JUST PERFECT HANDCRAFTED y
MESQUITE SMOKED TURKEY BREAST BUTTERBALL

PRODUCT NUMBER: 22655 81003
PRODUCT CATEGORY: BUTTERBALL JUST PERFECT
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PRODUCT DESCRIPTION

Fresh, Hand-Made, 3-Lobe,Skinless, Oven Roasted, Smoked Turkey Breast, Natural
Shape A variety of seasonings and flavors make this product ideal for exquisite
presentation. Each hand-crafted, skinless, three-piece breast is lightly seasoned and
mesquite smoked. Clean label, whole-muscle and traditional pan roasted shape makes
this a versatile item for gourmet sandwiches and center-of-the-plate presentation.

FEATURES & BENEFITS

Made from only fresh breast meat for superior flavor and maximum customer
satisfaction. This clean label product contains no additives or extenders for superior
texture. Product is whole muscle to deliver superior texture; perfect for center of the plate
applications. The product is pan roasted, then mesquite smoked, for a natural
appearance; perfect for carving stations or gourmet sandwiches.
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Serving Size 20Z (56 g)
i GTIN 90022655810035 ITEM UPC 022655810032
Calories 60 | e eeeeaao-- diieeea-
Calories from Fat 5 UNIT QUANTITY 2 UNIT SIZE 9.00LB
% Daily Value* PALLET TIE 10 PALLET HIGH 10

Total Fat 0.5g 1%  tmmmmmssss==- 0 mmmmmmmmee-

Saturated Eat 0g 0% CASE NET WEIGHT 18LB CASE GROSS WEIGHT 19.8LB

Trans Fat 09 CASE LENGTH 17.5625 IN CASE WIDTH 10.9375 IN
Cholesterol 30mg 0% 1 TEmmmmsssss-- 0 mEmmmmmeees
Sodium 500mg 21% CASE HEIGHT 5.625 IN CASE CUBE (FEET) 0.6253 FT
Potassium 0omg 0%
Total Carbohydrate 1g 0% a-\ }-E

Dietary Fiber 0g

Sugars Og
Protein 10g INGREDIENTS

Turkey Breast, Turkey Broth, Salt, Brown Sugar, Sodium Phosphate, Mesquite Smoke

Vitamin A 0% Vitamin C 0% Flavoring, Sodium Erythorbate, Sodium Nitrite
Calcium 0% Iron 4%

) PREP & COOKING INSTRUCTIONS
*Percent Daily Values are based on a 2,000

calorie diet. Your daily values may be higher or Fully Cooked, Ready to Eat, can be heated to desired serving temperature for carving
lower depending on your calorie needs. station applications, slice or carve to desired thickness.

For more information contact:

BUTTERBALL Butterball, LLC

One Butterball Lane, Garner, NC 27529
866-613-2251 « foodservice@butterball.com

SERVE WITH CONFIDENCE.® Date: July 10th, 2017




