
PROTEIN  
INGREDIENTS

Whether in salads, sandwiches or 

convenient grab-and-go packs, Cargill 

hard-cooked eggs offer quality protein 

and unmatched flavor. Use them to 

meet the growing consumer appetite 

for protein from a wholesome source.  

Hard-Cooked Eggs



PROTEIN  
INGREDIENTS

    Trend Spotlight:

Hard-Cooked Eggs
Hard-cooked eggs are a nutritious source of protein at an affordable 
price. With versatile hard-cooked eggs from Cargill, you can deliver  
the protein consumers demand in a variety of delicious ways. 
Backed by our market insights, protein expertise and multiple  
pack options, it’s easy to create winning food products.

Custom Capabilities 
Our product portfolio and customized approach allow you to take advantage of 
more opportunities. You can design products that meet today’s consumer trends 
and fit your exact business needs. Options include: 

– Cage-free 
– Extended shelf life (ESL) offerings 
– Single or twin packs
– Bulk packs and pails 

Portable Protein Options
Cargill hard-cooked eggs are also available for grab-and-go. They’re perfectly 
peeled and packaged to provide impeccable color, quality and taste. Our pillow 
pack reduces spoilage without using preservatives, to keep eggs fresh and flavorful.

Proven Supply Chain
Our hard-cooked egg products are processed at our facility in Big Lake, MN, 
which is located in close proximity to the farms that supply our eggs. 

Application Expertise
Cargill development experts can recommend the ideal product  
for your application – whether you’re producing  
an egg, potato or pasta salad, lettuce salad,  
deviled eggs, or grab-and-go egg packs.

Contact your  
Cargill Protein sales 
representative to  
explore how we can 
supply hard-cooked 
egg products for 
brand’s needs. 

*Innova, Moments do Matter: Breakfast Behaviors and the Growth of Snacking, February 2018 ©2018 Cargill Meat Solutions Corporation. All Rights Reserved.

OCCASION-BASED 
SNACKING

Using occasions such as a  
“healthy mid-day office snack”  

to position a product is  
becoming more prevalent.*


