
PRODUCT NAME Leek and Goat Cheese Quiche

SHELF LIFE 4 days

DISPLAY cold case

ALLERGENS milk, eggs, soy

NOTES Processed in a facility that handles tree nuts, peanuts, sesame, wheat, soy
eggs, and milk

INGREDIENTS Hash Brown Crust: Hash browns (potatoes, disodium dihydrogen
pyrophosphate (to promote color retention), dextrose), salt, black pepper,
parmesan cheese (pasteurized part-skim cow's milk, cheese cultures, salt,
enzymes), powdered cellulose (added to prevent caking).

Goat Cheese Harissa: goat cheese(whole pasteurized goat milk, salt, cheese
cultures and enzymes) and harissa (red chili peppers, red bell peppers,
garlic, extra virgin olive oil, vinegar and salt),

Quiche Custard and Fillings: Eggs, heavy cream (cream (milk), stabilizer
(carrageenan, cellulose gum, mono and diglycerides), milk (grade A milk,
vitamin D3), salt, roasted leeks (leeks, olive oil, kosher salt, black pepper,
crushed red pepper), dried thyme, goat cheese(whole pasteurized goat milk,
salt, cheese cultures and enzymes).

PRODUCT DESCRIPTION:

We reinvented one of our old faves. The Leek and Goat Cheese
Quiche has reemerged with our friend Harissa! That zesty spice
of the Harissa brings the flavors of this quiche to life, and really
rounds out our already stellar quiche menu.


