
MICHIGAN TURKEY

261212 - Chicken Breast Buffalo Fc For Slicing
Skinless, Fully Cooked, Carving Quality, Netted Appearance, Hand-Rubbed with
Buffalo Style Seasoning, Allergen Free, Gluten Free, No MSG Added
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Chicken Breast, Water and 2% or less of: Hot Sauce
Seasoning (White Vinegar [Maltodextrin, White
Distilled Vinegar], Dehydrated Red Hot Sauce [Aged
Red Pepper, Vinegar, Salt, Garlic, Maltodextrin],
Maltodextrin, Soybean and Cottonseed Oil, Sugar,
Modified Corn Starch, Spices Including Chili and
Paprika, Sodium Diacetate, Garlic Powder), Salt, Sugar,
Sodium Citrate, Sodium Phosphate, Potassium
Phosphate, Natural Flavoring, Sodium Diacetate.
Coated with: Buffalo Seasoning (Salt, Sodium
Diacetate, Modified Food Starch, Dehydrated Red Hot
Sauce [Aged Red Pepper, Vinegar, Salt], Maltodextrin,
Xanthan Gum, Extractives of Paprika and Turmeric,
Vinegar, Mustard, Malic Acid). Browned in Oil.

Free From:

Brand Manufacturer

MICHIGAN TURKEY Michigan Turkey Producers, LLC

MFG # SPC # GTIN Pack Pack Desc.

46828 261212 90758878468288 3 3 / 5.25 LBR

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

16.4 lb 15.75 lb USA No

Shipping Information

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

19.63 in 10.81 in 5.31 in 0.65 ft3 8x10 75 DAYS 28 °F / 35 °F

Product must be maintained
refrigerated between 28-35F. Use
open packages within 5 days. Freeze
within 75 days of pack date.

Carve and serve.

For Hot Entrees: Carve product and
place in pan with gravy. Heat until
internal temperature reaches 165
degrees.
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