
HEATING INSTRUCTIONS

INGREDIENTS:

GOURMET BOUTIQUE®  |  144-02 158TH ST, JAMAICA, NEW YORK  |  (718) 977.1200  |  WWW.GOURMETBOUTIQUE.COM
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C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 0 8 4 9 - 0
U n i t  U P C  # :  N /A
Pa c k  S i ze :  2 / 1 2  p c s .
C a s e  L / W / H :  13.07” x 10.45” x 7.02”
U n i t  L / W / H :  N/A

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 0 8 4 3 - 8
U n i t  U P C  # :  N /A
Pa c k  S i ze :  2 / 1 2  p c s .
C a s e  L / W / H :  13.07” x 10.45” x 7.02”
U n i t  L / W / H :  N/A

C u b e :  0 . 5 6  
T i / H i :  1 4 x 1 0
N e t  W T :  8 . 1 6  l b s .
G R  W e i g h t :  8 . 8 6  l b s .
S h e l f  L i f e :  Min. 140 days (14 from slack)

C u b e :  0 . 5 6 
T i / H i :  1 4 x 1 0
N e t  W T:  8 . 1 6  l b s .
G R  We i g ht :  8 . 8 6  l b s .
S h e l f  L i fe :  14 days

F R O Z E N  -  N E W  Y O R K  &  A R I Z O N A

F R E S H  -  N E W  Y O R K  &  A R I Z O N A *

*MINIMUM ORDER:
ARIZONA REQUIRES 

MINIMUM OF 20 CASES

Lasagna Pasta (Water, Durum Wheat Semolina, Niacin, Iron, [Ferrous Sulfate], Thiamin Mononitrate, Riboflavin, Folic Acid), Cheese Filling (Ricotta 
Cheese [Pasteurized Whey, Cream, Milk], Mozzarella Cheese [Pasteurized Part-Skim Milk, Cheese Culture, Salt, Enzymes], Water, Whey Protein 
Concentrate, Spinach, Cultured Skim Milk, Salt, Glucono Delta Lactone [An Acidifier], Modified Corn Starch).

Contains Milk, Wheat.

• Great for lunch or dinner

• Perfect with Gourmet Boutique® Meatballs or Breaded Chicken

• Excellent with your favorite tomato sauce

• Display on a platter in service deli case with grated cheese

SPINACH LASAGNA ROLLS
Fresh seasoned ricotta and mozzarella cheeses blended with garden spinach 

and rolled in al dente lasagna noodles

MICROWAVE OVEN: 2 to 3 minutes or until hot

(or until internal temperature is 165°F as indicated by a calibrated cooking thermometer)

OVEN: Preheat oven to 350°F and reheat for 15 to 20 minutes

(or until internal temperature  is 165°F as indicated by a calibrated cooking thermometer)


