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Culinary Masters Cajun Shrimp & Crab Cakes are handmade with Succulent gulf wild shrimp, crab
meat and Andouille sausage bended with traditional BBQ spice mix, Asiago cheese, mayonnaise,
cracker crumbs and Creole mustard, and are hand-formed. They can be baked, fried, or sauteed.

Nutrition Facts

Servings per Container
Serving size

Amount per serving

% Daily Value*
Total Fat %
Saturated Fat %
Trans Fat
Cholesterol %
% Benefits Sodium %
Total Carbohydrate %
Take a trip to the bayou with Culinary Masters Cajun Shrimp & Crab Cakes! These Di Fib [y
hors d'oeuvres are handmade with succulent wild gulf shrimp, crab meat and letary Fiber 0
Andouille sausage blended with traditional BBQ spices, Asiago cheese, mayonnaise, Total Sugars
cracker crumbs, and Creole mustard. They can be baked, fried, or sauteed. 9
Includes Added Sugar %
neredients A Alergens S
. Vitamin D %
Georgia wild (shril;np, crqlb mhealt, Contains: Calcium %
mayonnaise (soybean oil, whole eggs _ _
and egg yolks, water, vinegar, salt, @Cruswceans eggs f'Sh m"k Iron %
sugar, lemon juice, calcium disodium h -
EDTA used to protect quality, natural ) W eat Potassium %

flavors), bread crumbs (bleached

Free From:

wheat flour, dextrose, yeast. Salt),
onion, andouille sausage (pork, water,
sugar, salt, flavorings, sodium nitrate),
celery, liquid egg (whole egg, citric

peanuts sesame tree nuts

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions

(4" Product Specifications

frozen

Serving Suggestions

Culinary Master

Manufacturer

Culinary Master

finger food, 1-2 per person

Prep &« Cooking Suggestions

UPC MFG #
PF1015

SPC #
11062

Pack Pack Desc.

10820581110625 100/1 OZ

Gross Weight
6.51b

Net Weight
6.25Ib

Country of Origin

Kosher  Child Nutrition

United States No

Do not thaw cook from frozen. Can
be fried from frozen for 45 seconds
and finished in oven or bake from
frozen at 375 for 15 minutes or until
golden brown.
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Length
16.75in | 9.75in

Shipping Information

Width Height Volume

5.5in

0.52ft3

TIXHI

Shelf Life Storage Temp From/To

10x13 | 237days -5°F /-2°F
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Culinary Masters Cajun Shrimp & Crab Cakes are handmade with Succulent gulf wild shrimp, crab
meat and Andouille sausage bended with traditional BBQ spice mix, Asiago cheese, mayonnaise,
cracker crumbs and Creole mustard, and are hand-formed. They can be baked, fried, or sauteed.

Nutrition Analysis - By Measure

Calories Total Fat Sodium
Protein Trans Fats Calcium
Total Carbohydrates::- Saturated Fat Iron
Sugars Added Sugars Potassium
Dietary Fiber Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol
Vitamin A(U)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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