
JENNIE O

213851 - Turkey Breast Roast Raw Netted All Natl
*All Natural with No Artificial Ingredients to Attract Patrons Seeking These Quality Products *Boneless for Ease of Carving and
Superior Yield *Natural Skin-On Breast Lobes for Terrific Eye Appeal *Netted/Tied to Help Bind Lobes Together *Unseasoned to Fit
the Most Restricted Diets *All of the Flavor of Roasting a Whole Turkey with Less Preparation and Handling *Perfect for Carving
Stations, Buffets and Center-of-Plate Entrees *Frozen to Eliminate Most Shelf Life Concerns and Help Manage Costs
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GC RAW BRST NET S/O
UNSEASON:  Ingredients: Turkey
Breast Contains Up To 2%
Retained Water.

Free From:

Brand Manufacturer

JENNIE O HORMEL/JENNIE-O TURKEY

MFG # SPC # GTIN Pack Pack Desc.

119360 213851 90042222240300 2 2/10# AVG

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

20.79lb 20lb USA No

Shipping Information

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

13.6in 12.2in 6.4in 0.62ft3 10x3 0DAYS 0°F / 32°F

Keep between -10F and 0F

Turkey continues to be a popular, wholesome comfort
food that is emerging as an exciting, diverse protein that
fits today's trends for flavor, visual appeal and smart
eating. Enjoy Hot or Cold. Serve in a sandwich or burger,
at breakfast, lunch, dinner, and snack. The versatility of
turkey makes it a great go-to protein for any time.

Foodservice Conventional Oven THAWING: We recommend thawing before
cooking. Thaw at least 72 hours in refrigerator OR at least 10-12 hours in cold
water. Change water frequently. DO NOT thaw at room temperature. Always
leave in sealed plastic during thawing. Refrigerate or cook immediately after
thawing. 
DIRECTIONS: Preheat oven to 350F. Cut off packaging leaving netting on. Discard
any liquid and place product into a large baking pan skin side up. Add 3 cups
water to the pan and tent with foil. Cook thawed for 3 hours 45 minutes, frozen
for 6 hours. NOTE: When temperature reaches approximately 120F remove foil
and continue to cook until internal temperature is 165F as measured by a meat
themometer. Add additional water if needed when cooking. Remove from oven
and allow product to rest for 10-20 minutes. Cut underside of netting down the
length of product. Remove netting and slice or serve as desired.
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