
HEATING INSTRUCTIONS

1. Add 2 TBSP cooking oil to the
 skillet and heat on medium.

2. Layer hash evenly in the skillet 
 and fry for 6-8 minutes.

3. Using a spatula �ip hash and 
 continue to fry for an additional 
 6-8 minutes or until an internal 
 temperature of 165 F is reached.

4. Remove from heat and enjoy with
 your favorite hash additions.

INGREDIENTS:
potato (potato, citric acid), roasted 
onion/pepper blend (roasted onions, 
roasted green peppers, and roasted 
red peppers), tomatoes, butter 
�avoring (maltodextrin, modi�ed 
butter oil, salt, dehydrated butter, 
guar gum, sodium bicarbonate, 
annatto and turmeric (for color)), 
seasoning (sugar, tomato powder, 
modi�ed corn starch, salt, maltodextrin, 
spices, onion powder, garlic powder, 
less than 2% ground paprika, white 
distilled vinegar, xanthan gum), 
cultured dextrose (maltodextrin 
(carrier)).

CONTAINS: MILK
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A MEATLESS MEDLEY OF POTATOES, TOMATOES, ONIONS, WITH RED & GREEN PEPPERS

VEGGIE LOVERS

BREAKFAST
SKILLET

ITEM: 7600

SIZE: 15 oz.

PACK: 10

CASE WT: 9.3 LBS

PALLET TIE: 9 x 11

CASE DIMS: 14.32” x 11.32” x 6.97”

CASE CUBE: 0.65

SHELF LIFE: 180 days, frozen


