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Nutritional Label
78700-41116 FD 1
R&| 100% WHOLE WHEAT SANDWICH BREAD 24 0Z, 20 SL

Vitamin A 0% « Vitamin C 0% ¢ Calcium 4% < Iron 4%
Thiamin 6% « Riboflavin 0% < Niacin 4% ¢ Folic Acid 2%

Lt Amount Per Serving % Daily Value*  Amount Per Serving % Daily Value*  *Percent(%) Daily Values are based on a
N utrition FaC 1S —— 2,000 calorie diet. Your daily values may
. . i 0, Total Carbohvdrate 15 5% be hlgher or lower depending on your
Serving Size 1 slice (34g) Total Fat 19 2% y 9 calorie needs.
Servings Per Container 20 Saturated Fat _0g 0%  Dietary Fiber 29 8% Calories 2,000 2,500
. Trans Fat 0 Total Fat Lessthan 65g 80g
Calories 80 g Sugars 2g SatFat  Lessthan 20g 25g
Calories from Fat 10 Polyunsaturated Fat 0Og - 4 Cholesterol  Lessthan 300mg  300mg
Protein g Sodium Less than 2,400mg 2,400mg
Monounsaturated Fat Og Pt 5500mg 3500mg
Cholesterol Omg 0% Total Carbohydrate 300g 3759
Sodium 150mg 6% Dietary Fiber 259 309
__________________________________________ __________________________________|

INGREDIENTS: WHOLE WHEAT FLOUR, WATER, HIGH FRUCTOSE CORN SYRUP, WHEAT GLUTEN, YEAST,
SOYBEAN OIL, SALT, MOLASSES, MONO- AND DIGLYCERIDES, CALCIUM PROPIONATE (PRESERVATIVE), DATEM,
GRAIN VINEGAR, CALCIUM SULFATE, MONOCALCIUM PHOSPHATE, CORNSTARCH, SOY LECITHIN, POTASSIUM
IODATE.

MADE IN A BAKERY THAT MAY ALSO USE MILK.
1LB 8 0Oz (680g) // PKG# FDUS05-41116-30 // R14-127

Serving Size: 34g

Total Weight of Creditable Grains Ingredients / Serving (g): 179

Total Weight Whole Grain Ingredients / Serving (g): 179

Does This Product Meet Whole Grain Rich Criteria? YES

Does This Product Contain Non-Creditable Grains? YES

If Yes, Percent of total non-creditable grains: 0.02%

[If number is greater than or equal to 2% (as per Policy Memorandum SP 30-2012),
this product does not qualify.]

e Grain contribution for 1 ready-to-eat (RTE) serving of product based on 16.0 grams: 1

Name of company representative authorizing that the information provided is true and correct:

Phil Boehm

/ a}ﬁ "?Jf%‘ﬁ‘i-““

Signature of company representative authorizing that the information provided is true and correct.
Title of company representative: Director of Regulatory Affairs

Email Address: PBoehm@bbumail.com Date: 07/24/2017
Bimbo Bakeries USA, 255 Business Center Dr., Horsham, PA 19044
Bakeries USE=

Trade Secrets/Confidential Bimbo Bakeries USA
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2017-2018 School Year

Jennie-O Turkey Store Products are classified as "Buy American", meaning that the products are processed in the United States and over 51% of the cost of all components of the end item are domestic in origin as defined by the Buy American Act.

2565 - TURKEY HAM SLICED 0.51 OZ 5% WATER
ADDED CN

Commodity Code: A-534/100124

Product Information

Product Features
o 5% water added
o 94% fat free
e 12/1 Ib. cryovac package
e 0.51 oz. slice
o Frozen for extended shelf life
e 6 slices =2 oz. mt./mt. alt.
e CN Labeled
o Utilizes dark meat
o Contains No Allergens or Gluten
o Meets the Alliance for a Healthier Generation criteria for protein

Product Attributes

o Great for sandwich makers

o Pre-sliced for labor savings, consistency and food safety
o Ready to eat — just thaw and serve

e 100% useable — no yield loss

Specifications

Ship Container UPC: 10042222256503

Shelf Life: 365 DAYS FROZEN FROM
PACK DATE

Pallet Pattern: 12x11=132

Full Pallet

Full Pallet Weight: 1648.68 LB

Catch Weight? N

Master Dimensions

Case Dimensions: 14.4"L x 9.8"W x 5.1"H

Cubic Feet: 0417 FT
Net Weight: 12LB
Gross Weight: 12.489 LB
Pack: 012/1 LB
Servings Per Case: 62

LIST OF INGREDIENTS:

Ingredients: Turkey Thigh Meat, Water, Contains 2% Or Less Lite Salt (Potassium Chloride,
Sodium Chloride), Sugar, Sodium Phosphate, Salt, Carrageenan, Sodium Erythorbate, Natural
Smoke Flavoring, Sodium Nitrite.

Basic Preparation Instructions®

Keep product frozen at 0°F. or below until ready to use. Defrost product slowly and
thoroughly in a refrigerator for 24 hours. Never defrost at room temperature. Upon
completion of the thawing process, product should be used within 5 days. Open
packages and use sliced meat in various sandwich applications.

* For preparation by a food preparation establishment only, according to the food
code or equivalent.

I certify that the above information is true and correct, and that a 3.06 OZ serving of
the above product (ready for serving) contain 2 0 of cooked lean meat/meat alternate
when prepared according to directions.

I further certify that any VPP used in this product is authorized as an alternate food in
the Child Nutrition Programs and its use conforms to Food and Consumer Service
Regulations (7CFR part s 210, 225 or 226, Appendix A).

Qrmg; /gfvmﬁ
[

Labeling and Nutritional Coordinator

2/16/17

Date

Amy Gronli
Printed Name

Nutritional Information Per 2 0. MT./MT. Alternate Serving

Svg Size Calories  Total Fat Sat. Fat  Trans Fat ~ Cholest.  Sodium  Carbs  Fiber Sugars  Protein Vit. A  Calcium Vit. C  Iron
(0z.) (Kcal) (2 (2 (&) (mg) (mg) (g (g (g (g (%0) (%) (o) (%)
3.06 0Z 100 4.5 1.5 0 60 530 1 0 0 15 0% 2% 2% 4%

Jennie-O Turkey Store P.O. Box 778 Willmar, MN 56201

Printed on Jul 17, 20

www.jennieofoodservice.com/schools

7 at 2:06 PM
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UNITED STATES DEPARTMENT OF AGRICULTURE

USDA Foods Product Information Sheet

For Child Nutrition Programs

USDA FOODS
e,

P
™

HEALTHY CHOICES
AMERICAN GROWN

100036—Cheese, American Blended, Yellow, Skim, Sliced ﬂ@
"4

Category: Meat/Meat Alternate @'

MyPlate

PRODUCT DESCRIPTION

This item is a pasteurized, processed yellow
blended American cheese with a reduced fat
profile. This product is available in cases with six
5-pound loaves containing 160 1/2-ounce slices
per loaf.

CREDITING/YIELD

e One case yields 480 1-ounce portions of
cheese.

e CN Crediting: 1 ounce cheese credits as 1 0z
equivalent meat/meat alternate.

CULINARY TIPS AND RECIPES

e Sliced American cheese can be used as a
sandwich component or in recipes that are

enhanced by a smooth, creamy melted cheese.

e Use blended American cheese in place of
regular to lower the calories, fat and saturated
fat in menus.

o Use processed cheeses in moderation when
planning lower sodium menus.

o For more culinary techniques and recipe ideas,
visit NESMI or Team Nutrition.

FOOD SAFETY INFORMATION

« For more information on safe storage and
cooking temperatures, and safe handling
practices please refer to: Developing a School
Food Safety Program Based on the Process
Approach to HACCP Principles.

NUTRITION FACTS

Serving size: 1 ounce/ 2 slices (28 g), blended
American cheese

Amount Per Serving

Calories 80
|

Total Fat 5g

Saturated Fat 3g

Trans Fat Og

Cholesterol 15mg
Sodium 300mg
Total Carbohydrate 2g

Dietary Fiber 0Og

Sugars 2g

Protein 6g

| Source: USDA Foods Vendor Labels i

Allergen Information: Please refer to allergen statement on the
outside of the product package for vendor-specific information.
For more information, please contact the product manufacturer.

Nutrient values in this section are from the USDA National
Nutrient Database for Standard Reference or are representative
values from USDA Foods vendor labels. Please refer to the
product’s Nutrition Facts label or ingredient list for product-
specific information.

June 2014

Visit us at www.fns.usda.gov/fdd
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