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Scrambled Eggs 
Pasteurized liquid eggs scrambled to order. Served with breakfast potatoes 

or grits and a croissant

   

   WIMS# 20003            Allergens: milk, eggs

Note
• Liquid eggs have been pasteurized (heated in 

a water bath) to eliminate the possibility of 
Salmonella. Due to the pasteurization, these 
eggs are not as temperature sensitive and 
have a longer shelf life. Cooking and handling 
procedure is the same as traditional eggs.

• Omelet may be served plain or with guest’s 
choices of fi llings and garnishes.

• Flat top should be pre-heated to 325 degrees.

Service Guidelines
1) Clear an 18”x18” space on the fl at top.

2) Heat 1 tbsp of oil and spread it across fl at top 
where eggs will be cooked. Beat 4 oz of eggs 
and 1 tbsp of cream until evenly mixed and 

Product Specifi cations
Ingredient  Qty  Unit
Oil   1 tbsp

Liquid eggs 4 oz

Cream  1 tbsp

Cheese (optional) 1 slice

Breakfast potatoes OR grits 4 oz.

Croissant 1 ea.

lightly season. Add to heated griddle top and 
allow to partially set prior to scrambling. If 
cheese is ordered, add while partially set.

3)  Serve with breakfast potatoes or grits, and a 
croissant.




