
Instructions for its preparation: 
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POBLANO PEPPERS STUFFED WITH CHEESE 

General Product Information 
 

• Chiles per box 

• Boxes per pallet 

• Pieces per pallet 

• Gross weight approx. per 
box 

• Net weight per box 

• Weight approx. per pallet 

• Box dimensions 

• Pallet dimensions 

• GTIN # 

• Storage temperature 

• Shelf life 

• MFG Code 

24 pieces (6oz avg) 

150 boxes 

3,600 pieces 

11 lb 

 

10.34 lb 

1,672 lb 

15.74” l x 7.87” w x 7” h 

3.93’ l x 3.28’ w x 6.39’ h 

17500464487299 

Frozen min -10°/ max 10° 

12 months 

CHQ6 

 
Ingredients: 

Roasted poblano chili, asadero cheese, egg white, wheat flour, canola oil (with TBQH), salt, and FD&C certified color yellow # 5. 

Allergen information: contains egg, milk and wheat. 

 
 
 

Method Time Instructions 

Microwave 

Oven 

3 to 5 
minutes 

1. Remove the bag and place the stuffed chili 

on a special microwave-safe dish 

2. Heat the chile filled in the microwave for 3 to 5 

minutes, depending on the power of microwave. 

  
 

 
Approx. 

20 

minutes 

1. 1. Remove the bag and defrost the 

stuffed peppers in the refrigerator or 
microwave. 

Conventional Oven 
2. 2. Preheat the oven for 10 minutes at a 

temperature of 350° 

 3. Place the stuffed chiles on a baking 

pan previously sprayed with oil and 

heat approximately 20 minutes. 

 
 
 

24 

mailto:VHSanchez@msn.com

