
Vaquero Scramble

Directions:

GLUTEN
FREE

1. Open pouch and remove oxygen absorber.
2. Prepare in pouch or other suitable container.
3. Add 1 cup (8 oz) boiling water to ingredients or fold /

crease & fill pouch to "E-Z Fill Line" 5.
4. Stir thoroughly then seal pouch or cover.
5. Let stand 10 - 12 minutes; stir again & serve.

Ingredients: Precooked Scrambled Egg Curds Freeze Dried 
(Whole Eggs, Corn Starch, Salt, Citric Acid, Xanthan Gum), 
Potato, Cheddar Cheese [Pasteurized Milk, Cheese Cultures, 
Salt, Enzymes & Annatto (coloring)], Sweet Whey, Carrot, 
Sour Cream (Cream Solids, Cultured Nonfat Milk) and Citric 
Acid, White Onion, Bell Pepper Red & Green Combo, Sea Salt, 
Green Chile Pepper, Black Pepper, Chives, Monterey Chili 
Powder (Chili Pepper, Spices, Salt, Garlic), Cilantro, Garlic 
Granulated.

Contains: Egg, Milk.
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