Holy Schnitzel

by schnitzel lover

IN OMA WE TRUST

TRADITIONAL AUSTRIAN STYLE PORK SCHNITZEL
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FREEZER — FRYER — READY IN MINUTES
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Why Operators Love It

‘/Produced locally in Denver, Colorado

 Fully cooked, breaded & frozen

« No prep, no skilled labor required

« Fry from frozen in ~3 minutes

« Consistent portion control

« High plate value & strong margins

« Perfect for labor-short kitchens

« Easy rollout across multi-unit
operations

Preperation

Deep Fryer: Cook from frozen at 350°F
for 2.5-3 minutes until golden brown
and fully cooked.

Important: Cook thoroughly. Internal
temperature must reach 165°F (74°C).
Do not thaw before cooking.
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Product Specifications

Product: Breaded Raw Pork Schnitzel
(Frozen -18°C / 0°F or below)
Case Net Weight: 10 Ib

Units per Case: 20-23 pieces
Avg Piece Weight: 7-8 oz

Case Dimensions: 16" x 8" x 6.5"
Tl x HI: 14 x 8

Storage: Frozen

Shelf Life: 12 months frozen
Production: Denver, Colorado
Category: Center-of-Plate Protein

Nutrition Facts

ALLERGEN INFORMATION

Serving size. (100g) .

Contains:
Energy: 572kj/135kcal « Gluten / Wheat
Fat: 2.1g -Eggs

of which saturated fats: 0.9 g

Carbohydrates: Tig May contain traces of:

of which sugars: 2.2 g : S?Y
Protein: 18 g * Milk
Salt:1.2 g « Celery

Trans Fatty Acids <2 g/ 100 g fat

'\ PORNIN AUSTRIA RAISED IN GOLORADO



