Made in the

AN AFFILMATE OF ROYAL CARIBBEAN BAKERY

JAMAICAN STYLE SPINACH & CHEESE PATTIES

INGREDIENTS Flllina Spimach, Cheddar Cheese [(Pasteurized Milk, Cheese

Culture, Sab, Enzymes) Sodium Phosphate, Sodium Hexanvetaphesphate,
Sdtkmﬁml(obz(dldmhvdudddtomtulmemWN

miooplu(hm Salt, Carn Starch, Vegetahle
(Lﬁun | Flavons, Ondons, Spice Blend, Garlic, Caramel Color, Palm
Ol) Hot Peppers, Disodium Inosinate and Disodium Guanylate], Modified Food Starch.
Crust: Enviched Unbleached Flour (Wheat Flowt, Niacin, Iron, Thiamine Manenitrate,

Riboflavin, Folic Ackd), Watee, Palm O/ Whole Wheat Flour, Sugar, Salt.
Contains: Wheat, Soy, Mk and Milk Products

BAKING INSTRUCTIONS Preheat oven at 300°F. Remowe frczen patties fom
:::!l Place fogen patties on baking sheet and heat patties untd intem al tamperatues reaches
Convection Oven: 20-25 minutes

Conventional Oven: 25-30 minutes

CAUTION: Puties will be extiemely hot. Allow thers by stand for S minets

IMPORTANT: llo met micvoman! For best sesults, do not thew patiies peior to baking. Baking
tirnes and temnperatines mary «ary due to diffarences in oven parformance

KEEP FROZEN
NET WEIGHT 16 LBS. 10 OZ (7.1 Kg)
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lNutrltlon Facts
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Calories 350
I_._‘___EP_'!!V!"!!’
| Total Fat 219 F
| Satrated Fat 79 5%
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