RS 8000
Original Style
FRENCH TOAST

PRODUCT DESCRIPTION

Start your day with Right Start French Toast! Ideal for breakfast just as they are,
or with your favorite topping! For a delicious signature sandwich, try Right Start
French Toast for a unique presentation and innovative recipe idea!

PRODUCT SPECIFICATIONS
Code #RS 8000

Portion Size: 1.5 oz

Portions per Case: 144

Net Case Weight: 13.5 |bs.
Gross Case Weight: 14.40bs.
Case Cube: .94

Cases per Pallet: 70

Pallet Pattern Ti/Hi: 10/7
Dimensions: L 15.78” x W11.125” x H 10.125"”
Shelf Life: 365 days frozen

Case Barcode: 10819716010244

PREPARATION INSTRUCTIONS

For best results keep product frozen until
ready toserve.

Convection Oven: Heat product in 300°
Oven for 4-6 minutes until warm.
Conventional Oven: Heat product in 325°
Oven for 4-6 minutes until warm.
Microwave: Place frozen product in
Microwave. Heat at High for 20-30
seconds.

NOTE: OVENS WILL VARY SO PLEASE ADJUST TIME
AND TEMPERATURE. INTERNAL PRODUCT
TEMPERATURE MUST REACH 165 Degrees F).
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Nutrition Facts

Serving Size: 1.5 ounces
Servings Per Case: 144

Amount Per Serving
Calories 80 Calories from Fat 10
% Daily Value*®

Total Fat 1.5g 2%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol 30mg 10%

Sodium 150mg 6%

Total Carbohydrate 13g 4%
Dietary Fiber Og 2%

Sugars 2g

Protein 3g

]
Vitamin A 0% * Vitamin C 0%

Calcium 2% * lron 4%

*Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

Calories: 2,000 2,500

Total Fat Less than 65g 80g

Saturated Fat Less than 20g 25g
Cholesterol Less than 300 mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g

Dietary Fiber 25¢g 30g
Calories per gram:

Fat9 * Carbohydrate 4 * Protein 4

oL RS 8000

INGREDIENTS: Bread [Enriched Wheat Flour (Wheat Flour, Barley Malt, Niacin, Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Water, High Fructose Corn Syrup, Yeast,
Contains 2% or less of the Following: Salt, Soybean Oil, Wheat Gluten, Dough

Conditi (Mono and Di ides, Sodium Stearoyl Lactylate, Ascorbic Acid,
Calcium Peroxide, L-Cysteine, Enzymes), Corn Flour, Spice and
Coloring, Natural and Artificial Flavors, Yeast Nutrients (Monocalcium Phosphate,
Calcium Phosphate, Calcium Sulfate, Ammonium Sulfate), Calcium Propionate and
Potassium Sorbate (Preservatives), Soy Lecithin], Whole Eggs, Water, Sugar, Imitation
Vanilla (Propylene Glycol, Vanillin, Ethyl Vanillin, Alcohol and Carmel Color).

CONTAINS: Wheat, Egg, Soy. Produced on a line that uses Milk Proteins
HEATING INSTRUCTIONS: From Frozen State:
Convection Oven: Heat product in 300 Oven for 4-6 minutes until warm.

Conventional Oven: Heat product in 325 Oven for 4-6 minutes until warm.
Microwave: Place frozen product in Microwave. Heat at High for 20-30 seconds.

INGREDIENTS: Bread [Enriched Wheat Flour (Flour, Barley
Malt, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Water, High Fructose Corn Syrup, Yeast, Contains 2%
or less of the Following: Wheat Gluten, Salt, Soybean Oil,
Dough Conditioners (Sodium Stearoyl Lactylate, Mono and
Diglycerides, Soy Lecithin, Calcium Peroxide), Calcium
Propionate (Preservative), Corn Flour, Spice and Coloring,
Natural and Artificial Flavors, Yeast Nutrients (Calcium
Sulfate, Ammonium Sulfate)] Whole Eggs, Water, Sugar,
Imitation Vanilla (Water, Propylene Glycol, Vanillin, Ethyl
Vanillin, Alcohol and Carmel Color).
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Calories 80 Calories from Fat 10}

Total Fat 159 2%
Saturated Fat 0g 0%
Trans Fat 0g

Cholesterol 30mg 1094

Sodium 150mg 6%

Total Carbohydrate 13g 4%
Dietary Fiber 0g 2%

Sugars 29

Protein 39

Vitamin A 0% *  Vitamin C 0%|

Original Style

FRENCH
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Distributed by Global Food Solutions,

CONTAINS: Wheat, Soy, Egg
Produced on a line that uses Milk Proteins
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