Egg Patties

made deliciously

Oven ‘Grilled ‘Over Egg Egg Low Fat
Baked Easy Sheet Square | Egg White

MENU BENEFITS

o different sized patties for excellent carrier coverage,

from English muffins to bagels
* made from farm fresh eggs, blended with milk and seasonings
* reheat and serve from frozen or thawed

KITCHEN BENEFITS

e consistent taste, appearance & product performance
* ideal for portion control & menu cost planning
 frees up labour and improves operation efficiency

HEATING INSTRUCTIONS

e Can be reheated using steamer (recommended), retherm oven,
convection oven, flat top grill, panini press or microwave

Let Q Foods Canada help streamline your menu costs
and kitchen prep time. Contact us today.

tel: (+1) 416 492 3492
fax: (+1) 647 727 3938
direct: (+1) 416 414 6633
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Oven Baked
Egg Patties P

30609

130 x 49.5 g (1.75 02)

Grilled

Egg Patties \-\ "

30304 ,,aﬁr
300 x 42.5 9 (1.5 02)

aHeaIth

Over Easy
Egg Patties

30328

280 x 4259 (1.502)

Grilled

Egg Sheets S

30157

100 x 425 g (1.5 02)

Folded Egg

Squares \\ .
30159 . <>

100 x 42.59 (1.5 0z)

cHeaIth
Low Fat
EggWhite .
Patties "
30020

130 x 57 g (2 02)

We've done the work
for you.

N
STORAGE

e Store frozen at -18°C (O°F) or colder. Once thawed, do not refreeze.
¢ Refrigerate thawed product at 4°C (39°F) or colder and use within 2-3 days.

suPC B lion  Siel Format Pl sce

30609 Sggnpstfi‘f:sd R%‘o‘gs g S;g kg lyear 006 65079 30609 7
30304 Eggegatties ?1‘?5();;)42-5 9 ::]L?Ikkgase Tyear 100 38057 30304 8
30328 Sgérpi?fayes ?1?50 g2§2-5 g mkkgase Tyear 100 38057 30328 4
30157 S;igegh cots | OS2 9 425K9 1year 00665079 30157 3
30159 Eg'ggg Uares 1(?5? (>)<2)42.5 9 425k 1year 00665079 30159 7
30020 b\?r\fi/tgapta%ggs 1(300 >Z<)57 9 Z-:sgg 9 months 006 65079 30020 O

*Shelf life for unopened or frozen product. *# of patties per case may vary slightly

Spanokopita
Pizzeta

Ingredients:

30 ea egg patties, thawed

2 kg fresh baby spinach
600 g crumbled feta cheese
2 tsp oregano

6 tsp garlic, chopped

3 ea onions, finely chopped

Heat oil in pan. Sauté onions and garlic. Add spinach.
Remove from heat and mix together, adding in

3 tbsp olive oil crumbled feta cheese, oregano and black pepper.
1 cup shredded mozzarella cheese Place patties on a lined baking sheet. Top with
1tsp black pepper, to taste spinach mixture and sprinkle with shredded

mozzarella cheese. Bake in preheated 400°F oven
until cheese is melted & golden brown, and the egg

Makes 30 servings. patty reaches an internal temperature of 165°F.
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