
Omelette Blend

FLAV-R-PAC® Chef Starters™ vegetable blends provide 
a flavorful collection of ingredients that help you 

compose your most savory dishes. With no peeling, 
chopping, sautéing or waste, versatile Chef Starters 

blends help get your meals to the table faster. 



Learn more about NORPAC and our capabilities. Contact your local 
OPC Companies representative or visit oregonpotato.com.

OPC161-00m-4/24 An Oregon Potato Family CompanyPNW VEG CO., LLC dba NORPAC • 4755 Brooklake Road NE •Salem, OR 97305

SAUTÉED ONIONS
3/8” Strips

MIREPOIX BLEND
Onions, Carrots, and Celery

OMELETTE BLEND
Onions, Red Peppers, and Green 
Peppers

SAUTÉED ONIONS
3/8” Diced

		
Key Information

(see legend below)
Gross Case
Weight (lbs)

Case
Cube

Pallet
Pattern

Outside
Case DimensionsCAT # Pack Size

Mirepoix Blend				    108877	 12/2 lbs.	 26	 1.08	 9 x 7	 16.875 x 11.375 x 9.75

Mirepoix Blend				    114817	 1/20 lb.	 21	 0.72	 15 x 6	 12.125 x 9.875 x 10.375

Omelette Blend				    108647	 12/2 lbs.	 26	 1.08	 9 x 7	 16.875 x 11.375 x 9.75

NEW Sautéed Onions Diced 3/8”			   117308	 6/2 lbs.	 13	 0.58	 15 x 7	 13 x 9.125 x 8.5	 	

NEW Sautéed Onions Strips 3/8”			   117307	 6/2 lbs.	 13	 0.58	 15 x 7	 13 x 9.125 x 8.5	 	

Gluten Free              Vegan

		

Mirepoix Blend	 1 Cup/95g	 30	 0	 0	 0	 0	 40	 7	 2	 3	 0	 1	 0	 2	 0	 4

Omelette Blend	 3/4 Cup/85g	 25	 0	 0	 0	 0	 0	 5	 1	 2	 0	 1	 0	 0	 0	 4

NEW Sautéed Onions Diced 3/8”	 2/3 Cup/85g	 45	 1	 0	 0	 0	 0	 9	 1	 4	 0	 1	 0	 2	 0	 2

NEW Sautéed Onions Strips 3/8”	 2/3 Cup/85g	 45	 1	 0	 0	 0	 0	 9	 1	 4	 0	 1	 0	 2	 0	 2

Se
rvi

ng
 Si

ze

To
tal

 Fa
t (g

)
Sa

tu
rat

ed
 fa

t (g
)

Tra
ns

 Fa
t (g

)
Ch

ole
ste

ro
l (m

g)
So

diu
m (m

g)
To

tal
 

Ca
rb

oh
yd

rat
es

 (g
)

Di
et

ary
 Fi

be
r (g

)
To

tal
 Su

ga
r (g

)
Ad

de
d S

ug
ar 

(g)
Pr

ot
ein

 (g
)

Vit
am

in 
D 

(%
)

Po
tas

siu
m (%

)

Ca
lci

um
 (%

)
Iro

n (
%)

Ca
lor

ies
pe

r s
er

vin
g

NEW!

NEW!

FLAV-R-PAC® Chef Starters™ products provide 
laborsaving convenience to get any dish off to the 
perfect start. Consistent quality and piece-sizing, 
throughout every season of the year, means great 
taste and customer satisfaction, bite after bite.


