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UCC Manufadurer lD: 42222
Prcdu.t Cacgory: EH
Prcduct Division: 2

Product Specifications

. One Unit per Case

. l0% Injection

. Boneless Except for Drumstick

. Nowints are Attached

. Drumsticks are Skewered for a Great
Carving Presentation

. 20-24 Pounds per Bird

Product Attributes
. Specially Cut to Provide a Natural"Whole

Turkey" Look While Containint No Bones
(Except Drumsticks)

. The Premium Gourmet Carving ltem -
Easy to Serve with Great EyeAppeal

ThawinS -\.G rercmm€nd theing b€fore c@kh8.lhd at l6t
4a houn ln etiiBedtor or at l6t lGl2 hou6 in cold runnin8 ker
Do not thiw at rcom @mpeE!€.Alwrys 16€ in ssl.d plrsd.

IFTHAWED: Rem@ ouEr plstjc bag

CONVENTIONAL OVEN: Hq @n @ 350 F, Pb(e urker in
b€lin8 po and add 2 cup6 of her Covs widr 6r'l ent Md cook rof 6
hou6, Rffi foil tu alld lDd b blwn during ld houn for a 66
ot 7 holrs of @kint, C@k until internal tflFaore rekh€s | 60 F
6 165'F ln dre rlickelt pari ol tie bEa.t Add more Mter 6 ne€ded
during cekinS. RemN turl€y lrcm *n md la dnd at @m
tempeature lor 10-20 minut€s d sli@,

CONVECTION C,VEN: Het Nn to 325'E Plre turk€y in b6king
M and add 2 cuDs ot mei Corer wirh foil ent and cook for 5 holR
Rem* Iollt allow @t to b|tM dunns |6t hour,Ior a tobl of 6
hours of c@khg Csk until inernal rsp€dE Ea.he! | 60'F to
| 65'F in the thicke$ part of th€ bE6c Add mor€ her B needed
durinS .6kh& Remore turlc/ trDm oren ud ld s6nd at rcom
tempeEruE tor 10-20 mlnlies and 3lice.

lF FROZENT Rehm ouE. pl6dc baa,

CONVENTIONAL OVEN: Hat oren rc l50 F Pl&e urkey in
boking pon and add 2 cups of w&i Cq€r with loil @nt dd c@k for
8 houn. Remm foll io all* rcdt to brcwn durins last houri tor a
6bl of t hours ol cekinS. Cook until inEmal Emp€hture €.hes
160 Fto 165'F inthethicketpanof theblldAdd mEMeras
needed dlrlng cooklng. Renow dr.key trcm own and l€t sbnd ar
Eom cmpeEoE frr lG20 mlnui6 ud slice.

CONVECTION OVEN: H€r own to 325'E Plare ork€/ in bakinS
p6n an! add 2 aps of wa@n CMf wrth foll bi sd c@k tor 6 hou6.
Rem@ foil to allow F6t @ blwn durin8 hn hout lor a bbl of 7
hou6 of@okln€,Cook untllin@m @mpenoE @6es 160Fto
165'F ln ile d'lck$t pan of the b@t Add more Mter 6 neded
during @oking- R€mo€ turk€t frcn o€n and lei tiand at @n
tnpe@E for | 0-20 minues md nice.

Ship Contain€r UPC;
ShelfLifel

Code Date Qualitie.l

90c4'7222329s62

l0 x I  = 80

1.768.00lbs.
1.848.00lbs.
80.00 lbs.
v

l3J"L x 10.4"W x 7l"H
0.5726
22. l0lbs.
23.10lbs.
1.00 lbs.
I l2O-24 lbs.

Nutrition Facts
Size 4 oz.111

Calorle3 150 Calories Ircm Fal s0

tbtal F.t 69 9
satuared Far 29 I 096

Ch.le.icFl60mo 2e/.
Sodfon 49omo 2.J1A
tbt.l C.]bohydr.tF 1g Oc/.

s !ga619

Vi lamlnAo% .  Vi lannc2%
Caaun2% . non 44"
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.fennie.O Turkey Store P.O.Box778 Willmor, MN 56201


