Glinary

Standards 91417 - Turkey Taco Filling

DESCRIPTION:

Turkey tacos filling perfect for tacos, nachos, enchiladas or as a special
addition to your own recipe.

CHILD NUTRITION: Nutrition Facts
Serving Size 3.07 oz (879g)
A 3.07 ounce serving contributes 2 M/MA to the Child Nutrition Meal Servings Per Container 41
pattern. _
Amount Per Serving
Calories 90 Calories from Fat 5
HEATING DIRECTIONS: % Daily Value*
Total Fat 0.5g 1%
PLACE SEALED BAGS IN 180°F WATER OR STEAMER - Saturated Fat Og 0%
. ) Trans Fat Og
0 40-45 m!nutes from Refrigerated Cholesterol 35mg 1%
o 50 - 60 minutes from Frozen -
Sodium 400mg 17%
HEAT PRODUCT TO 160°F MINIMUM BEFORE SERVING. Total Carbohydrate 4g 1%
Dietary Fiber 2g 7%
Sugars 1g
SPECIFICATIONS: Protein 179
|
SHELF LIFE - 1-Year Frozen Vitamin A 8% o Vitamin C 0%
Elég\iv-éléli'll'bs?ﬁ b Calcium 4% . Iron 10%
- S . .
GROSS WEIGHT - 33.7 Ibs cotoric diet Your dany valuns may be Higher or
CASE CUBE - 0.8336 ft3 lower depending on ygulr c.alolriezngggs: 2500
TIE/HIGH/QTY -6 /6 /36 Total Fai Loss than 659 60
LxWxH-16.3125 x 15.8750 x 5.5625 Saturated Fat Less than 20g 259
CODE NUMBER - 91417 Sedm " Leasthan 2400mg 2400mg
ALLERGEN INFORMATION: Contains Soybeans. Total Carbohydrate 300g 3759
Dietary Fiber 25¢g 30g

Calories per gram:
Fat9 < Carbohydrate 4 « Protein 4

DATE: 8 June 2009

INGREDIENTS: TURKEY BREAST MEAT, WATER, CRUSHED TOMATOES [Tomato Concentrate (Water, Tomato Paste), Salt,
Citric Acid, Basil Leaf], TEXTURED VEGETABLE PROTEIN [Soy Protein Concentrate, Caramel Color, Zinc Oxide, Niacinamide,
Ferrous Sulfate, Copper Gluconate, Vitamin A Palmitate, Calcium Pantothenate, Thiamine Mononitrate (B1), Pyridoxine
Hydrochloride (B6), Riboflavin (B2), Cyanocobalamin (B12)], ONIONS, CHILI POWDER [Chili Pepper, Spices, Salt, Garlic, Silicon
Dioxide], SALT, SPICES, SUGAR, FOOD STARCH-MODIFIED, DEHYDRATED GARLIC, DEHYDRATED ONION, BEET JUICE
[color], CARAMEL COLOR, TABASCO [Aged Red Pepper, Vinegar, Salt].
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