
                                                            
                        Recommended Handling & Baking 
  Instructions for Runza® Sandwiches 
 
 
 

 
 
Handling and Baking Unbaked, Frozen Runza® Sandwiches in a Conventional Oven.  Set frozen Runza® Sandwiches on a 
greased, flat baking/cookie sheet and let them thaw and raise in a cold oven set at 170 degrees for approximately 40 minutes.  
Then, set the oven at 325 degrees and bake until golden brown (approximately 40 - 50 minutes). 
 
Handling and Baking Unbaked, Refrigerated Runza® Sandwiches in a Conventional Oven.  Take the Runza® Sandwiches out of 
refrigerator and place on a greased, flat baking/cookie sheet.  Place the Runza® Sandwiches in the oven and set the cold oven at 
170 degrees.  Let the Runza® Sandwiches raise for 20 minutes.  Then, turn the oven up to 325 degrees and bake until golden brown 
(approximately 20 - 30 minutes). 
 
Handling and Warming Baked, Frozen Runza® Sandwiches in a Conventional Oven.  Place baked, frozen Runza® Sandwiches in 
aluminum foil or in a pan with a cover on it.  (Option – spread butter over the top of the Runza® Sandwiches before you wrap foil 
around them).  Place the wrapped Runza® Sandwiches in a pre-heated 325 degree oven for approximately 30 – 40 minutes.  
 
Handling and Warming Baked, Frozen Runza® Sandwiches in a Microwave Oven.  Wrap each Runza® Sandwich in wax paper.  
Place in microwave and heat for 2 minutes on high heat (time may vary depending on the microwave power/size).  Note: For Party-
Sized Runza® Sandwiches, the total microwave time will be less than a full size Runza® Sandwich, but again, this may vary 
depending on the microwave power/size. 
 
FOOD HANDLING WARNING: Frozen Runza® Sandwiches should be stored below zero degrees.  Cold/refrigerated Runza® 
Sandwiches need to be stored at 40 degrees or below.  Hot Runza® Sandwiches need to be maintained at or above 140 degrees.  
After cooking, serve immediately. 
 
Runza® Sandwiches are not to be resold.  They are for your consumption only.     
 


