
Nutrition Facts 

80 servings per container 

Serving size 85 grams (85g) 

Amou.nt per serving 

Calories 180 

% Dally Value• 

Total Fat 12g 18.46% 

Sawrated Fat 2g 10% 

TransFatOg 

Polyunsaturated Fat 7g 

Monounsaturated Fat 3g 

Cholesterol 20mg 6.69% 

Sodium 710mg 30% 

Total Carbohydrate 12g 4% 

Dietary Fiber 0g 0% 

Soluble Fiber 0

Insoluble Fiber 0g 

Total Sugars 2g 

Incl udes g Added Sugars 0% 

Protein 6g 

Vitamin D 0mcg 0% . Calcium 110.5mg 10%

Iron 0.52mg 2% . Potassium 0mg 0% 

•The % Daily Value (OV) teUs you how much a
nutrient in a serving of food contributes to a daily diet
2,000 caJorles a day is used for general nutrition
advice.

Ingredients 

lobster, Fish Protein (Alaska Pollock And/Or Pacific Whiling), Mayonnaise (Soybean Oil. Corn 
Syrup, Water, Egg, Vinegar, Sal� Spice. lemon Juice Concentrate), Water. Bleached Wheat Flour, 
Wheat Starch, Contains Less Than 2% of the Folk>wing: Natural And Artificial Flavors. Sugar, 
Modified Corn Starch, Salt, Sof1lltol, Egg White. Mlrln (Rice Extract, AJooh<ll. Sal� Dextrose, Corn 
Syrup Solids), Worcestershire Sauce {Vinegar, Motasses, Corn Syrup,, Water. Salt. Caramel Color, 
Sugar, Spices, Anchovies. Natural Aavor, Tamarind), Potato Starch, Potassium Chloride, calcium 
Cafbonate, Com Starch, Crystallized lemon (Citric Acid. Malle Acid. Lactic Acid. T artarlc Acid, 
Lemon Oil, Lemon Julee, Ascorbic Acid, Sodium Citrate, Pectin). Modlf.00 Cellulose/locust 
Bean/XanthanfGuar Gum, Carrageenan, Hydrolyzed Com/Soy/Wheat/Whey Protein, Autolyzed
Yeast Extract. Dextrose. Parsley, om, OISOO!um lnoslnate, Olsodium Guanylate, Sodium
Tripolyphosphate And/Or Tetrasodium Pyrophosphate, Yeast. Cotor Added, Carmine. Contains: 
lobster, Alaska Pollock, Pacific Whiting, Wheat, Egg, MIik, Soy, Crab. Fish. Shrimp, Anchovies 

Product Specifications 

�' G'Tt=N======elj�t7579315 �I Case Gross Weight
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Pack Size 

1
6/ 2.SLB Case L,W,H : �..88 IN. 10.56 IN. 10. t3 I

Shelf Life 

T,e xHlgh 
ii 3650eys

1j 11 x• 

Preparation and Cooking 

I Cube 10.92 CF 

I 

Cooking Instructions: Keep frozen until ready to use. Oo not refreeze. Convection Oven From 
Frozen: Preheat to425*F. Place on greased baking sheet and bake for 15-16 minutes. Convection 
Ove.n From Thawed: Preheat to 375°F. Place on greased baking sheet and bake for 12-14 minutes. 
Conventional Oven: Preheat to 42S•F. Place on greased baking sheet and bake for 19•21 minutes. 
Microwave: From Frozen Heat on High Power 2. 2.5 minutes. Flat Top GrlH: Grin at 350°F for 8 
minutes on one side, flip and cook an addltionaJ 3 • 6 minutes. Note: Due to differences in individual 
ovens, cooking times may vary. Cook to !ntemal temperature of 165°F 

Serving Suggestions 

• Lunch or dinner entree.$• Tapas/Appetizers• Sandwiches• Combo platters• Catering & Buffets•
Topping for other

Packaging and Storage 

Keep Frozen 

Allergens 

CONTAINS: 
Crustaceans or Crustacean Derivatives, Eggs or Egg Derivatives. Fish or Fish Derivatives, Milk or 
Milk Derivatives, Soybeans or Soybean Derivatives., Wheat or Wheat Oerivatfves 
FREE FROM: 
Peanuts or Peanut Oerlvalives, Sesameseeds or Sesameseed Derivatives, T reenuts or Tree nut 
Derivatives 
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