
10 Food Preparation Guide

Rum Raisin Breakfast Bake 
Chunks of challah bread in a rum-raisin royale batter, baked with raisins and 
served with fresh strawberries, country pork sausage links, and maple syrup 

Cycle 2

Note
• Storage: Refrigerate at or below 

40°F (4°C)

• Shelf Life: 3 days refrigerated.

Service Guidelines
1) Vent Mylar® film, remove strawberries, and 

heat in the oven for 15-18 minutes until 
internal temperature reaches 165°F.

2) For the best quality, always heat in the 
oven. In an emergency, microwave for 
30 seconds or until internal temperature 
reaches 165°F.

3) Top dish with strawberries as shown in 
photo.

4) Place on a lined Acela tray with the long 
edge of the dish at the 6:00 position. Serve 
with a beverage and a single-serve bottle of 
maple syrup.

Product Specifications
Ingredient Qty Unit

Challah French toast 4 oz. 

Strawberries 1 oz. 

Skinless pork 
sausage links

2
ea.

Maple syrup 1 ea.

Allergens: Egg, Milk, Soy, Wheat




