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Chef’s 
Corner

If you're looking to take your taste buds on a delightful journey, 
we highly recommend trying our creamy Corn Sou�e 
(HF4810006) and deep frying it to achieve the perfect golden 
crispiness.

To truly savor the �avors and textures of this exquisite dish, I 
suggest pairing it with a smooth and velvety vanilla peach ice 
cream. The combination of the rich corn sou�e and the sweet, 
tangy �avor of the ice cream is a match made in culinary heaven.

For the ultimate indulgence, serve the Corn Sou�e and ice 
cream on a bed of crispy wafer and graham cracker crumbles, 
and �nish it o� with a generous drizzle of a mixed berry syrup. 
This adds a fruity twist to the dish, perfectly balancing the 
creaminess of the sou�e and the ice cream.
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HF4810000 Frittata: Spinach
Gently sautéed spinach, garlic, and onion are combined with a blend of 
Swiss and cheddar cheese before being delicately folded into a luscious 
egg custard made with heavy cream.
“Gluten Friendly"  (90 ct / 3.00 oz)

HF4810001 Frittata: Bacon 
Crumbles of savory hardwood smoked bacon are mixed with a velvety 
quiche custard made with a blend of Swiss and Monterey Jack cheese, 
eggs, and luxurious cream.
Gluten Friendly" (90 ct / 3.00 oz)

HF4810002 Frittata: Asparagus & Sweet Pepper 
Tender asparagus spears are combined with a mixture of Gruyere 
and Monterey Jack cheese, eggs, and cream, then baked into a 
round shape.
Gluten Friendly" (90 ct / 3.00 oz)

HF4810035 Artisan Oatmeal Bake: Apple Cinnamon
Wholesome whole grain oats combined with a tart
caramelized Granny Smith apples, sweet brown sugar, warm 
maple, and aromatic cinnamon.
(90 ct / 3.00 oz)

HF4810026 Artisan Oatmeal Bake:  Chocolate
A breakfast treat made of creamy milk chocolate, whole grain 
oats, rich heavy cream, and sweet brown sugar, all baked into a 
scrumptious round shape.
(90 ct / 3.00 oz)

HF4810038 Empanada:  Egg, Bacon, Cheese
Delectable hand-crafted pastry made with masa harina and 
whole eggs, folded into a crescent shape and �lled with a 
delicious mixture of eggs, bacon, and rich cheddar cheese.
(54 ct / 3.25 oz)

HF4810039 Empanada:  Chorizo, Egg, Cheese, Potato
A savory masa harina pastry �lled with a scrumptious blend of 
eggs, zesty chorizo, hearty potatoes, and spicy pepper jack 
cheese, all folded into a half-moon shape.
(54 ct / 3.25 oz)

HF4810029 Frittata: Shredded Potatoe & Sausage
Chunks of cured diced susage and shredded potatoes are blended 
with a creamy custard made of Monterey Jack and tangy cheddar 
cheeses, eggs, and rich cream.
Gluten Friendly" (90 ct / 3.00 oz)
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HF4810028 Stu�ed Biscuit:  Chicken Sausage & Gravy 
Savory chicken sausage, creamy country-style gravy, and crushed 
black peppercorns, all combined in a �aky and delicious 
buttermilk biscuit.
(112 ct / 2.45 oz)

HF4810004 Stu�ed Biscuit:  Egg & Cheese
Rich and delicious blend of Monterey Jack, Mozzarella, 
and Gruyere cheese mixed with �u�y eggs, encased in a 
mouthwatering buttermilk biscuit, and brushed with extra 
virgin olive oil for a �avorful �nish.
(24 ct / 5.00 oz)
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HF4810037 Artisan Oatmeal Bake:  Peaches n' Cream 
Twice-baked whole grain oats are combined with rich heavy cream, 
brown sugar, and juicy peaches to create a �avorful treat. 
(90 ct / 3.00 oz)

HF4810040  Breakfast Quesadilla Triangle:  Egg, Turkey 
Sausage, Veggie, Cheese
Blend of �u�y eggs, crisp garden vegetables, turkey, 
sausage, and Monterey Jack and Feta cheese, wrapped in a 
triangle-shaped tortilla infused with aromatic herbs.
(50 ct / 2.85 oz)

HF4810041 Breakfast Quesadilla Triangle:  Egg, Cheese, 
Mushroom, Spinach
Savor a delicious combination of �u�y eggs, tender spinach, 
earthy mushrooms, and expertly crafted Monterey Jack and 
Feta cheese, all carefully wrapped in a triangular tortilla infused 
with fragrant herbs. 
(50 ct / 3.23 oz)
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HF4802720 Mini Soy-Ginger Vegetable Spring Roll
Vibrant and �avorful mix of green cabbage, onions, carrots, 
mushrooms, red pepper, water chestnuts, and fragrant 
cilantro, with glass noodles, and �nished with a blend of 
savory soy sauce and fragrant sesame garlic sauce.
(100 ct / 1.05 oz)

HF4801439 Franks A La Gary 
Mouthwatering all-beef frank sliced, and wrapped in a 
�aky, golden pastry for a satisfying and delicious snack.
(100 ct / 0.88 oz)

HF4802753 Assorted Mini Quiche
A variety of delectable �avors, including Three Cheese, 
Florentine, Classic French & Mushroom.
(160 ct / 1.00 oz)

HF4800336 Quiche with Spinach-Mini
A blend of fresh spinach, rich cheese, and 
creamy sauce, seasoned with fragrant chives and spices, 
all baked to perfection in a �aky pastry shell. 
(160 ct / 1.00 oz)

HF4802781 Franks In A Blanket
Mini beef frankfurters, wrapped in a cozy 
blanket of airy and �aky pu� pastry.
(100 ct / 0.85 oz)

HF4800326 Grecian-Style Spanakopita Crisps
Mouthwatering pastry made of delicate phyllo dough, 
�lled with a delicious blend of fresh spinach, tangy 
feta cheese, and tantalizing spices.
(100 ct / 0.70 oz)

HF4801926 Pear & Brie Phyllo Crisp Purse
A delectable blend of luscious pear preserves, creamy and tangy 
brie cheese, and the satisfying crunch of toasted almonds for a 
truly delightful �avor sensation. 
(100 ct / 0.76 oz)
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HF4800342 Mini Bacon Wrapped Scallop
Premium white sea scallops,  wrapped in a savory 
and smoky strip of bacon and served on a skewer.
(100 ct / 0.75 oz)

HF4800301Bacon Wrapped Almond Stu�ed Date
Combination of sweet and chewy dates, stu�ed with crunchy 
almonds and wrapped in smoky and savory par-cooked bacon 
on a pick.
(100 ct / 0.65 oz)
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HF4800364 Beef Satay Skewers
A slice of sirloin on a skewer, ready for marinade.
(100 ct / 0.80 oz)

HF4800360 Chicken Satay Skewers
Succulent chicken tenderloin, perfectly placed on a skewer for 
easy and convenient cooking. 
(100 ct / 0.80 oz)
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HF4810042 Sweet Potato Au Gratin
Mixture of sweet and russet potatoes, with whole eggs, heavy 
cream, and Gruyere cheese; accented with nutmeg and twice 
baked into a round shape
(90 ct / 3.00 oz)

HF4810043 Pea Sou�e
Green peas blended with rich heavy cream, whole eggs, and 
grated parmesan cheese, baked twice  to perfection for a 
creamy, �avorful �nish.
(90 ct / 3.00 oz)

HF4810034 Southern Style Macaroni & Cheese
Al dente elbow macaroni combined with a rich and creamy 
melt made of aged white cheddar, Monterey Jack, and 
Gruyere cheeses, and whole eggs; baked to golden perfection.
(90 ct / 3.00 oz)

HF4810006 Corn Sou�e/Flan
A creamy and indulgent combination of sweet corn, velvety 
heavy cream, and eggs, and then baked.
(90 ct / 3.00 oz)

HF4810005 Potato Gruyere Au Gratin
Thinly sliced rustic potatoes, arranged in layers and baked with a 
combination of heavy cream, melted butter, and roasted garlic, 
infused with a mix of Gruyere and cheddar cheese for a rich and 
savory �avor.
(90 ct / 3.00 oz)

HF4810036 Cauli�ower & Potato Au Gratin
Tender �orets of roasted cauli�ower in a velvety blend of 
rich heavy cream, nutty Gruyere cheese, and tangy cheddar 
cheese. Seasoned with a touch of sea salt for a perfectly 
balanced and savory �avor.
(90 ct / 3.00 oz)
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HF4800314 Crab & Green Onion Rangoons
A cream cheese �lling of crab meat, and a blend of spices, all 
wrapped up in a crispy wonton shell.
(100 ct / 0.80 oz)

HF4800312 Shredded Coconut Shrimp
Delicious shrimp, coated with shredded coconut breading.
(100 ct / 0.80 oz)

HF4800613 Bay-Style Mini Crab Cake
Hand-formed patties made from a blend of crabmeat, 
peppers, and aromatic spices, lightly breaded 
and ready to be fried.
(100 ct / 0.75 oz)
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HF4802536 Assorted Tri-Color Mini Taco Shells
Shell colors include Red, Blue; & White.
(150 ct / 0.10 oz)

HF4802731 Mini Empanada:  Chicken Ranchero
A savory combination of shredded chicken thighs and 
�re-roasted vegetables, spiced with a Southwest blend of 
seasonings, wrapped in our empanada pastry. 
(100 ct / 1.00 oz)

HF4801442 Chicken Fajita Quesadilla Cone
Juicy seasoned chicken combined with a blend of cheddar 
and Pepper Jack cheeses, sweet peppers, and topped with 
fresh salsa, all wrapped in a crispy cone-shaped tortilla.
(100 ct / 0.85 oz)

HF4802739 Mini Empanada: Latin Beef
Seasoned shredded beef, paired with spicy jalapenos 
and cheddar cheese, encased in a traditional maseca 
corn pastry with hints of exotic spices.
(100 ct / 1.00 oz)
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HF4802280 Southern-Style Mac n' Cheese Bites
Macaroni mixed with a rich and creamy cheese sauce 
made from a blend of Cheddar, Monterey Jack, and Gruyere
coated in a crispy layer of golden-brown breadcrumbs.
(100 ct / 1.03 oz)

HF4800311 Shredded Coconut Chicken Tender
Juicy chicken tenders coated in shredded coconut and a 
batter infused with the tropical �avor of Malibu rum.
(100 ct / 0.80 oz)

HF4800359 Sesame-Garlic Chicken Tenders
Juicy chicken tenderloin strips marinated in fragrant sesame 
oil and coated in a crunchy crust made from a blend of 
Japanese breadcrumbs and nutty sesame seeds.
(100 ct / 0.80 oz)
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HF4800309 Mini Chicken Wellington
Marinated chicken, seasoned with aromatic herbs, paired 
with a savory mushroom duxelles, enrobed in our 
�aky pu� pastry.
(100 ct / 1.20 oz)

HF4800306 Mini Beef Wellington
Juicy cuts of beef tenderloin, paired with mushroom 
duxelles, and wrapped in delicate, �aky 
pu� pastry. 
(100 ct  / 1.20 oz)

HF4800307 Raspberry and Brie Pillow Purse
Pu� pastry �lled with smooth brie cheese, and a 
sweet raspberry preserve �lling.
(100 ct / 0.95 oz)
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