
PRODUCT SPECIFICATIONS

PRODUCT NAME:  Jalapeno Peppers with Cream Cheese

PRODUCT CODE:  063 – 4/3 lbs UPC CODE:  100 26846 00063 6

                   
Average Count per Pound:  13 to 15
Effective Date:  01/27/05

INGREIDENT STATEMENT:
Jalapeno Peppers (Jalapeno Pepper, Water, Salt, Vinegar, Spices, Sodium Benzoate As A 
Preservative), Cream Cheese (Pasteurized Milk, And Cream Cheese, Cheese Cultures, Salt, 
Carob Bean Gum), Predust (Modified Wheat Starch, Wheat Flour, Potato Starch, Rice 
Flour, Sunflower Oil), Water, Bleached Wheat Flour, Yellow Corn Flour, Modified Food 
Starch, Dehydrated Potato (Potatoes, Mono And Diglycerides, Sodium Acid Pyrophosphate, 
Citric Acid), Salt, Dextrose, Whey, Leavening (Sodium Acid Pyrophosphate, Sodium 
Bicarbonate), Soybean Oil, Sugar, Yeast, Guar Gum, Sunflower Oil, Spices (Including 
Mustard), Yellow 5, Yellow 6, Extractives Of Paprika.
ALLERGENS:  Contains Milk, Wheat, Soy

COOKING DIRECTIONS:
Deep fry frozen product at 350F 2 ½ to 3 minutes

PRODUCT DESCRIPTION:
Halved and seeded jalapeno peppers filled with cream cheese, coated with a gourmet potato 
flake breading.

MICRIOBIOLOGICAL SPECIFICATION:
Aerobic Plate Count < 100,000 CFU/g
Total Coliform < 500 CFU/g
E. Coli < 10 CFU/g

PACKAGING:
Units/Case: 4/3 lb Bags
Package Type: Corrugated outer cartons, containing heat sealed polyethylene bags.
Case Weight: Net:  12lbs Gross:  12.5 lbs Cube:  0.52
Case Dimensions: 18” (L) x 9” (W) x 9” (H)



Palletizing: 10 Cases per Layer – 12 Layers per Pallet

LABELING:
Product Name Allergen Statement
Product Code Number  Directions for Preparation
Ingredient Statement Storage Condition
Net Weight UPC Code

Lot Code:
1-03230711
(1) Plant (03) Month (23) Day (07) Year (1) Shift (1) Case Hour Code
(2)

FREEZING:
Individual Quick Frozen with an internal temperature of <25F

PLANT STORAGE:
Stored at 0 F, +/- 5 F

SHELF LIFE:
Store at 0 F for 6 months

NUTRITIONAL INFORMATION:
Serving Size:  2 Pieces (65 g)

Amount Per Serving % of Daily Value
Calories 140
Calories from Fat 50
Total Fat 6 g 9%

Saturated Fat 3.5 g 18%
Trans Fat  0 g

Cholesterol  20 mg 7%
Sodium 460 mg 19%
Total Carbohydrate  18 g 6%

Dietary Fiber  1 g 4%
Sugars  4 g

Protein  3 g
Vitamin A 4%
Vitamin C 0%
Calcium 2%

Iron  2%

Case Hour Code
1 – 1 st 2 hour period
2 – 2 nd 2 hour period
3 – 3 rd 2 hour period    
etc.
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