
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 U N I T  U P C

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 3 2 0 5 - 1  
U n i t  U P C  # :  N /A
P a c k  S i z e :  1 / 7  l b s .
C a s e  L / W / H :  13.07” x 10.45” x 3.64” 
U n i t  L / W / H :  N/A

C u b e :  0 . 2 9  
T i / H i :  1 4 x 2 0
N e t  W T :  7 . 0 0  l b s .
G R  W e i g h t :  7 . 5 0  l b s .
S h e l f  L i f e :  Min. 140 days (14 from slack)

F R O Z E N  -  A R I Z O N A *

*MINIMUM ORDER:
ARIZONA REQUIRES 

MINIMUM OF 20 CASES

Sauce (Water, Sugar, Tomato Paste [Vine-Ripened Fresh Tomatoes], Onion, Modified Corn Starch, Cultured Dextrose [Maltodextrin], Salt, Soybean 
Oil, Citric Acid, Spice), Stuffed Cabbage (Cabbage, Beef, Enriched White Rice [Enriched With Niacin, Iron {Ferric Orthophosphate}, Thiamine 
{Thiamine Mononitrate}, And Folic Acid], Chicken [Boneless Chicken Breast, Water, Contains 2% Or Less Of The Following: Vinegar, Salt, Natural 
Flavors], Bread Crumbs [Bleached Wheat Flour, Dextrose, Yeast, Salt], Onion, Water, Sodium Lactate, Salt, Caramel Color, Onion Powder, Spices, 
Breading [Bleached Wheat Flour, Modified Corn Starch, Salt, Cellulose Gum {Sodium Carboxymethylcellulose}, Wheat Gluten], Garlic Powder, 
Soybean Oil).

Contains Wheat.

• Great for lunch or dinner

• Serve with Gourmet Boutique® Homestyle Mashed Potatoes

 or other signature sides

• Display on large flat platter in the deli case

• Prepack two (2) pieces per tray for the Grab‘N’Go section

• Excellent entrée selection for hot foods bar

SWEET & SOUR STUFFED CABBAGE (AZ)
Tender leaves of cabbage wrapped over a seasoned ground beef and rice filling, topped with a sweet and sour sauce

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)


