


alian St7®\0ZZARELLA CHEESE PLANKS

Real - Creamy Fresh Cheese

Creamy soft mozzarella cheese planks coated in our authentic Italian
flavored bread crumbs.

Serving Suggestions
Serving Size: 2 - 3 pieces

Appetizer: Serve as a stand alone appetizer or add to the top of a
sandwich to add crunch and texture.

Hors d’ oeuvers: The ultimate happy hour appetizer served with a zesty marinara sauce.

Added Value: Add ltalian mozzarella cheese planks to your combination appetizer platters
and serve with your special use dipping sauce.

Topping Side Suggestions 0

e Marinara Sauce e Sun Dried Tomatoes Tra§
e Ranch Sauce e Cheese (other flavors) Kat
e Blue Cheese e Garlic

Lo Pack Pieces Pieces
Mfg. UPC Code Item # Product Description Size perlb. per serving*

842275094915 30489 ¥ ltalian Breaded Mozzarella Cheese Planks 4/3#  8-10 2-3

. . . - *NOTE: Based on 4 oz. Servings
Cooking Appliance: peeprry [ 9

Cooking Instructions:  pEEp FRY at 350°F for approximately FROZEN 2 % to 3 minutes.

SUN-DRIED TOMATO CHIPOLTE DIP CREAMY ROASTED ONION GARLIC DIP
a Cup sun-dried tomatoes in oil, drained and chopped 4 cloves garlic, peeled and chopped fine
8 0z. Cream cheese (softened to room temperature) 2 yellow onions, peeled and sliced thin (3 cups)
72 Cup sour cream 4 Tbsp butter
Y2 Cup mayonnaise 4 Tbsp (1/4 cup) vegetable oil
1 tsp minced chipolte chilies, dried, reconstituted in boiling water 1 tsp ground cayenne pepper
(or canned, in adobo sauce) 1 tsp coarse (kosher) salt
1 tsp coarse (kosher) salt Y2 tsp freshly ground black pepper
2 tsp freshly ground black pepper 4 oz. cream cheese, softened at room temperature
2 scallions (green onions) thinly sliced 2 Cup sour cream
2 tsp chopped fresh rosemary (1 tsp, if dried, crumbled) Y2 Cup mayonnaise
1 Tbsp lime juice (fresh, bottled, or frozen)
Puree the tomatoes, cream cheese, sour cream, Sauté the onions, cayenne, and salt 10 minutes over medium
mayonnaise, chilies, salt, pepper, lime juice, and rosemary in heat. Reduce heat to medium-low, add the garlic, and cook,
a food processor fitted with a metal blade. Add the scallions stirring occasionally, another 20 minutes, or until the onions
and pulse twice. are Ibrowned and caramelized. Allow the onion mixture to
cool.

In an electric mixer, beat the cream cheese, mayonnaise, and
sour cream to blend. Beat in the onion mixture and adjust
seasoning
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