
FOIL BURRITO
HANDLING

INSTRUCTIONS
KEEP PRODUCT REFRIGERATED - code date product 7 days after thaw

NOTE: Product internal temperature must reach 165ºF
before serving. Test temperature with a pocket thermometer 
for accuracy.

Quality Standards:
1. Product temperature must reach 165ºF and hold at 140ºF.
2. Test internal temperature with a thermometer for accuracy.
3. Heat burritos only once.
4. Burrito foil packaging must be clean and unbroken when placed for sale.
5. Display burritos with label face up and forward for flavor identification.

INFO@TRESPICOSOS.COM
DENVER, CO
303-329-0900

Label each burrito with the proper flavor label. 
Code each burrito with the appropriate hot-hold time. 
Place under a heat lamp or in a foodservice hot-hold 
warmer unit on medium high to hold for 4 to 6 hours.
Discard product after 6 hours hot-hold.

Conventional Oven:
Heat defrosted burritos in a regular or toaster oven
at 350ºF for 25 minutes, or 325ºF for 30 minutes. 
Oven temperatures may vary. Do not overheat. 

Pizza Oven:
Place burritos on a baking sheet.  Heat for 10-12 minutes 
on one side. Using oven mitts, remove baking sheet from oven 
and flip burritos to opposite side. Heat again for an additional 
10-12 minutes until internal temperature reaches 165ºF. 

NOTE: Burritos will not reheat under a heat lamp. Never microwave burritos wrapped in foil packaging.

LABELING HOLDING:

HEATING:

THAWING: Defrost frozen burritos under refrigeration.
Thaw for 24-48 hours before heating.
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