
Papetti’s® Fully Cooked Refrigerated Scrambled Eggs provide back-of-house relief with 
quick prep and consistent quality - no cracking, no mixing, no scrambling, no waste.

•	Ideal for kitchens with limited equipment and labor, simply heat and serve on the spot. Holds hot for up 
to an hour without drying out or compromising quality.

•	Boost guest satisfaction with a classic scrambled egg recipe that combines rich butter flavor, real milk, 
and a pinch of salt for that homemade taste guests love.

•	Perfect as a standalone scoop of scrambled eggs on a buffet line, or as a flavorful filling in a breakfast 
burrito, bowl, or even pizza!

The Smarter Way to Scramble.
From Refrigerator to Plate in Minutes!
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Convection Oven
Preheat oven to 3250 F. Prior to heating, knead cooked egg in bag to break up the structure. Empty the contents of one 1.85 lb bag 
into a half-size steamer pan; cover the pan with aluminum foil. Heat until thoroughly cooked.

Time: 25 mins.

Papetti’s®
Fully Cooked Refrigerated Scrambled Eggs 

Microwave
Place product in ungreased microwaveable dish. Remove from microwave and knead cooked egg in bag to break up the 
structure. Product texture will be soft. For a firmer texture, puncture bag prior to heating and/or reheat for an additional 30 
seconds.

Time: Heat on high for 3 min. Turn bag over, return product to the microwave, and heat for 60-90 sec.

*Prep time will vary by application & equipment 
Note:  Due to variance in equipment, heating time and temperature may require adjustment.  Product should be heated to 165°F (74°C) internal temperature.

Breakfast Fried Rice

INGREDIENTS QTY

Fully Cooked Refrigerated Scrambled Eggs 1 ½ cups

Vegetable Oil 1 tsp.

Peas and Carrots, frozen, thawed 2 cups

Garlic, minced 2 Tbsp.

Ginger, minced 1 Tbsp.

Onion, diced, frozen, thawed 3/4 cup

Bell Pepper, diced, frozen, thawed ½ cup

Broccoli Florets, frozen, thawed ½ cup

Brown Rice, cooked and chilled 6 cups

Low Sodium Soy Sauce 4 Tbsp.

Sesame Oil 2 Tbsp.

Pepper, to taste 1/2 tsp.

PRODUCT CODE DESCRIPTION PACK SIZE
46025-85877-00 Fully Cooked Refrigerated Scrambled Eggs with Butter Flavor 12/1.85 Lbs

14616-74000-00 Cage-Free 
Fully Cooked Refrigerated Scrambled Eggs with Butter Flavor

12/1.85 Lbs

Holding Up to Expectations
Fully cooked and packaged in 1.85 lb bags, our refrigerated scrambled eggs take the hassle, stress, and mess out of 
serving eggs. Ready in just minutes, they are the perfect solution for breakfast in a time crunch!

Simple & Safe

The eggs are pasteurized and fully cooked, so they can also be used as an ingredient in cold prep (i.e. bowls and 
burritos) and heated just before serving.

Preparation

INGREDIENTS QTY
Fully Cooked Refrigerated Scrambled Eggs 1 cup

Refrigerated 3/4” Red Skin Diced Potatoes 2 cups

Small Corn Tortillas 8 each

Raw Chorizo Sausage 8 oz

Medium Yellow Onion, diced 1 each

Chorizo and Potato Hash Breakfast Tacos


