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Nutrition Facts

Servings per Container
Serving size

Amount per serving

Calories
% Daily Value*
Total Fat %
Saturated Fat %
Trans Fat
Cholesterol %
% Benefits Sodium %
Total Carbohydrate %
Texture and flavor you would expect from traditional breakfast Dietary Fiber %
sausage, but turkey!
Total Sugars
Includes Added Sugar %
Ingredients A Allergens _Pmtein
Vitamin D %
Calcium %
Iron %
Potassium %

* 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.

Handling Suggestions (4" Product Specifications

RECOMMENDED TEMPERATURE: OF.
MINIMUM TEMPERATURE: -20F. Manufacturer
MAXIMUM TEMPERATURE: 10F.
STORAGE: KEEP FROZEN. TURKEY STORE HORMEL/JENNIE-O TURKEY

Serving Suggestions Pack Pack Desc.

Turkey continues to be a popular, wholesome comfort
food t}%at is emerging as :fn gxciting, diverse protein that 615303 222082 10042222615300 1 90/1.6 OZ
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. Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition
_ _ 10lb 9lb USA No

Prep &« Cooking Suggestions

SEAR~Preheat flat top grill to 350F. Shipping Information

Place frozen patties on hot grill.
Cook for a total of approximately 7
minutes, turning 3 times. Always Oin | Oin | Oin | 0.39ft3 | 13x4 | ODAYS 0°F / 32°F
cook to well-done, 165F as
measured by a meat thermometer.

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

Calories Total Fat Sodium
Protein Trans Fats Calcium
Total Carbohydrates::- Saturated Fat Iron
Sugars Added Sugars Potassium
Dietary Fiber Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol
Vitamin A(IU)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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