
•	 Protect your patrons, brand and business by eliminating the food 
safety risks of conventional shell eggs. 

•	 Simplify your kitchen by reducing storage, handling and 
employee training complexity. 

•	 Safely execute popular egg preparations that call for 
undercooked or raw egg. 

•	 Enjoy peace of mind by removing a potential threat to your 
customers and your business. 

1-CDC, Estimates of Foodborne Illness, 2018
2-USDA FSIS Risk Assessments of Salmonella  
Enteritidis in Shell Eggs, 2005

MFI Code Description Pack Size Shelf Life

46025-41430-00 Papetti’s® Medium Pasteurized Shell Egg 1/15 dozen 67 days

46025-41420-00 Papetti’s® Large Pasteurized Shell Egg 1/15 dozen 67 days

14616-42420-00 Abbotsford Farms® Cage Free Large Pasteurized Shell Egg 1/15 dozen 67 days

Pasteurized  

   Shell Eggs. 
 	 Safe. Efficient. Versatile.

1,350,000 cases
26,500 hospitalizations

420 deaths

1 in 6 Americans contracts a foodborne illness every single year!1

Salmonella  
causes the most foodborne illness hospitalizations  

& deaths each year...

Raw shell eggs are responsible for 4 out of every 5 foodborne illness cases of Salmonella Enteritidis2 

Pasteurized Shell Eggs 
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For ordering, information, or customer service assistance, 
call 1-800-328-5474 or visit www.michaelfoods.com

Pasteurized  

   Shell Eggs. 
 	 Nutritionals.

46025-41430-00
Papetti’s® 

Medium 
Pasteurized Shell Egg

14616-42420-00 
Abbotsford Farms® 

Cage Free 
Large 

Pasteurized Shell Egg

46025-41420-00
Papetti’s® 

Large 
Pasteurized Shell Egg


