
 

        Keven Clawson, QA Manager         2/04/2026 

48-5 oz. WG Cheeseburger Pocket   
Ground Beef, Mozzarella Cheese, and Burger Sauce in a Whole Grain Crust 

Product Code #831 (Bulk) / #861 (IW) 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 C.N. EQUIVALENTS – 2 MMA & 2 GRAINS 

GTIN: 1 00 71887 99847 3 (#831) 
GTIN: 1 00 71887 99869 5 (#861) 

CASE DIMENSIONS: 15.63 x 10.13 x 8.75    SHELF LIFE: Frozen: 365 days, Refrigerated: 5-7 days 
Net Wt.: 15# / Gross Wt.: 16#     TI/HI: 10/8 
 
INGREDIENTS: CRUST: Water, Whole Wheat Flour, Wheat flour enriched (niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), 
Malted Barley Flour, Isolated Soy Protein (isolated soy protein with less than 2% soy lecithin), Soybean oil (citric acid), Sugar, Yeast (sorbitan 
monostearate, ascorbic acid), Salt (yellow prussiate of soda), Corn meal. FILLING: Beef Patty Crumbles (Ground Beef [No More Than 30% 
Fat], Water, Textured Vegetable Protein [Soy Protein Concentrate, Soy Flour], Salt, Spice, Sugar, Flavoring), Mozzarella Cheese (pasteurized 
part-skim milk, cheese culture, salt, enzymes. May contain: Pasteurized Milk and Skim Milk, Modified Corn Starch, Nonfat Milk, Modified 
Food Starch, Powdered Cellulose, Potassium Chloride, Ascorbic Acid [to protect flavor]), Cheese Sauce (Whey, Maltodextrin, Dehydrated 
Cheddar Cheese [pasteurized milk, cheese culture, salt, enzymes], Modified Corn Starch, Salt, Dry Whole Milk, Buttermilk Powder, Sodium 
Phosphate, Lactic Acid, Natural Flavors, Dehydrated Butter, Extractives of Annatto[color], and Turmeric[color]) Tomato Ketchup (Tomato 
Concentrate, Sugar, Distilled Vinegar, Less Than 2% Of: Salt, Potassium Chloride, Citric Acid, Onion Powder, Garlic Powder, Spices, Natural 
Flavors.), Mustard ( Distilled Vinegar, #1 Grade Mustard Seeds, Salt, Turmeric, Spices, & Paprika.), Pickle Relish (Cucumbers, Vinegar, Salt, 
Natural flavors, Xanthan gum, Sodium benzoate (preservative), Turmeric, Polysorbate 80), Onion.  
CONTAINS: WHEAT, SOY AND MILK. 

 
For Food Safety follow these COOKING instructions carefully 
For best results thaw product before cooking. Ovens will vary; cooking times may need to be adjusted. For Conventional oven: 
Cook for 11-13 minutes at 350⁰ or until internal temperature reaches 165⁰. Do not cook at temperatures above 400°. 
Convection oven: Cook for 10-12 minutes at 350° or until internal temperature reaches 165°. Do not cook at temperatures 
above 400°. FOR FOOD SAFETY, ENSURE PRODUCT REACHES AN INTERNAL TEMPERATURE OF 165⁰ 

  
Does not contain 
ingredients derived 
from modern 
biotechnology. 


