REFRIGERATION.
OPEN CONTAINERS SHOULD BE USED WITHIN 3 DAYS.

COOKING INSTRUCTIONS:

1. SHAKE OR MIX THAWED EGG WELL BEFORE WEIGHING OR MEASURING.
2. COMBINE WITH MILK, MIX THOROUGHLY.

3. SCRAMBLE AT 200°F-250°F.

MANTENER EL PRODUCTO REFRIGERADO
DESPUES DE DESCONGELARLO

ES.
—

Pasteutrized

Frozen

Whole Eggs
With Citric Acid.

0.15% Water Added as
a Carrier for Citric Acid

Pasteutizados

Huevos enteros,
congelados,
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Nutrition Facts/Datos De Nutricion
Serving Size/Tamafio de la Porcion 3 thsp/3 cucharadas (50g)
Servings Per Container/Porciones por envase About/Cerca de 45

Amount Per Serving/Cantidad por Porcion

Calories/Calorias 70
% Daily Value* /% Valor Diario*

Total Fat/Grasas Totales 5¢ 8%
Saturated Fat/Grasas Saturadas 1.5g 8%
Trans Fat/Grasas Trans 0g

Cholesterol/Golesterol 210mg 70%
Sodium/Sodio 70mg 3%
Potassium/Potasio 65mg 2%
Total Garhohydrate/Carbohidrato Total 0g 0%

Dietary Fiber/Fibra Dietética Og 0%

Sugars/Azicares 0g
Protein/Proteinas 6

|
Vitamin/Vitamina A 4% e Vitamin/Vitamina C 0%
Calcium/Calcio 2% e Iron/Hierro 6%

con dcido citrico, | con dcido citrico,

‘ *Percent Daily Values are based on a 2,000 calorie diet.
*Los porcentajes de Valores Diarios estdn basados en una

TABLA DE CONVERSION ‘

dieta de 2,000 calorfas.

Con 0.15% de agua agregado | %5 TAZA 2 HUEVOS MEDIANOS | Con 0.15% de agua agregado |
4 . Sa e 2 . et INGREDIENTS: WHOLE EGGS, CITRIC ACID,
Como portador del dcido citrico 1 TAZA 6 HUEVOS MEDIANOS Como portador del dcido citrico 0.15% WATER ADDED AS CARRIER FOR CITRIC
| 1 LIBRA 10 HUEVOS MEDIANOS | | ACID. CITRIC ACID ADDED TO PRESERVE COLOR.
N INSTRUCCIONES PARA DESCONGELAR: N CONTAINS: EGGS.
INGREDIENTES: HUEVOS ENTEROS, CIDO
I Onepound(1602)WholeEggswithCitricAcidprovideswhent(t)o7o1kgt§J ! ‘ PESCONGELAR TOTALVIENTE ANTES DE USAR. ‘ I One pound (16 0z) Whole Eggs with Citric Acid provideswhen«(:)o7o1kg;J ’ ‘ CTRICO, CON 0.15% DE AGUA AGREGADO
CN 17.93 0zequivalent meatalternate for the Child Nutrition Meal Pattern CN 1. DESCONGELAR LOS HUEVOS DENTRO DEL REFRIGERADOR CN 17.930zequivalent meatalternate for the Child Nutrition Meal Pattern CN COMO PORTADOR DEL CIDO CTRICO. CIDO
equirements. (Use of this logo and statement authorized by the - - - . equirements. (Use of this logo and statement authorized by the .
[ R SRR I, | (R
ood and Nutrition Service, . ood and Nutrition Service, . CONTIENE: HUEVOS.
CN ‘ FR%%%A 70°F/21°C 0 MENOR TEMPERATURA) HASTA QUE SE ‘ CN ‘
CN DESCONGELEN. CN
071007 071007
I Unenvaaede11%%(1605265154%)dehqevqseptedros,con écidocw’trigo,glcocigarlse, ‘ 2. AGITAR BIEN ANTES DE ABRIR Y ANTES DE CADA USO. ‘ I Unenvasede11%%(16o§6§54%)dehqev?setlwtedros,conécidoc(trifo,glc?ciganse, ‘ Reorder No. 1 1 9865
N ?ggﬁgirt%ﬁ:ggalir'nengci(o'n pagre)l Iaemftnpm'n inianteiI.C?ErPSsec)ndeps{e Iogotipoyees%; NOTA: LOS HUEVOS DESCONGELADOS DEBEN CONSERVARSE EN EL CN fggjgiigggga\imengésén pagre)l Iaelfl?tlrjllcvlgneFnieanglcﬁérﬁs%nd%ugt%Ilgnglg?lp%yeesqz CN No. de Re-orden
I declaracion esta autorizado por el Servicio de Alimentos y Nutricion del USDA 4/08). I ‘ REFRIGERADOR. AL ABRIR EL ENVASE DEBERA USARSE EL ‘ I declaracion esta autorizado por el Servicio de Alimentos y Nutricion del USDA 4/08). I ‘ DISTRIBUTED BY/
CN CONTENIDO DENTRO DE LOS 3 DIAS SIGUIENTES. CN cordSTRIBLIDO FOR. o
INSPECTED BY THE INSPECTED INSTRUCCIONES PARA COCINAR: INSPECTED BY THE INSPECTED GRAND RAPIDS, MI 49548
U.S. DEPT OF AGRICULTURE EGG PRODUCTS ‘ ‘ U.S. DEPT OF AGRICULTURE EGG PRODUCTS ‘ 1B0108 CREATE AND PLACE LIVE
IN ACCORDANCE WITH DLANT 420 1. AGITAR O MEZCLAR BIEN LOS HUEVOS DESCONGELADOS ANTES DE IN ACCORDANCE WITH PLANT 420 CODE IN BLACK:
FNS REQUIREMENTS L759 | PESAR 0 MEDIR. | FNS REQUIREMENTS L759 | ADDITIONAL INFORMATION 0-93901-11986-5
2. MEZCLARLOS BIEN AL COMBINARLOS CON LECHE. IS AVAILABLE BY CALLING
3. PREPARARLOS REVUELTOS A 200°F - 250°F (93°C-121°C). GFS CUSTOMER SERVIGE
-968-6474.
NET WT/PESO NETO 80 0Z (5 LB) 2.26 kg | ' NETWT/PESO NETO 80 0Z (51B)2.26 kg B00-006 bard x e xxixxxxx x
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