
INGREDIENTS:

Technical data as of 4/21/2022. Subject to change.

MFG CODE RECIPE CODE GTIN PACK SIZE SHELF LIFE

FROZEN HANDLING INSTRUCTIONS:
Hold at a frozen state 0-15°F until time of use. Thaw under refrigeration for approximately 24-36 hours at or below 
40°F. Heat to 165°F as quickly as possible by placing pouches in a water bath, kept preferably around 180 -190°F or 
by pouring thawed product into double boiler (stirring constantly to avoid scalding).

PALLET CONFIGURATIONS: 18 x 6 (108) CASE DIMENSIONS: 11.8125” x  9.3125” x 5.875”

Hollandaise Sauce 

Water, Butter (cream, salt), Hollandaise Sauce (whey protein concentrate, 
modified corn starch, palm oil, hydrolyzed corn protein, salt, sugar, onion 
powder, silicon dioxide, citric acid, guar gum, disodium guanylate, 
disodium inosinate, locust bean gum, turmeric, paprika, spices, natural 
flavor, garlic powder, extractives of paprika), Modified Food Starch, Lemon 
Juice, Sea Salt, Lemon Oil, Food Color Powder (salt, fd&c no.5, fd&c no.6).

701871 10667978011154

Contains Milk. 

A rich buttery classic Hollandaise, brightened with lemon and finished with sea salt – pairs well with eggs, fish 
and vegetables.

4-4# Bags/Case 15 months from manufacture501112
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