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263451 GP Sausage & Egg 

on WaffleProduct Name: 

Sausage & Egg Patty on a Waffle Breakfast Sandwich  

Technical Name: Sausage and Fried Egg on a Waffle Breakfast 

Sandwich 

Brand: Grand Prairie Foods, Inc. 

Item Code: 263451 

Other Code: Not Applicable 

GTIN: 10817058013503 

Package UPC: 817058013506 

USDA Est. #: FDA Product 

 

FORMULATION INFORMATION 

Ingredient Statement: Waffle (Wheat Flour, Palm Oil, Water, 

Sugar, Whole Eggs, Invert Sugar, Soy 

Flour, Natural Flavor, Whole Milk 

Powder, Maple Syrup, Salt, Soy 

Lecithin, Turmeric, Annatto), Fully 

Cooked All-Natural Pork Sausage Patty 

(Pork, Water, Salt, Spices, Dextrose, 

Sugar), Egg Patty (Egg Whites, Egg 

Yolks, Modified Food Starch, Salt, 

Xanthan Gum, Citric Acid).  

 

 

 

Allergen Statement: 

 

Egg, Milk, Soy, Wheat 

 

Bioengineer: Contains a Bioengineer Food  

PHYSICAL CHARACTERISTICS 

Color/Appearance: Sliced thick Belgian waffle with fully cooked sausage a fried white and yellow egg patty. 

Flavor: Typical of artisan waffle with sausage and egg. 

Texture: Typical of a light artisan waffle, juicy sausage patty, and eggy patty.  Waffle should not be too 

hard (over-baked). Egg patty should not be chewy or mushy but have pleasant texture. 

Aroma: No off odors or aromas. 

Size: 5.1 oz. 
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Foreign Material: Product will pass through metal detector(s) during the packaging process. 

  

Units/Case: 24 sandwiches/cs 

Package Type: Sealed in a polyethylene package with code date. 

Case Weight: 7.6 lbs. 

Case Dimensions: Length: 17.221” Width: 11.721”  Height: 6.192” 

Cube: 0.72 ft3 

Palletization: 9 case/layer - 10 layers/pallet 

Cases Per Pallet: 90 

 

DATE CODE INFORMATION 

Product Example: February 8, 2022, production date = 22039       22 = Year 2021 - 039 = Julian date  

Product Frozen Best By Date: FEB 08 23  

Master Case Example: February 8, 2022, production date = 22039       22 = Year 2021 - 039 = Julian date 

 

STORAGE INFORMATION 

Plant Storage: Stored at 0°F or below until shipping. 

  Frozen – Product must be stored a 0°F or below. To ensure optimum flavor. 

  Refrigerated – Product must be stored at 32-40°F. Once product is opened the 

shelf-life becomes dependent on the storage and handling practices. 

 

HEATING INSTRUCTIONS   

Thawed: Open one end of package, microwave 1 minute or until internal temperature is 165 degrees. 

Frozen: Open one end of package, microwave 1:30 minutes or until internal temperature is 165 degrees. Microwave cooking times may vary, 

adjust accordingly.  

 

PRODUCT CHANGES 

Any changes to packaging materials, appearance, or information contained therein shall be submitted in advance to Buyer.   
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