
UOM: 1 EMPANADA
UNIT WEIGHT: 3.0 Oz. (85g) / VARIANCE: ±0.3 Oz. (8.5g)
CASE PACK: 30 UNITS
CASE DIMENSIONS: 16x12x5 in. / CASE VOLUME: 0.556 ft³
CASE GROSS WEIGHT: 7.0 Lbs (3.2Kg)
CASE NET WEIGHT: 5.63 Lbs (2.6Kg)
UPC 12: 850010811444 / GTIN: 00850010811444

PALLET CASE QTY: 104 CASES / PALLET TI-HI: 8x13
PALLET UNIT QTY: 3,120 UNITS
PALLET GROSS WEIGHT: APPROX. 728 Lbs. (330.2Kg)

STORAGE REQUIREMENTS: FROZEN 0°F (-18°C)

CLAIMS: VEGETARIAN

FAMILY OWNED AND OPERATED SINCE 1998

Product / Ingredient Information

Case / Pallet Metrics

ITEM NAME: FLOUR SHELL SPINACH
& CHEESE EMPANADA PRE-BAKED
ITEM PRODUCT CODE: EAEH30
ORIGIN OF RECIPE: ARGENTINA
MANUFACTURED IN: USA

BRISAS PRODUCT SPEC SHEET

INGREDIENTS: DOUGH: WHEAT FLOUR, WATER, MARGARINE (INTERESTIFIED
PALM & SOYBEAN OIL, WATER, PARTIALLY HYDROGENATED SOYBEAN OIL,
SUGAR, SALT, EMULSIFIER (MONO AND DI-GLYCERIDES), ARTIFICIAL FLAVOR,
PRESERVATIVES (POTASSIUM SORBATE), ANTIOXIDANTS (CITRIC ACID, BHT,
TBHQ), COLOR), SALT, PRESERVATIVES (CALCIUM PROPIONATE, POTASSIUM
SORBATE), ACIDULANT (CITRIC ACID).
FILLING: SPINACH; ONIONS; WHOLE MILK (MILK, VITAMIN D); LOW-MOISTURE
MOZZARELLA CHEESE (PASTEURIZED MILK, SKIM MILK CHEESE CULTURES,
SALT, ENZYMES, POWDERED CELLULOSE (ANTI- CAKING AGENT),
NATAMYCIN (NATURAL MOLD INHIBITOR)); PARMESAN CHEESE
((PASTEURIZED PART-SKIM MILK, CHEESE CULTURES, SALT, ENZYMES),
POTATO STARCH & POWDERED CELLULOSE [ANTICAKING AGENT),
NATAMYCIN (NATURAL MOLD INHIBITOR)); MARGARINE (FAT MIXTURE OF
PALM OIL, PALM FRACTIONS AND INTERESTERIFIED FAT BLEND OF PALM AND
PALM KERNEL OILS, WATER, SALT, VEGETABLE MONO-DIGLYCERIDES,
POLYGLYCEROL ESTER AND SUNFLOWER LECITHIN ADDED AS EMULSIFIERS,
POTASSIUM SORBATE AND CITRIC ACID ADDED AS PRESERVATIVES,
ARTIFICIAL AND NATURE-IDENTICAL BUTTER FLAVORING SUBSTANCES, TBHQ
AS ANTIOXIDANT, COLORED WITH BETA-CAROTENE); WHEAT FLOUR (WHEAT
FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID); VEGETABLE BASE (CELERY, CARROTS, ONIONS,
SALT, SUGAR, SOYBEAN OIL, HYDROLYZED CORN PROTEIN, DEHYDRATED
POTATO (POTATOES, MONO AND DI-GLICYRIDES, SODIUM ACID
PHOSPHORATE, CITRIC ACID), ONION POWDER, YEAST EXTRACT, NATURAL
FLAVORINGS, BETA CAROTINE (FOR COLOR), DISODIUM INOSINATE,
DISODIUM GUANYLATE, BEET POWDER); SALT (SALT, SILICON DIOXIDE,
YELLOW PRUSSIATE OF SODA (ANTI-CAKING AGENT); VEGETABLE OIL;
GARLIC POWDER; SPICES (WHITE PEPPER, NUTMEG).
ALLERGENS: WHEAT, MILK, SOY

THAWING IS RECOMMENDED, BUT NOT REQUIRED. USE CAUTION PRODUCT WILL BE HOT.

Recommended Cooking Instructions

PLEASE NOTE: TIME MAY VARY DEPENDING ON THE TYPE OF OVEN, WHEN QUALITY OF PRODUCT IS REACHED PLEASE
RECORD YOUR FINAL TIME AND TEMPERATURE FOR FURTHER USE IN YOUR OPERATIONS.
PLEASE NOTE: TIME MAY VARY DEPENDING ON THE TYPE OF OVEN, WHEN QUALITY OF PRODUCT IS REACHED PLEASE
RECORD YOUR FINAL TIME AND TEMPERATURE FOR FURTHER USE IN YOUR OPERATIONS.

MICROWAVE / AIR-FRYING
MICROWAVE

1.REMOVE UNITS FROM PACKAGING AND PLACE ON MICROWAVE-SAFE PLATE
2.THAWED: HEAT ON HIGH FOR 30–45 SECONDS
3.FROZEN: HEAT ON HIGH FOR 60–75 SECONDS
4.MICROWAVE UNTIL IT REACHES AN INTERNAL TEMPERATURE OF 165°F OR ABOVE
5.LET SIT FOR 1 MIN
6.SERVE

AIR-FRYING
1.PRE-HEAT AIR-FRYER TO 350°F (180°C)

2.REMOVE PRODUCT FROM CONTAINER / WRAP
3.PLACE UNITS ON AIR-FRYER SAFE TRAY
4.THAWED: HEAT FOR 4-6 MINUTES OR UNTIL INTERNAL TEMPERATURE REACHES

165°F [74°C]
5.FROZEN: HEAT FOR 8-10 MINUTES OR UNTIL INTERNAL TEMPERATURE REACHES

165°F [74°C]
6.LET SIT FOR 1 MIN
7.SERVE

BAKING
1.PRE-HEAT OVEN TO 400°F (204°C)

2.REMOVE PRODUCT FROM CONTAINER /
WRAP

3.PLACE UNITS IN OVEN SAFE TRAY
4.THAWED: BAKE FOR 4-8 MINUTES OR UNTIL

INTERNAL TEMPERATURE REACHES 165°F
[74°C]

5.FROZEN: BAKE FOR 8-12 MINUTES OR UNTIL
INTERNAL TEMPERATURE REACHES 165°F
[74°C]

6.LET IT SIT FOR 1 MIN
7.SERVE
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