
burnbraefarmsfoodservice.com

Fully cooked and ready to serve, our Sous-Vide Eggs Bites leave no mess  
and require minimal prep. High in protein and rich in flavour. Our services  

extend beyond our products; we offer our partners everything from  
recipe development to training and market information.

T H E  B U S I N E S S  O F  E G G S™

Sous-Vide
Egg Bites

Chef quality, 
premium flavour.

NEW!
MADE WITH 
FREE RUN 

EGGS



Enjoy bite-size 
convenience.

For ordering, information, or customer service assistance call 1 800 666 5979 or visit burnbraefarmsfoodservice.com

Shelf Life & Storage

Cooking Instructions

T H E  B U S I N E S S  O F  E G G S™

Convenient
•  Currently available in two delicious and popular flavours; whole 

egg Bacon and Swiss plus egg white Broccoli and Parmesan 
• Made with free run eggs, real Parmesan and Swiss cheeses 

Economical
• Reduced cost, labour and waste 
• Portion control for menu planning and costing

Safe
• Fully cooked; just heat and serve 

FROZEN

MICROWAVE 
1.  Carefully remove and discard easy-peel plastic cover, leaving egg 

bite in the remaining bottom container. 
2.  Place egg bites in their container open side up on the microwave-safe 

plate and cover with a paper towel. Microwave on high for  
2 ½ - 4 minutes or until heated through. 

3.  Let cool in microwave for 30 seconds. Remove egg bite from 
container and serve.

THAWED

OVEN 
1. Preheat oven to 350°F 
2.  Remove egg bite from plastic and place in oven for 15 minutes or 

until heated through.

MICROWAVE 
1. Open package slightly to vent.  
2. With egg bite in packaging, microwave on high for 40-60 seconds.

For a quick snack they can be enjoyed at room temperature.  
Otherwise follow cooking instructions.

COOKING TIMES MAY VARY BY MICROWAVE OVEN.

Sous-Vide
Egg Bites

SCC CODE CASE  
FORMAT

PRODUCT 
CODE PRODUCT DESCRIPTION

30 x 57 g

30 x 57 g

Prestige Sous-Vide Egg Bites with Bacon and Swiss

Prestige Sous-Vide Egg Bites with Broccoli and Parmesan

10065651014650

10065651014704

01465

01470

KOSHER

N

N

30 days at 0˚C – 4˚C
Longer times should 
be validated by users.

365
DAYS

30
DAYS

365 days if stored  
at  < _ -18˚C

FROZEN* THAWED

*  From date of 
production


