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Hispanic Style Bagel Bites®

These flavorful bagel bites combine the delicious flavors and textures of Hispanic style ingredients such as Oaxaca cheese
and chorizo to make for a perfect breakfast on-the-go or a snack that everyone will enjoy.

Market Insights: Benefits of Using Dairy Ingredients —
» Adding a Hispanic flare to Bagel Bites can tap into the Cheese:
booming Hispanic population that is expected to reach e The many flavors and textures of U.S.-produced
55.2 million people by 2020. Hispanic cheeses allow for a wide range of uses
« Non-Hispanic consumers are also looking to expand their in a variety of product applications
taste experiences with new product flavors and textures e Provides protein and calcium to meet
e Cheese is one of the most-craved foods, consumed in nearly nutritional needs
98% of U.S. households. e Cheese is a delicious way to add nutritional
* Frozen food as a meal or snack appeals to consumers who vahlue to prgducts, providing many of
value eat-anytime convenience and product versatility milk’s nutrients

Ingredients PERCENT (%)
Mini bagels, cut in half 54.76
Taco sauce, medium 16.67
Cheese, grated 16.67
Chorizo, cooked, drained 11.90
TOTAL 100.00%
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Preparation:

Nutrition Facts

Serving Size 2 pieces (80g)
Servings Per Container

1. Place frozen, sliced mini bagels on a sheet pan.
2. Top with sauce, cheese and chorizo.
Amount Per Serving

3. Freeze and cover tightly.

4. To prepare, take directly from the freezer and place in a 450° F
oven for 10 minutes or microwave in susceptor tray for 2 minutes.

Calories 180 Calories from Fat 40

% Daily Value*

. . 0,
Serve immediately. Total Fat 4.59 7%
Saturated Fat 2.5g 13%
N |
= Trans Fat Og
Developed at the Wisconsin Center for Dairy Research, University of Wisconsin-Madison. Cholesterol 10mg 3%
© 2008 Dairy Management Inc.™ ©H.J. Heinz Company, L.P. 2008. Note: This formula serves as a - S
refe . Product developers are ged to modify the formula to meet manufacturing and finished Sodium 440mg 18%
product specification needs. Total Carbohydrate 26g 9%
Dietary Fiber 2g 8%
Sugars 4g
Protein 9g

Vitamin A 4% « Vitamin C 0%
Calcium 20% « lIron 10%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories 2,000 2,500

Total Fat Less Than 65g 80g

Saturated Fat Less Than 20g 25g
Cholesterol Less Than 300mg 300mg
Sodium Less Than 2,400mg 2,400mg
. . . - . Total Carbohydrat 300 375
Enjoy this sample, courtesy of Dairy Management Inc.™ Call 1-800-248-8829 for assistance Dietary Fber 29 305
with new formulations and product development. For additional sample formulations and o e T Carbonydrato 4 + Protsin 4

the latest on dairy ingredients, visit www.InnovateWithDairy.com.



