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Mini Cheese Ravioli 
 

 

Product Information  Crediting Information per Serving 
W code: W583  Serving size:  7 pieces (2.17oz) 

   Meat or M/A: 1 oz eq 
Tasty Brands: #00834WG  Grain:  .5 oz eq 
Serving/case: 221  Vegetable:  

Net Weight: 30lbs  Fruit:  
   CN Label:  Yes* 
   *Obtain CN label from product package 

 
 

Nutrition Facts 
Serving Size: 7 pieces (2.17oz) 

Amount Per Serving  

Calories 120 Calories from Fat 25  

Total Fat 3g  
 Sat. Fat 1.5g 
 Trans Fat 0g 
Cholesterol  25mg 
Sodium  200mg  

Carbohydrates 15g  
 Dietary Fiber 1g 
 Sugars  1g 
Protein 8g  

Vitamin A  4%  
Calcium  10% 
Vitamin C  6%  
Iron  6%  

 

 

Preparation Instructions 
Keep frozen until ready to prepare. 
Baking: 

1. Preheat convection oven to 375°F 
2. Spray bottom and sides of full steam table 

pan with non-stick cooking spray. 
3. Pour 3 cups of room temperature, canned 

sauce into the bottom of pan and spread 
to cover the bottom. 

4. Place 5 pounds of frozen ravioli and cover 
with 5 cups of room temperature canned 
sauce. 

5. Spread sauce over pasta to cover. 
6. Lightly apply non-stick cooking spray to 

bottom of aluminum foil, cover pan tightly 
with foil 

7. Bake for 50 minutes or until reaching a 
minimum internal temperature of 165°F 

 

 
Ingredients 

Pasta: Whole wheat flour and enriched flour blend (whole wheat flour, enriched durum wheat flour 
[wheat flour, niacin, ferrous sulfate, thiamin mononitrate, riboflavin, folic acid]), water, egg, ascorbic acid. 
Filling: Low fat ricotta, cheese (skim milk, water, modified food starch milkfat, milk protein concentrate, 
xanthan gum, carrageenan gum, acetic acid), water, egg, low moisture part skim mozzarella cheese 
(cultured part skim milk, salt, enzymes), Romano cheese made from cow’s milk, (cultured milk, salt, 
enzymes), Asiago cheese (cultured milk, salt, enzymes), whole wheat cracker meal (whole wheat flour, 
dextrose), corn starch–modified, dehydrated garlic, sugar. 

   

  Allergens: Wheat, milk, egg 
 
 


