Fruity Waffle

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-48054

| ngredients

DistPart

Description Measurement Prep Instructions 4

STRAWBERRY
WHL IQF 1/2 Cup 244630

READY_TO_EAT
Convection Oven: Pre-heat to 350F. Remove waffles from the bag. Place frozen
WAFELE waffles in a single layer on an ungreased baking sheet. Bake 5-7 minutes and
1 Each check (bake until lightly toasted, do not over bake) Leave uncovered in warmer 138652
WGRAIN . .
for no more than 15-20 minutes before serving.
For food safety and quality, product is fully cooked when it reaches an internal
temperature of 165F.

READY_TO_EAT
On Top® tastes great with these menu favorites Hot & Cold Specialty Coffees .
Pies . Milkshakes . Sundaes . Parfaits . Layered Desserts . Dips . Mousses .
Waffles 1. OPEN BAG ON DOTTED LINE 2. PUSH THROUGH PERFORATION TO
POSITION TIP 3. TWIST TOP OF BAG 4. SQUEEZE & TWIST TOP OF BAG TO
DISPENSE STORAGE: ARRIVES FROZEN. THAW IN REFRIGERATOR
OVERNIGHT AS NEEDED. NEVER REFREEZE. SHELF LIFE: 1 YEAR FROZEN or
TOPPING WHIP 1 Tablespoon 2 WEEKS REFRIGERATED Do not knead frozen or thawed bag. 35°F KEEP
I/IBG SGR FR REFRIGERATED
THAW
HANDLING INSTRUCTIONS 1. OPEN BAG ON DOTTED LINE 2. PUSH THROUGH
PERFORATION TO POSITION TIP 3. TWIST TOP OF BAG 4. SQUEEZE & TWIST
TOP OF BAG TO DISPENSE STORAGE: ARRIVES FROZEN. THAW IN
REFRIGERATOR OVERNIGHT AS NEEDED. NEVER REFREEZE. SHELF LIFE: 2
WEEKS REFRIGERATED Do not knead frozen or thawed bag. PERISHABLE.
KEEP REFRIGERATED. SHIPPER: KEEP FROZEN

699101

Preparation Instructions

Waffte:
Oven: Preheat to 450 degrees F. Bake for 3-4 minutes.




Layer waffle with whip topping and then 40z fruit.

Serve one each.

Meal Components (SLE)

Amount Per Serving

Nutrition Facts

Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving

Meat 0.000

Grain 1.000

Fruit 0.500

GreenVeg 0.000

RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Calories 127.55
Fat 3.95¢g
SaturatedFat 0.95¢g
Trans Fat 0.01g
Cholesterol 5.00mg
Sodium 135.85mg
Carbohydrates 20.50g
Fiber 2.50g
Sugar 5.50g
Protein 2.55¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 23.12mg Iron 1.50mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 1009

No 100g Conversion Available




