JENNIE-O TURKEY STORE

750266 - JENNIE-O GRAND CHAMPION Turkey Breast Roast Skin On G...

*Boneless for Ease of Carving and Superior Yield *Natural Skin-On Breast Lobes for Terrific Eye Appeal *15% Baste to Maximize Flavor *Gold Foil Wrapped for an
Upscale Apperance *All of the Flavor of Roasting a Whole Turkey with Less Prep *Perfect for Carving Stations, Buffets and Center of Plate *Frozen to Eliminate Shelf Life

Concerns

PRODUCT SPECIFICATIONS

MARKETING

Boneless for ease of carving and superior

yield.

Code Dist Prod Code

218603 750266
Brand

JENNIE-O TURKEY STORE

JENNIE-O TURKEY STORE

GTIN

90042222218637

Brand Owner

Calculated Pack

2 Pieces per Case 23 LBR

GPC Description

Turkey - Prepared/Processed

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
23.696 LBR 23 LBR Yes United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
17 INH 10.63 INH 6 INH 0.63 FTQ 425 Days -20 FAH [ 10 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

1 Servings per container
Serving Size 4.

Amount Per Serving

Calories 130
% Daily Value*
Total Fat5 g 6%
Saturated Fat 1.5 g 8%
Trans Fat 0 g
Cholesterol 50 mg 17%
Sodium 600 mg 26%
Total Carbohydrates 1 g 0%
Dietary Fiber 0 g 0%
Total Sugars 1 g
Includes 1 g Added Sugars 2%
Protein 20 g
Vitamin D 0 mcg 0%
Calcium 0 mg 0%
Iron 0.4 mg 2%
Potassium 280 mg 6%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

RECOMMENDED TEMPERATURE: OF. MINIMUM
TEMPERATURE: -20F. MAXIMUM
TEMPERATURE: 10F. STORAGE: KEEP FROZEN.

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;

30 = 'Free From Not Tested’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Milk - N
Eggs - N
Soybean - N
Wheat - N
(&) Sesame - N

@ Ginkgo Nuts - N

@ Hickory Nuts - N

Peanuts - N
Tree - N
Fish - N
Shellfish - N
(D) Tuna-N
(1) Lobster - N
(1) crustaceans - N
@ Anchovy - N
(1) Poliock - N
(D) Mustard - N
@ Oysters - N
(1) Aimonds - N

@ Beech Nuts - N
@ Chinquapins - N

@ Hazelnuts - N

@ Shea Nuts - N

Ingredients: Turkey Breast Containing up to 15% of a
solution of Turkey Broth, Salt, Sugar, Sodium
Phosphate, Pepper.



(D) piliNuts - N (1) Lichee Nuts - N
@ Macadamia Nuts - N @ Chestnuts - N
@ Coconuts - N @ Pecan Nuts - N
@ Brazil Nuts - N @ Pistachios - N
@ Walnuts - N
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Concerns

PREPARATION & COOKING SUGGESTIONS %

SERVING SUGGESTIONS MORE INFORMATION

Bake~Foodservice Conventional Oven: THAWING: We
recommend thawing before cooking. Thaw at least 72
hours in refrigerator OR at least 10-12 hours in cold water.
Change water hourly. DO NOT thaw at room temperature.
Always leave in sealed plastic during thawing. Refrigerate
or cook immediately after thawing. Preheat oven to 350°F.
Cut off outer packaging leaving foil on. Discard liquid and
place roast in large baking pan with foil seam on the
bottom and add 1 1/2 cups of water. Cook from thawed for
4 hours 35 minutes, frozen for 6 hours 40 minutes. When
temperature reaches approximately 120°F cut foil open in
an \"X\" on top and carefully peel back to brown AND cook
until internal temperature is 165°F as measured by a
meat thermometer. Allow product to rest for 10-20 minutes
before carving. Foodservice Convection Oven:
THAWING: We recommend thawing before cooking.
Thaw at least...

NUTRITIONAL ANALYSIS

Turkey continues to be a popular, wholesome
comfort food that is emerging as an exciting, diverse
protein that fits today's trends for flavor, visual
appeal and smart eating. Enjoy Hot or Cold. Serve
in a sandwich or burger, at breakfast, lunch, dinner,
and snack. The versatility of turkey makes it a great
go-to protein for any time.

Telephone : 800-533-2000

Calories = 116.07

Total Fat  4.46¢ Sodium  535.71 mg

Protein = 17.86 g

TransFat Og Calcium | O mg

Total Carbohydrates = 0.89 g

Saturated Fat  1.34g Iron | 0.36 mg

Sugars | 0.89¢g

Added Sugars = 0.89 g Potassium | 250 mg

Dietary Fiber 0g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 44.64 mg

Vitamin A (IU) VitaminD | O mg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12

Monosodium Sulphites Nitrates

NUTRITIONAL CLAIMS
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