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Product Description

This item Is Grade A, ready-to-cook turkey roast
produced from breast meat, thigh meat, and skin. This
product is shipped frozen in cases containing four 8-12
pound roasts.

Crediting/Yield

One pound of turkey roast provides approximately
10.5 1-ounce portions of cooked turkey roast. The
total portions per case will vary depending on the
weight of each roast, but should be around 420 per
case.

CN Crediting: 1 ounce cooked turkey roast credits as 1
ounce equivalent meat/meat alternate.

Culinary Tips and Recipes

°

Turkey roast can be cooked, sliced and served hot or
cooked and cut up for use in such as soups, pasta, or
sandwiches.

For culinary techniques and recipe ideas, visit the
Institute of Child Nutrition or USDA’s Team Nutrition.

Food Safety Information

*

For more information on safe storage and cooking
temperatures, and safe handling practices, please refer
to: Developing a School Food Safety Program Based on
the Process Approach to HACCP Principles.

Visit us at www.fns.usda.gov/usda-fis

USDA Foods 100125 - Turkey, Roast, Frozen
in Schools Category: Meat/Meat Alternate

=
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Nutrition Facts

Serving size: 1.52 ounces raw (43 g)/1 MMA
turkey roast i

Amount Per Serving

Calorles 57
_

Total Fat 3g
Saturated Fat 1g
Trans Fat Og

Cholesterol 23mg

Sodium 194mg

Total Carbohydrate Og
Dietary Fiber Og

Sugars 0g

Protein 8g

‘ Source: USDA Foods Vendor Labels l

Allergen Information: Please refer to allergen
statement on the outside of the product
package for vendor-specific information. For
more information, please contact the product
manufacturer directly.

Nutrient values in this section are from the
USDA FoodData Central or are representative
values from USDA Foods vendor labels, Please
refer to the product’s Nutrition Facts label or
ingredient list for product-specific information.
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Jennie-O Turkey Store Products are classified as "Buy American”, meaning that the products are processed in the United States and over 51% of the cost of all components of the end item are domestic in onigin as defined by the Buy American Act

417004 - JENNIE-O Turkey Breast and Thigh Roast

Boneless CIB Skin On FC f_']e,"".e'o

’ Commodity Code: A-534/100124

Product Information

Product Features

o [ully cooked whole muscle breast &

thigh roast

o Natural skin-on
‘ e [rozen
o CN Labeled
o Utilizes both white and dark meat
‘ o Contains No Allergens or Gluten
o Meets the Alliance for a Healthier Generation criteria for protein

~ Product Attributes

| o Premium product tor traditional turkey meals

LIST OF INGREDIENTS
| BL BRST & THI RST CIB FC S§/O C: Ingredients: Turkey Breast, Turkey Thigh, Turkey

[ Specifications Broth, Contams 2% or less Salt, Sugar. Sodium Phosphate, Flavoring
Ship Container UPC: 90042222317002 Basic Preparation Instructions®

Shelf Life: 365 DAYS FROZEN FROM . 5 . L
l)’z)\CKI DATE THAWING: We recommend thawing betore cooking. Thaw at least 48-72 hours
o in refrigerator or at least 10-12 hours in cold running water. Do not thaw at

Pallet Pattern: 6x9=54 room temperature. Always leave in sealed plastic bag during thawing
‘ Full Pallet ESTIMATED REHEATING TIMES: CONVENTIONAL OVEN (PREFERRED
METHOD) & CONVECTION OVEN
| ‘ull Pallet Weight 238248 LB 1. Preheat oven according to chart
. . i 2. Cut off all packaging layers and place product into a large tood pan skin side up
Catch Weight? : 3. Add 12 cups of water to the pan and tent with foil.

[ . 4.Cook according to chart, removing the foil at designated time on chart to
[ Master Dimensions brown product. Continue to cook AND until internal 1s 140°F. as measured

by a meat thermometer.

Case Uimeasions: 19.8"Lx 15.3"W x6.1"H 5. Remove from oven and allow product to rest for about 10-20 minutes. Serve.
Cubic Feet: 1.069 FT Cooking Times for Thawed Roast

Conventional Oven: Temp. 375° F/Total Cook Time 2hr 45 min/Cook with Foil 1 hr.
Det Weight 4318 30 mins/After Foil 1 hr. 15 mins

Convection Oven: Temp 325° F/Total Cook Time 2 hr. 30mins/Cook with Foil 1 hr
I5mins/After Foil 1 hr. 15mins

Pack 004/8.5-11.5 LB Cooking Times for Frozen Roast:

Conventional Oven Temp. 375° I/ Total Cook Time 4hr. 30 mins/Cook with Foil 3hr
15 mins/After Foil 1 hr 15 mins

Convection Oven: Temp. 325° F/Total Cook time 3 hr 45 mins/Cook with Foil 2hr
30mins/After Foil Thr 15mins

Gross Weight 4412 LB

Servings Per Case 208

| [ certity that the above information is true and correct. and that a 2.47 OZ serving of
the above product (ready for serving) contain 2.0 OZ of cooked lean meat/meat alter-
nate when prepared according to directions.

[ further certify that any VPP used in this product is authorized as an alternate food in
the Child Nutrition Programs and its use conforms to Food and Consumer Service
Regulations (7CFR part s 210,225 or 226, Appendix A)

Cdmg S onke Labeling and Nutritional Coordinator, Quality Assurance Dept.
Signature Title

Amy Gronli January 11,2021

Printed Name Date

sritional Information Per 2.0 OZ. MT./MT. Alternate Serving

Total  Added

| Svg Size Calories  Total Fat Sat. Fat  Trans Fat Cholest Sodium  Carbs  Fiber Sugars  Sygars Protein Vit. D Calcium  Iron  POTASSIUM
(0z.) (Kcal) (g) (g) (g) (mg) (mg) (g) (2) (g) (2) (2) (mg) (mg)  (mg) (mg)
2.47 80 3 1 0 40 380 0 0 0 0 13 0 0 04 190

Jennie-O Turkey Store P.O. Box 778 Willmar, MN 56201 www.jennieofoodservice.com/schools



Jennie-O Turkey Store Products are classified as "Buy American”, meaning that the products are processed in the United States and over $1% of the cost of all components of the end ttem are domestic in ongin as defined by the Buy American Act

135402 - JENNIE-O DELI FAVORITES Oven Roasted
Turkey Breast MFS

Commodity Code: A-534/100124
ct Informati

Product Features
o 3-piece whole muscle breast
o Oven roasted, skinless
« 99% fat free
o Shipped refrigerated
o Double bagged
o [Fully cooked
o Utihizes white meat
o Contains No Allergens or Gluten
o Mecets the Alliance for a Healthier Generation criteria for protein

Product Attributes

LIST OF INGREDIENTS

o Skinless — no waste — 100% useable DFAV OR TKY BRST MFS: Ingredients: Turkey Breast Meat. Turkey Broth, Contains 2% or
o Modified food starch keeps breast meat less Moditied Food Starch, Salt. Vinegar, Sugar. Sodium Phosphate
Maust and dehvers great shiceability

o High quality product pertect for sandwiches Basic Preparation Instructions®

and salads

cpe e REFRIGERATED:
SpCClﬁLatIOIIS Keep product stored at 28-36°F . for optimum freshness Holding product at warmer

Ship Container UPC: 90042222835421 temperatures will shorten shelf life and increase spoilage. After opening, unused
portion should be immediately wrapped and refrigerated
Shelf Life: 90 DAYS USE OR FREEZE
. BY SLICING/SERVING INSTRUCTIONS
Pallet Pattern: 9% 10=90 Shee product according to the arrows on package.
Full Pallet + To serve cold: Shice and serve
Full Pallet Weisht 1981 80 LB *To serve hot: Slice, cover with foil. and place in moderate pre-heated oven for a few
2 2l :

minutes
Catch Weight? Y

*For preparation by a food preparation establishment only, according to the food code

. - >, v l N
Master Dimensions ST equive ent

Case Dimensions: 18.38"L x 10.63"W x 6"H [ certify that the above information is true and correct, and that a 3.86 OZ serving of
the above product (ready for serving) contain 2.0 OZ of cooked lean meat/meat al-

Cubic Feet: 0678 F'T ternate when prepared according to directions
Net Weight 211 LB . ) .
- I further certify that any VPP used in this product is authorized as an alternate food in
Gross Weight 2202LB the Child Nutrition Programs and its use conforms to Food and Consumer Service
cgulations ‘R part s 210, 225 or 226, ndix A
Pack 002/09-11 LB Regulations (7CFR part s 210, 225 or 226, Appendix A)
Servings Per Case 86 dory i Labeling and Nutritional Coordinator, Quality Assurance Dept.
h Signature Title
Amy Gronli January 11, 20°1
Printed Name Date

Nutritional Information Per 2.0 OZ MT./MT. Alternate Serving

| Total  Added

Svg Size Calories l'otal Fat Sat. Fat Trans Fat Cholest Sodium  Carbs  Fiber Sugars  Sugars Protein vit. D Calcium  Iron  POTASSIUM
(0z.) (Kcal) (g) (2) (2) (mg) (mg) ) (2) (2) (g) (g) (mg) (mg) (mg) {mg)
386 90 ! 5 0 40 890 3 0 | | 18 0 0 0.4 470

@

Jennie-O Turkey Store P.O. Box 778 Willmar, MN 56201 www.jennieofoodservice.com/schools
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| USDA Foods

United States Dapartment of Agricultura

in Schools

Product Description

This item is fully cooked deli-style turkey produced
from formed turkey breast meat. This product
contains thinly sliced deli meat in a shingle layered
package. This item is shipped frozen in cases
containing eight 5-pound packages.

Crediting/Yield

One case of turkey deli breast provides
approximately 448 1.43-ounce portions.

CN Crediting: Approximately 1.43 ounces of turkey
deli breast credit as 1 ounce equivalent meat/meat
alternate. Confirm individual item crediting by using
the CN Label or the product formulation statement.

Culinary Tips and Recipes

Turkey deli breast can be used in sandwiches made
with whole grain-rich bread and topped with a variety
of healthy ingredients such as lettuce, tomato,
avocado, and onions,

For culinary techniques and recipe ideas, visit the
Institute of Child Nutrition or USDA’s Team Nutrition.

Food Safety Information

For more information on safe storage and cooking
temperatures, and safe handling practices, please refer
to: Developing a School Food Safety Program Based on
the Process Approach to HACCP Principles.

Visit us at www.fns.usda.gov/usda-fis

USDA is an equal opportunity provider, employer, and lender.

110554 - Turkey, Deli Breast, Sliced - .,
Category: Meat/Meat Alternate

ChooseMyPlate gov

N:utrition Facts

Serving size: 1.43 ounces (40 g)/1 MMA turkey
breast ' : :

Amount Per Serving
Calories 43

Total Fat 1g
Saturated Fat Og
Trans Fat 0g

Cholesterol 18mg

Sodium 214mg

Total Carbohydrate 1g
Dietary Fiber Og

Sugars 0g

Protein 8g
Source: USDA Foods Vendor Labels

Allergen Information: The specification for this
product requires that no gluten-containing
ingredients or soy are used in this product.
Please confirm this information using the
allergen statement on the product packaging
upon receipt. For more information, please
contact the product manufacturer directly.

Nutrient values in this section are from the
USDA Food Composition Database or are
representative values from USDA Foods vendor
labels. Please refer to the product’s Nutrition
Facts label or ingredient list for product-specific
information.

August 2016
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