15% fat

. ground turkey

FOOD LION with natural flavorings

T NET WT 48 0Z (3 LB) 1.37 kg e

For safety, this product must be

307164 FB1342a

cooked to an INTERNAL KEEP REFRIGERATED *MINIMALLY PROCESSED WITH NO ARTIFICIAL INGREDIENTS.

TEMPERATURE OF 165°F, as SEPARATE GROUND TURKEY INTO CRUMBLES; COOK AND STIR FOR 5 T0 7 MINUTES,
measured by use of a thermometer, OR UNTIL TURKEY REAGHES 165°F WHEN TESTED WITH A MEAT THERMOMETER,



'Nutrition Facts

Vitamin A0% @ Vitamin C 0%
Calcium 10% ® Iron 8%
*Percent Daily Values are based on a

0
Serving Size 4 0z (112g) —
Servings Per Container 12 —
—_—O
Amount Per Serving —g
Calories 230 CaoigsfomFat 150 || ————————
I r—
% Daily Value* _——3
Total Fat 17g 25% —y
Saturated Fat 5 267 || ——— )
Trans Fat Og - 5
Cholesterol 80mg 26%
H 0,
Sodium 80mg 3% |I"SarE HANDLING INSTRUCTIONS
Total Carbohydrate Og 0% || THS PRODUCT WAS PREPARED FRON
et INSPECTED AND PASSED MEAT AND/OR
Dietary Fiber Og 0% || POULTRY, SOME FOOD PRODLCTS MAY
CONTAIN BACTERIA THAT COULD CAUSE
Sugars Og ILLNESS IF THE PRODUCT IS MISHANDLED
: OR COOKED IMPROPERLY, FOR YOUR
Protein 19 38 % | pm0TECTON,FOLLOWTHESE SAFE
I || HANDLING INSTRUCTIONS.

2,000 calorie diet.

INGREDIENTS: TURKEY, NATURAL
FLAVORINGS.
DISTRIBUTED BY: FOOD LION, LLC
SALISBURY, NC 28147
1-800-210-9569
foodlion.com
PRODUCT OF USA
307161

THAW IN REFRIGERATOR OR
MICROWAVE.

KEEP RAW MEAT AND POULTRY
SEPARATE FROM OTHER FOODS.
P WASH WORKING SURFACES
(INCLUDING CUTTING BOARDS),

UTENSILS AND HANDS AFTER
TOUCHING RAW MEAT OR POULTRY.

== COOK THOROUGHLY.
KEEP HOT FOODS HOT.
REFRIGERATE LEFTOVERS
"\, IMMEDIATELY OR DISCARD.

ﬁ KEEP REFRIGERATED OR FROZEN.




308861

= — KEEP REFRIGERATED  SEALED FOR FRESHNESS

o= - -_{TURKEYS RAISED WITH NO ADDED HORMONES OR STEROIDS.

?EE?E’E;;_ *FEDERAL REGULATIONS DO NOT PERMIT THE USE OF
—— e HORMONES OR STEROIDS IN POULTRY,

S — e
—————

"'NETWT48OZ(3LB)136kg | 3 LB

e
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Nutrition Facts

Serving Size 4 0z (112g)

Servings Per Gortainer 12

Masomut Por Sarving

Galeries 230 Calorigs from Fat 150

% Dafly Valns®
5%
6%
%
38%
0%
38%

Total Fat 17g
Saturated Fat 5y

Cholestarel 80mg

Sodlum 30mg

Totall Garohrydrate 19

Protaln 193

Iron 8%

Nat a Sgrificant entca of e fa, ey e,
sugars, wiamin A, i € and cack,

“Parcent Dally Valuan aro baad on 2 2,000 calria dist.

INGREDIENTS: TURKEY, NATURALFLAVORING. 8B% LEAN - 18% FAT - 48 0Z

DISTRIBUTED BY THE KROGER CO.
CINGINNATI, QHIO 45202

PRODUCT QF USA e GLUTEN FREE

SAFE HANDLING INSTRUCTIONS
Ty FNIRECT I8 MERLAEHEM
PASSED MEAT ANL/OR

INSPECTED AN|
PBULTH'I IIEHJW PRODUCTS MAY CONTAIN
OULD CALISE [LLNESS IF THE

PIHJIZII.'.TIS IISHIII 0R COOKED
IMPROPERLY, FOR YOUR PROTECTE)
THESE SAFE HANDLING INSTRUCTIO

EEP REFRIGERATED OR FROZEN.
THAN M REFRIGERATOR O
5 ICRDWAVE.
KEEP RAWMEAT AND POULTRY
SEPARATE FROW OTHER FOUIS.
o, P
5 (Thisa S b AT
TOUCHING RAN NEAT OR POULTR,

= COOKTHORCUZALY.
KEEP HOT FOODS T,

G e

LEFTONERS
IMEDIATELY OR (NSGARD.

HILLWI'

COOKING INSTRUCTIONS
SKILLET {(CRUMBLED): spray skillet
cookin nghuﬁ

medll.m-hlgn heat. Add ground med
separate Into crumbles; oook andstir5to 6
minutss. Cook untll turkey Is well done, reachl
185°F a1 measured with a meat thermometer.
PATTIES: Season turkey as deslred and shape
Into 1/4 Ib (4 oz) pattles, 4 Inchas In dlameter. |
Lightly spray sidllet with cooking spray. Praheat
i e ¥ s, oy 2 3

coal - mil i or I'llil.
Cook until center is well done, neaglmg 185°F al
measured with a meat thermometer.

QUALITY GUARANTEE
800-632-6900 = www.kroger.com

11110%9799

%
I
1
1
1
]
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1
1
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LESotaT- Z5%LEAN

B [5%FAT

HumaneHeartland.org

Fresh

Ground
TURKEY (&«
WITH NATURAL FLAVORING @

All Natural & <®

Gluten Free
*NO ARTIFICIAL INGREDIENTS
MINIMALLY PROCESSED

306521 FD1354a 2

NETWTIGOL(ILB)  SSormess, s,




Ground

TURKEY &

Natural*

'BUTTERBALL® COOKING DIRECTIONS
| SKILLET:

1 Cruribled - Lightly spray skillet with cooking spray. Preheat
I skillet over medium-high heat. Add ground turkey and
" separate into crumbles; cook and stir 5 to 6 minutes. Cook
" until turkey is well done, reaching 165°F as measured with a

|
| meat thermometer.

: Patties - Season turkey as desired and shape into 1/4-pound
| patties, 4-inch diameter. Lightly spray skillet with cooking
| spray. Preheat skillet over medium to medium:high heat. Add
I patties; cook 8 to 10 minutes, turning 2 or 3 times. Cool until
I center is well done, reaching 165°F as measured with a

: meat thermometer,

| Be creative with your ground turkey! Use ground turkey to
1 make tender and delicions meatballs for your favorite pasta.

& Visit www.butterball.com for more ideas.

THIS PRODUCT WAS PREPARED FROM
INSPECTED AND PASSED HIEAT AND/OR
POULTRY. SOME FOOD PRODUCTS HAY
COMTAIN BACTERIA THAT COULD CAUSE
ILLHESS IF THE PRODUCT IS HISHANDLED
OR COOKED IMPROPERLY. FOR YOUR
PROTECTION, FOLLOW THESE SAFE
HANDLING INSTRUCTIONS.

=] KEEP REFRIGERATED OR FROZEN,
THAW N REFRIGERATOR
OR MICROWAVE.
KEEP RAW MEAT AND POULTRY SEPARATE
FROM OTHER FOODS. WASH
WORKING SURFACES
(HCLUDING CUTTIHG
BOARDS),UTENSILS, AHD
HANOS AFTER TOUCHING
RAW MEAT OR POULTRY.

S COKTHOROUGALY.

KEEP HOT FOODS HOT.
REFRIGERATE LEFTOVERS

IMMEDIATELY OR DISCARD.

 [SAFEHANDLING INSTRUGTIONS| [Nutrition Facts |

Serving Size 4 0z. (112q)
Servings Per Container 4

Amount Per Serving

Calories 230 Calories from Fat 150
% Daily Value*

Total Fat 17 25%
Saturated Fat59  26%
Trans Fat Og

Cholesterol 80mg  26%

Sodium 80mg 3%

Total Carbohydrate 0y 0%
Protein 19g 38%

Iron 8%

Mol a significant source of dietary fiber,
sugars, vitamin A, vitamin G and calcium.

*Percent Daily Values are based

ona 2,000 calorie diet.

INGREDIENTS: TURKEY, HATURAL FLAVORING.
**Oar prodacd eoetaing 17p of ht bl
e RO P oo,

DISTRIBUTED BY: BUTTERBALL, LLG GARNER, NG 27529, BUTTERBALL 1S
AREGISTERED TRADEMARK OF BUTTERBALL, LLC. PRODUGT OF USA.

308133 MB522e '
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LEsetar~ Z57LEAN

.’;‘a“"m‘?&u"“p’f‘u?é& {5ZFAT

m/erydav

Fresh :
Ground Turkey

WITH NATURAL FLAVORING

HumaneHeartland.org

All Natural

G]uten Free
*NO ARTIFICIAL INGREDIENTS
MINIMALLY PROCESSED

306458 FB1288d4

NETWT430L(3LES)  Sommess, .z,




(Ground
|TU RK E ﬁlaltural'

BUTTERBALL® COOKING DIRECTIONS
l SKILLET:
Crumbled - Lightly spray skiller with cooking spray. Preheat skillet
|over medium-high heat, Add ground turkey and separate into
crumbles; cook and stir 5 to 6 minutes. Cook until turkey is well
| done, reaching 165°F as measured with a meat thermometer.
| Patties - Season turkey as desired and shape into 1/4-pound patties,
dinch diameter. Lightly spray skillet with cooking spray. Preheat
skillet over medium to medium-high heat. Add patties; cook 8 to 10
minutes, turning 2 or 3 times. Cook until center is well done,
reaching 165°F as measured with a meat thermometer.

| Be creative with your ground turkey! Lighten (Change) up
| Sloppy Joes with ground turkey.

Visit www.butterball.com for more ideas.

Lo SNy o=y

5571555
o 655171555009

[Nutrition Facts

SAFERANDLIG STRUGTIONS

;&erving Size 4 0z, (112g) L'“sié%“"”&‘ VIS mmm*;a%
i i D AND PASSED HEAT AND,
ervings Per Container 12 Bt
mount Per Serving CONTAIN BACTERIA THAT COULD CAUSE

i ILLNESS IF THE PRODUCT IS MISHAHOLED
Calories 230 Calories from Fal 150 { | Lt ey, FoR YOUR
% Dally Value* || PROTECTION, FOLLOW THESE SAFE
Total Fat 17 250, | [ WAIOLKG INSTRUCTIONS.
Saturated Fat5g  26%|([== %ﬁﬂm@&m.
Trans Fat Og i igluscihiei
Cholesterol 80mg  26% R —
Sodium 80mg 3% e FROM OTHER FOODS. WASH "
Total Carbohydrate 0g 0% wmmmms
Protein 199 ) 38% BOARDS),UTENSILS, AHD
ron o /o mwmﬁrmmllmmv
Tota significant saurce of dielary TDer, *
wr.vnammcannmkmm. mm¥
*Percent Daily Val ¢ based :
on a 2,000 cal oria it W'”'?Em'm-
(VGREDIENTE: TURKEY, RATURAL FLAVORING. REFRIGERATELEFTOVERS
mmwmw&uﬂn IMAEDIATELY OR DISCARD,
DSTRUTDBY: ue WA MB11570 30813
WITERALE A FRTERBALL LLE.

1 you bave questions, plessa call

P,

IPRODUCT OF LLEA
hondey Fidey 11 L~ 8 pun, EST 1-00-BUTTERBALL (1-800-258-8372). /




93% LEAN

7% FAT

eve

Fresh

Ground Turkey »&

WITH NATURAL FLAVORING

fandty e

Gluten Free
*NO ARTIFICIAL INGREDIENTS
MINIMALLY PROCESSED

HumaneHearlland.ory
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NETWT.48 07, (3 LBS) Keep MirRIGERATED ol




;Crou'n'd
TU RKE Qgtural‘

' BUTTERBALL® COOKING DIRECTIONS
| SKILLET:
Crumbled - Lightly spray skillet with cooking spray. Preheat skillet
| over medium-high heat. Add ground turkey and separate into
crumbles; cook and stir § to 6 minutes. Cook until turkey is well
| done, reaching 165°F as d with a meat ther
Palties - Season turkey as desired and shape into 1/4-pound patties,
| 4inch diameter. Lightly spray skillet with cooking spray. Preheat
skillet over medium to medium-high heat. Add patties; cook & to 10

|| minutes, tuming 2 or 3 times. Cook until center is well done,

reaching 165°F as measured with a meat thermometer.

Be crealive |er|I your ground turkey! Lighten (Change) up
Sloppy Joes with ground turkey.

Visit www.butterball.com for more ideas.

55171556

Nutrition Facts
Serving Size 4 oz. (112g)
Servings Per Container 12

Amount Per Servin

Calories 150 Calories from Fat 80 || LLAESS I THE P

% Dally Value*
Total Fat 8g 13%

Saturated Fat 3.50  16%
Trans Fat Og

Cholesterol 80mg  26%
Sodium 95mg 4%

Total Carhohydrate 0g 0%
Protein 229 A4%
ron 8%

Lot a significant source of dietary fiber,

sugars, vilamin A, vitamin G and calcium.
“Percent Daily Values are based

on a 2,000 calorie diet,

Eetadep AL L -
IGREDIENTS: TURKEY, NATURAL FLAVORING.

[SAFEHANDLING NSTRUCTIONS],

THIS PRODUCT V/AS PREPARED FROM |

INSPECTED AND PASSED HIEAT ANDOR
POULTRY. SOME FOOD PRODUCTS KAY

CONTAIN BACTERIA THAY COULD CAUSE | '
00UCT IS FSHANDLED | |

IF
OR COOKED IMPROPERLY, FOR YOUR

PROTECTION, FOLLOW THESE SAFE
HAKDUNG IHSTRUCTIONS. |

| KEEP REFRIGERATED OR FROZEN,
THAWY B REFRIGERATOR |

ORMICROIWAVE,

KEEP RAYY MEAT AND POULTRY SEPARATE
FROM OTHER FODDS. WASH
WORIING SURFACES

KEEP HOT FOODS HOT.
REFRIGERATE LEFTOVERS

(—

(HCLUDRG CUTTRIG
W)UI'BCSI.SMJ |
MWMI’DHPOII.TH‘I' 1

Ee——r

PMMEDATELY ORDISCARD. | | |
LG
T

Quzctions or Commerts? Vgﬁ. vl Bueelloom Cat 1-800-BUTTERBALL (1-800-245-8372)



93% LEAN
7% FAT

everyd y

Fresh
Ground

TURKEY

WITH NATURAL FLAVORING

HumaneHeartiand.org

All Natural® 230}

Gluten Free
*NO ARTIFICIAL INGREDIENTS
MINIMALLY PROCESSED

306522 FB1357a R

=/ NETWTLI6OL(ILB)  rmet, ,zms,




All

TURKEY Rawrar

[} BUTTERBALL® COOKING DIRECTIONS
| | SKILLET:

! ! Crumbled - Lightly spray skillet with cooking spray. Preheat
i skillet over medium-high heat. Add ground turkey an
1 separate into crumbles; cook and stir 5 to 6 minutes. Cook
i until turkey is well done, reaching 165°F as measured with a
I meat thermometer.

Prmm Season turkey as desired and shape into 1/4-pound
| patties, 4-inch diameter. Lightly spray skillet with cooking
1 spray. Preheat skillet over medium to medium-high heat. Add
1 patties; cook 8 to 10 minutes, turning 2 or 3 times. Cook until

I center is well done, reaching 165°F as measured with a
) | meat thermometer,

Be creative with your ground turkey! Try ground turkey in
your favorite tacos - or even a taco salad.

1
1
I
|
| Visit www.butterball.com for more ideas,
\

|
|
|
|
!
[
\

N

K

*[SAFE HANDLING NSTRUCTIONS|

THIS PRODUCT WAS PREPARED FROM
INSPECTED AND PASSED MEAT ANDOR
POULTRY. SOME FOOD PRODUCTS MAY
CONTAU BACTERIA THAT COULD CAUSE
ILLNESS IF THE PRODUCT IS MISHANDLED
OR COOKED IMPROPERLY, FOR YOUR.
PROTECTION, FOLLOW THESE SAFE
HANDLING INSTRUCTIONS.

NEEP REFRIGERATED OR FROZEN,
THAW N REFRIGERATOR
OR MICROWAVE.

NEEP RAW MEAT AND POULTRY SEPARATE
FROM OTHER FO00S. WASH
WORIING SURFACES

(NCLUOMG CUTTMNG
BOARDS)UTENSLS, AND
HANDS AFTER TOUCH®NG
AW HEAT OR POULTRY,

T COOKTHORGAY,

XEEP HOT FO00S HOT.
REFRIGERATE LEFTOVERS
IMMEDIATELY O DISCARD.

Nutrition Facts
Serving Size 4 oz, (112g)
Servings Per Conlainer 4
Amount Por Serving |
Calories 150 Calories from Fal 80
% Dally Value*
Total Fat 8g 13%
Saturated Fat 3.5  16%
Trans Fat Og
Cholesterol 80mg  26%

Sodium 95mg 4%
Total Carbohydrate 0g_0%
Protein 229 M%
Iron 8%

Notasignificant source of dimmﬁben
sugars, vitamin A, vitamin C and calcium,

*Percent Daily Values are based
on a 2,000 calorie diet.

INGREDIENTS: TURKEY, NATURAL FLAVORING.

you hava questions, pleasa call Monday-Friday 11 am. -8 p.m, EST

1-OII)~BEI'IE‘{BN.L(
mnmﬂmnmm

HIHM!I!‘IMIM
from the

DISTRIBUTED BY: BUTTERBALL, LLG GARNER, NC 27529, BUTTERBALL IS

AREGISTERED TRADEMARK OF BUTTERBALL, LLC. PRODUCT OF U.SA.

~ MB5271 308137
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