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Packaging Specifications

Nutrition Facts
Serving Size 3 oz (85g)
Servings Per Container - Varied

Amount Per Serving

Calories 90 Calories from Fat 30

 % Daily Value*

Total Fat 3.5g 5%
 Saturated Fat 1g 4%
 Trans Fat 0g
Cholesterol 45mg 16%
Sodium 570mg 24%
Total Carbohydrate 4g 1%
 Dietary Fiber 0g 0%
 Sugars 1g
Protein 11g 22%

Vitamin A 0% Vitamin C 0%
Calcium 0% Iron 6%
* Percent Daily Values are based on a 2,000 
calorie diet.

Product Description: Top quality whole muscle turkey thigh 
meat, seasoned with pot roast seasonings and natural turkey 
broth for traditional pot roast flavor. Slow cooked in a cook-in 
bag which retains all juices for superior tenderness and pot 
roast texture. Sold frozen.

Storage: Frozen: Hold at 0°F or below.

Shelf Life: Frozen: 12 months at 0°F or below.

Ingredients: Turkey thigh meat, natural turkey broth, contains 
less than 2% of modified food starch, salt, dextrose, dehydrated 
onions, sodium phosphate, hydrolyzed soy protein, caramel 
coloring, spices, vegetable oil, natural flavorings.

Note: Contains Soy.

Cured Dark Meat

CASE (L x W x H) CASE CUBE (CU. FT.) CASE TARE (LBS) PALLET COUNT TIE BY HIGH

16.75 x 10.25 x 5.75 0.57 1.35 96 cases 12 x 8

PRODUCT CODE UPC CODE DESCRIPTION
PIECE

WEIGHT (LBS)
CASE
PACK

AVERAGE CASE
WEIGHT (LBS)

83401 0 74766 83401 8 Turkey Pot Roast (Cooked Turkey Thigh Meat) 5-7 2 case 12

Turkey Pot Roast�����]����Cooked Turkey Thigh Meat
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