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Service Guidelines
1)   Pre-heat griddle to 300 degrees.
2)   Allow plenty of space on griddle top,  

an 18” x 18” space will be required to  
cook on.

3)   Apply canola oil to 300 degree flat top and 
spread it across griddle where eggs will be 
cooked. Crack two eggs into a bowl and 
beat them to evenly mixed with the tines of 
a fork prior to adding them to the heated 
griddle top and allowing them to partially 
‘set’ prior to scrambling them until they are 
just set. 

4)   Serve the scrambled eggs along with grits or 
roasted potatoes and croissant.

5)   NOTE – Passengers may request their eggs 
to be scrambled with cheese – add $1.00 
per slice should that be the case.

Product Specifications
Ingredient  Qty  Unit
Canola oil  1  TBS
Eggs, whole, cage-free,
  large, pasteurized,
  Davidson’s Brand via Sysco  2  Ea

WIMS #: 11101
Allergens: eggs

Cage-free pasteurized in the shell, scrambled to order and served
with breakfast potatoes or grits and a croissant. Cheese can be added to

the eggs per request, $1.00 per slice.

Scrambled Cage-Free Eggs

Nutritional Data: For adult portion, 2 eggs 
only

Calories  200
Calories from Fat  150

 % D.V.
Total Fat (g)  17  26
Saturated Fat (g)  3.5  18
Cholesterol (mg)  425  142
Sodium (mg)  140  6
Total Carbohydrate (g)  1  0
Dietary Fiber (g)  0  0
Protein (g)  13  26

Note
•   These eggs have been pasteurized in 

the shell, or heated to a precise internal 
temperature in a water bath to eliminate  
and destroy all viable samonella bacteria. 
Using these eggs demonstrates Amtrak’s 
concern for public health, safety and 
well-being. Besides the safety benefit, and 
due to pasteurization, these eggs are not 
as temperature sensitive and also have a 
longer shelf life. The cooking and handling 
procedure for this FDA sanctioned egg is  
the same as for traditional eggs.




