
 

850502 - PREMIUM TENDER BROWNED
TURKEY BREAST PAN STYLE 

Nutrition
Facts
Serving size 2 OZ  (56g) 

Amount per serving 

Calories 50
 % Daily Value*

Total Fat 1g 1%

Saturated Fat 0g 0%

Trans Fat 0g  

Cholesterol 25mg 8%

Sodium 390mg 17%

Total Carbohydrate 0g 0%

Dietary Fiber 0g 0%

Total Sugars 0g

Includes 0g Added Sugars 0% 

Protein 11g 

Vitamin D 0.4mcg 2% • Calcium 0mg 0%

Iron 0mg 0% • Potassium 190mg 4%

* The % Daily Value (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.

Nutritional Claims: Not Kosher 

Ingredients
Gc Pan Rst Oil Brwn Tky Brst: Ingredients: Turkey Breast Meat, Turkey Broth, Contains 2% Or
Less Salt, Dextrose, Vinegar, Sodium Phosphate, Browned In Oil.

Benefits of Using This Product
Premium Quality to Support Your Highest Price Points
Taste and Texture customers will love
Unique Pan Shape to Offer a Visually Appealing Product
Browning Adds a Visual Appeal and Added Layer of Flavor that Enhances Customer
Satisfaction
Great for Slicing for Premium Sandwiches, Salads and Entrees

Case Specifications
GTIN 90042222850523 Case Gross Weight 17.80 LB 

UPC  Case Net Weight 16.90 LB 

Pack Size 002/08-10 LB Case L,W,H 18.10 IN, 10.80 IN, 6 IN

Shelf Life 50 DAYS USE OR
FREEZE BY 

Cube 0.68 FT 

Tie x High 9 x 10

Preparation and Cooking Instructions
Fully Cooked - Ready To Eat: This product is fully cooked and is "Ready To Eat". 

Specifications
Oven Roasted, Oil Browned
Whole Muscle
Handmade
Pan Roasted
98% Fat Free
Clean Label, No Binder, Filler or Extenders
Skinless
Boneless
Fully Cooked
Refrigerated, Never Frozen

Technical Spec Sheet
Ready to Eat 

Other Information
For more information contact: Jennie-O Turkey Store Sales, LLC 2505 Willmar Ave SW Willmar,
MN 56201 Foodservice Coordinator Phone Number: 320-235-2622 Fax Number: 320-231-2272
jennieofoodservice.com 
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