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CHEESE CURD
LASAGNA

“World’s Best” is what we do. One taste of our zesty
lasagna with cheese curds and you’ll agree.
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KEEP FROZEN
COOK THOROUGHLY

SINGLE SERVING
NET WT. 10 OZ (283g)

BEECHER’S

FOR FOOD SAFETY AND CONVENTIONAL OVEN: Preheat oven to 375°F. Cut a 2-inch

QUALITY, FOLLOW THESE slit in film. Place pan on baking sheet and bake on middle rack for

COOKI NG 30 minutes. Remove film. Return to oven and continue to bake for
5 minutes or until product has reached 165°F. Remove from oven;

INSTRUCTIONS contents will be very hot. Let set up to 5 minutes before serving.

Ovens vary; cook to an internal MICROWAVE: Cut a 2-inch slit in film. Microwave on high for
HANDMADE CHEESE temperature of 165°F as measured 5 minutes. Remove film. Microwave for an additional 30 seconds
with a food thermometer. Keep or until product has reached 165°F. Contents will be very hot.

frozen until ready to bake. Let set up to 5 minutes before serving.




