
4923  4/2.5# Buttermilk Battered Yellow Cheese Curd

Product Code:

Product Name:

Net Weight 10 lb

Handling Instructions: KEEP FROZEN AT 0 ºF

DO NOT THAW

APPLIANCES VARY. ADJUST COOK TIME AS NEEDED. FOOD MUST BE COOKED THROUGHLY 

TO 165ºF. 

DO NOT PREPARE IN MICROWAVE. DEEP FRY - Place frozen product in preheated fryer at 

350 degrees for 1 1/2 minutes or until golden brown. Allow to stand 2 minutes prior to 

serving.

Cooking Instructions:

16/Layer, 7 High, 112/Pallet

0.51

10035038049230Case Code GTIN Number

Product Description:

Milk, Wheat, Egg

Shelf Life 18 Months at 0 degrees F or less.

Allergens:

Random

L=12.564, W=8.189, H=8.628

Ingredients:

Cases per Layer / Cases per Pallet:

Case Cube

Case Dimensions

INGREDIENTS: NATURAL YELLOW CHEDDAR CHEESE CURDS (CULTURED PASTEURIZED MILK, 

SALT, ENZYMES, ANNATO [COLOR]), BATTER (WHEAT FLOUR, CORN STARCH, BUTTERMILK 

SOLIDS, MODIFIED CORN STARCH, GARLIC POWDER, SEA SALT, EGG WHITES, LEAVENING 

[SODIUM ACID PYROPHOSPHATE, SODIUM BICARBONATE, MONOCALCIUM PHOSPHATE], 

SPICE, CORN SYRUP SOLIDS, CONCENTRATED LEMON JUICE, EXTRACTIVES OF PAPRIKA, 

NATURAL FLAVOR), BREADER (BLEACHED WHEAT FLOUR, SALT, WHEY, CANOLA OIL), 

SOYBEAN OIL.

11 lb

Crispy garlic buttermilk-battered yellow cheddar cheese curds packaged in clear poly film

F4923

Buttermilk Battered Yellow Cheese Curd

Count per Pound

4/2.5# Pack Size

Gross Weight
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