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Turkey Crumbles (All Meat)

 Ingredients

Ground Turkey, Water, Seasoning (Salt, Spice, Caramel Color, Natural Flavors), Potassium and Sodium Phosphates.

                                                             VP# 31024
CN297809 ©2010 Advance Food Company

Advance Code Cube Case LxWxH Pallet TxH Pallet Count Gross Case Weight GTIN

     3-340400-0 1.44 16.5 x 13.0 x 11.6 7 x 3 21 31.84 lbs.  00880760048937

 Case Specifications

 Product Description 	 Advance Code 	 Pack/Portion	 Case Weight

Turkey Crumbles (All Meat) 
Fully cooked with a natural homemade appearance.  IQF.  CN approved.  

3-340400-0 6/5 lb. bags 30.00 lbs.

 Features and Benefits

Increased Profits
Consistent food and labor costs

CN Approved
Great for school foodservice applications

Decreased Food Safety Concerns
Fully cooked and individually quick frozen (IQF)
to reduce the risk of cross contamination

Reduced Labor
Fully cooked, saving labor and reducing waste
Easy-to-prepare—just heat and serve
Minimal clean-up required

This product from  
Advance Food 

Company contains 
zero grams  
of trans fat 

per serving.

 Nutrition Facts

Serving Size: 2.41 oz. (68g)
Servings Per Container: 199
Amount Per Serving
Calories 120           Calories from Fat 80
                                              %Daily Value*
Total Fat 9g	 14%
 	 Saturated Fat 2.5g	 13% 		
	 Trans Fat 0g
Cholesterol 70mg	 23%
Sodium 220mg	   9%
Total Carbohydrate 0g   	   0%
  Dietary Fiber 0g	   0%
  Sugars 0g                                     
Protein 11g                                    
Vitamin A  0%             •   	 Vitamin C  0%
Calcium  2%                •                 Iron  6%
*Percent Daily Values are based on a 2,000  calorie diet.
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 Preparation Instructions

Product may be cooked from a frozen or thawed state.

To Thaw:
Place product under refrigeration for 24–36 hours.

Conventional Oven:
Preheat oven to 350°F. Remove product from bag and place
in a shallow roasting pan. If thawed, heat for 45–50 minutes.
Not recommended if frozen.

Convection Oven:
Preheat oven to 325°F. Remove product from bag and place
in a shallow roasting pan. If thawed, heat for 30 minutes.
Not recommended if frozen.

Microwave:
Individual Portions: If thawed, heat for 2 minutes.
Not recommended if frozen.

Steamer:
If frozen, heat for 40–50 minutes. If thawed, heat for 15–20 minutes.

Product must be heated to an internal temperature of 165°F. 


