
Brett Anthony

100014 - Classic Herb Stuffing
A Classic blend of croutons, aromatic herbs, and savory broth that can be served as
a side dish or used as a stuffing for Chicken, Turkey, Pork, or Beef Roasts.
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Classic Herb Stuffing

Turkey Broth (water, turkey stock,
natural flavor, salt, yeast extract sugar
and turkey fat), Croutons (enriched flour
[wheat flour, malted barley flour, niacin,
reduced iron, thiamin mononitrate,
riboflavin, folic acid], sunflower oil,
wheat gluten, yeast, sugar, 2% or less of
salt), Celery, Onion, Butter (cream,
natural flavoring), Parsley, Salt, Sage,
Black Pepper. 
CONTAINS: MILK, WHEAT.

Contains:

Free From:

Brand Manufacturer

Brett Anthony Brett Anthony Foods

UPC MFG # SPC # GTIN Pack Pack Desc.

850019748925 100014 0000850019748925 4/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

21.5lb 20lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

11in 10.5in 9in 0.6ft3 9x8 240days -5°F / -2°F

Keep Refigerated

Serve as a side dish or use as a
stuffing

Product Should be completely thawed prior to
heating. Place in hotel pan, cover the pan with foil
and warm in a 350 F convection over for 35
minutes, remove the foil from the pan and warm for
an additional 10-15 minutes, or until the top of the
Stuffing is golden brown and the internal
temperature is above 165F. Remove from the oven
and serve immediately, or hold above 140F.
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