
Culinary Masters

1606098 - Roasted Vegetable Quiche 3.75 Inch
Vegetarian quiche with zucchini, yellow squash, egg custard, Swiss and Gruyre
cheese all inside a Swiss made quiche shell. Cooking Instructions: From frozen, on a
parchment lined or well greased baking sheet, bake at 350 for 14 to 16 minutes.
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Vegetarian quiche with zucchini, yellow squash, egg custard, Swiss
and Gruyre cheese all inside a Swiss made quiche shell. Cooking
Instructions: From frozen, on a parchment lined or well greased
baking sheet, bake at 350 for 14 to 16 minutes.

Quiche shell (unbleached flour, butter, egg,
potato flakes, sugar, glycerine, garlic, milk
solids, potato flour, salt, leavening (sodium
acidpyrophosphate, sodium bicarbonate,
corn starch, monocalcium phosphate),
yeast), Egg,  heavy cream (cream less than
1% of mono and diglycerides, carrageenan,
polysorbate 80, cellulose gum), Gruyere
cheese (fresh park skim cow's milk, cheese
culture, salt, enzymes), Swiss cheese
(Cultured Pasteurized Part Skim Milk, Salt,
Enzymes), peas, zucchini, scallion, tomato,
spice.

Contains:

Free From:

Brand Manufacturer

Culinary Masters Culinary Masters

UPC MFG # SPC # GTIN Pack Pack Desc.

PFQ1018 1606098 10820581190405 24/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

7.5 lb 7.5 lb United States of America No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

17 in 9 in 4 in 0.35 ft3 15x10 160 days -5 °F / -2 °F

Frozen---
---

Single portions

From frozen, on a parchment lined
or well greased baking sheet, bake
at 350 for 14 to 16 minutes.
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