BAJA SHRIMP

PANKO POPZ
o h. 4

Dive into bold Baja flavor with every bite of these golden, S
bite-sized shrimp bombs. Crispy. Zesty. Addictive. seasoned in a
citrusy, coastal blend of chili, lime and love.

INGREDIENTS PASSION

FOODS'

Shrimp, Whole shrimp, Shrimp paste, Seasoning powder, Potato starch,
Fresh chili, Green onion, Salt.

Coating: Pre-dusting powder, Batter mix, Panko (dried). BAJA SHRIMP
Allergen Information: Contains Shrimp (Crustacean Shellfish), Wheat PAN KO PO PZ

Nutrition Facts

1 serving per container
Serving size 40z (113g)

Amount Per Se.rving
Calories 150

% Daily Value *

Total Fat 7.99g 10.2%
Saturated Fat 0.1g 0.5%
Trans Fat 0g

Cholesterol 54mg 17.9%

Sodium293mg 12.7%

Total Carbohydrate 1.067g 0.4%
Dietary Fiber 0.7g 2.4%

Total Sugars 0.07g

- o into bold Baja flavor with every bite of
Protein 18.35g 36.7% Iden, bite-sized shrimp bombs. Crispy. Ze
Vitamin D Omcg 0% ive. seasonc—}dlilrr;l : :::;ul?"; :oastal blend

Calcium 1.56mg 0.1%

Iron 0.07mg 0.4% ’ ’
Potassium 0.1mg 0.0%

* The Daily Value (DV) tells you how much a nutrientin a ’

serving of food contributes to a daily diet. 2,000 calories

aday is used for general nutrition advice. T
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COOKING INSTRUCTIONS

°5 PAN FRY: Preheat a skillet to medium and add a little oil. Cook burgers for 4 to 5 minutes per side, until the shrimp turns opaque and reaches an
internal temperature of 165°F (74°C)

CONVENTIONAL OVEN: Preheat oven to 400°F (200°C). Spray or oil a baking sheet. Place burgers on a sheet and bake on center rack for 7 to 8
minutes per side, until the shrimp turns opaque and reaches an internal temperature of 165°F (74°C). Oven temperatures may vary. Adjust cooking
times accordingly.

b

AIR FRYER: Preheat the air fryer to 390°F (200°C) for 3 minutes. Spray the bottom of the air fryer basket lightly with oil. Put the shrimp burger in
the air fryer basket and spray the burger lightly with oil.

e

Air fry for 5 minutes. Turn the shrimp over . Air fry for another 5 minutes. At this point the shrimp might be golden and crispy, or it might need
another 5 minutes (it depends on your particular air fryer).

For food safety, quality and thorough cooking, please follow the instructions below. Keep frozen until ready to prepare. Product is not ready to eat until fully cooked to an internal temperature of 165°F (73.89 °C)




