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— Keep refrigerated or frozen, Thaw in refrigerator
l or microwave.

Wash working surfaces (inchuding cutting boards),
ulensils, and hands after touching raw meat or poultry.

m;m.n

Keep raw meat and poultry separale from other foods.

0)\ Keep hot foods hot, Refrigerate leflovers
immediately or discard.

&

box and place on baking sheet.
3. Bake in preheated oven for a

RAW-D0 NOT MICROWAVE
T0 HELP PREVENT FOODBORNE ILLNESS CAUSED

BY EATING RAW POULTRY.

COOKING INSTRUCTIONS:*

CONVENTIONAL OVEN:*

1. Preheat oven to 400°F.
2. Remove frozen raw breast(s) from

minimum of 30 minutes for

1 piece (32 minutes for 6 pieces).
For food safety, cook to a minimum internal

temperature of 165'F measured by a meat

thermometer.

*Due to variations in ovens, cooking times may vary.
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hox and place on baking sheet.
1 piece (32 minutes for 6 pieces).
For food safety, cook to a minimum internal

3. Bake in preheated oven for a
minimum of 30 minutes for

RAW-DO NOT MICROWAVE 1 nerpoe s
T0 HELP PREVENT FOODBORNE ILLNESS CAUSED

BY EATING RAW POULTRY.
temperature of 165°F measured by a meat

COOKING INSTRUCTIONS:*
thermometer.

CONVENTIONAL OVEN:*

1. Preheat oven to 400°F.
2. Remove frozen raw breast(s) from

*Due to variations in ovens, cooking times may vary.
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BREADED
RAW STUFFED CHICKEN BREASTS s
Filled wit v
RAW
CHICKEN
. 2 SPEC
Sl

Nutrition Facts W

Serving Size 1 Piece (140g)
Servings Per Container 6
|

Amount Per Serving
Calories 370 Calories from Fat 240
% Dally Value*

Total Fat 27g 42%
Saturated Fat 129 60%
Trans Fat Og

Cholesterol 105mg 35%

Sodium 500mg 21%

Total Carbohydrate 129 4%
Dietary Fiber 1g 4%
Sugars 1g

Protein 19g

|

Vitamin A 10% ®  Vitamin C 4%

Calcium2% ® lron 8%

* Parcent Daly Values are basad on a 2,000

cakorie ciet. Your daly values may be higher

or bower depending on your calone needs:
Calories: 2,000 2,500

=SS

RIB MEAT (MARINATED TO UP TO 8%
WITH A SOLUTION OF: WATER, RICE
STARCH, ROAST CHICKEN, SODIUM
PHOSPHATE, SALT, SUGAR, ONION
POWDER, NATURAL FLAVORINGS),
BUTTER [CREAM, SALT, ANNATTO
(COLOR)], ENRICHED BLEACHED
WHEAT FLOUR (NIACIN, REDUCED
IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID), WATER,
CONTAINS 2% OR LESS OF DRIED
WHEY, WHITE WHOLE WHEAT FLOUR,
BARLEY FLOUR, YELLOW CORN FLOUR,
SOYBEAN OIL, SALT, DEXTROSE, SPICE,
ROMANO AND PARMESAN CHEESES
(PASTEURIZED COWS’ MILK, CHEESE
CULTURES, SALT, ENZYMES), GARLIC
POWDER, BUTTERMILK POWDER,
DRIED YEAST, NATURAL FLAVORINGS,
DRIED PARSLEY, PAPRIKA EXTRACT
(COLOR), PARSLEY, TURMERIC
EXTRACT AND ANNATTO EXTRACT
(COLOR). PREBROWNED IN VEGETABLE
OlL. CONTAINS: MILK, WHEAT

Prepared with care by:
AdvancePierre Foods, Inc.

Total Fat lessthan 659  80g sk ;
csaFai Lgm 2 2 Cincinnati, OH 45246
S o 240y sdong| 18774473279
Total Carbohydrate g 375
Dietary Fiber 2% 30 e M 1009
Cakories m: rc?cvcfe@
Fai90p%agrt:d|ycrm4 o Protein 4 PoRdioara
SAFE HANDLING Ve RESAERATED R FRLZE, =
INSTRUCTIONS THAN N REFRIGERATOR O MERIHAVE.  COOK THOROUGHLY.
O S N DR LY, S

EAT AND ]
FOOD RLCLCTS WY CONTANBACTERATiT it g O~
COULD CALSE RLNESS F THE PRODUCT IS O, Lol
FASHAOLED 0 COONED NSROPERLY, R SURFACES INCLUDING CUTTING BOARIS,  KEEP HOT FODDS HOT,
YOUR PROTECTIN, FOLLOW THESE SN UTENSIS, AXD HMDS AFTER TOUCHNG REFRSERATE LEFTONERS
HICLRCHSTTING, AN MEAT OR POULTRY, INMEDMTELY OR DESCARD.

Conventional Oven
1. Preheat oven to 400°F.

to capture escaping butten

by a meat thermometer,

RAW-DO NOT MICROWAVE aises ey exiie raw rouliss.

Cooking Instructions:*

2. Remove Prozen raw breast(s) from pouch and place on ol lined baking sheet

3. Bake in preheated oven Por a minimum of 28 minutes For up to 6 pieces.

For Food Safety, cook to a minimum internal temperature of 165°F measured

Meat Thermometer Instructions: Insert meat thermometer 2 inches into the stuffing in
the center of the entrée. See Diagram.

CAUTION: Filling will be hot and may splatter; let stand approximately 2 minutes o cool before serving.

S

Visit us on the web at
www.barberfoods.com

DO NOT Share your comments.
MICROWAVE
Take our product survey at
www.barberfoods.com/feedback.htm
Meat Thermometer
INSTRUCTIONS

Proof of Purchase

7346119760

Cross Section
of Breast

"Due to variations in ovens, cooking times may vary. 0

BREADED
RAW STUFFED
CHICKEN BREASTS

Lv09S0L

DO NOT
MICROWAVE

WITH RIB MEAT

8

A DEPARTMENT OF
AGRICULTURE

(
=N

©
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- RAW STUFFED
CHICKEN BREASTS

d3ddNnis Mvi
aidavidd

mﬁ:ﬂ'g Enlorged to shd M
entrées  Sewing sugge
: DO NOT
: “ﬂ WI. 30 OL. (I 1B.1 1 . Hlvz
o ; ‘ OVEN
' - : | BAKE
" ! ;;1'7"1'6" ONLY

BREADED

RAW STUFFED CHICKEN BREAST

WITH
RIB MEAT

MultGi-Grain Bred
No Preservative

Nutrition Facts | oo o oy
Serving Size 1 Piece (140g) o : 2
e P ok WITH A SOLUTION OF: WATER, RICE
1vings Per ner STARCH, ROAST CHICKEN, SODIUM
I | PHOSPHATE, SALT, SUGAR, ONION
Angtest Por Serying. POWDER, NATURAL FLAVORINGS),
Calories 370 Calories from Fat 240 | BUTTER [CREAM, SALT, ANNATTO
| (COLOR)], ENRICHED BLEACHED
% Daly Vabue' | wHEAT FLOUR (NIACIN, REDUCED
Total Fat 27g 42% | IRON, THIAMINE MONONITRATE,
Saturated Fat 12 60% | RIBOFLAVIN, FOLIC ACID), WATER,
Toreat CONTAINS 2% OR LESS OF DRIED
rans Fat Og WHEY, WHITE WHOLE WHEAT FLOUR,
et S U
SONEN bONI 21% | ROMANO AND PARMESAN CHEESES
Total Carbohydrate 129 4% | (PASTEURIZED COWS’ MILK, CHEESE
Dietary Fiber 1g 4% | CULTURES, SALT, ENZYMES), GARLIC
Suars 1 POWDER, BUTTERMILK POWDER,
ugars 1g DRIED YEAST, NATURAL FLAVORINGS,
Protein 199 DRIED PARSLEY, PAPRIKA EXTRACT
e | M s
Vitamin A 10% ® Vitamin C 4%
Calcum?% S ko 8% (COLOR). PREBROWNED IN VEGETABLE
Aim ron OIL. CONTAINS: MILK, WHEAT
* Percant Daily VaJues are based on a 2,000
cakorie diet. Your daly values may be higher
Gl | Prepared ith careby
TomlFal | Lessthan 65 AdvancePierre Foods, Inc.
Sat Fat Less than g%mg 2 Cincinnati, OH 45246
Sl L an 24wy adovg| 1-877-4473279
Total Carbohydrate 3009 3759
Distary Fiber %y 30 M100%
e 25 B B,
Fat @ Carbohydrate 4 @ Protein 4
SAFE HANDLING R ORI —
INSTRUCTION THAN W REFRIGERATOR OR MCRTME.  COOK THOROLGHLY.
O PSS EA MR LT, S
FOODPRECLETS WY CONTAN BACTRI AT R @\
COULD CAUSE ILNESS IF THE PRODUCT IS 9 mmmum CUTTNGBOMROS,  KEEP HOT FODDS HOT,
MSHANOLED (R COOKED INPROPERLY, FOR !
YOUR PROTECTION, FOLLOW THESE SHFE UTENSILS, AND HMDS AFTER TOUCHNG  REFRIBERATE LEFTNERS
HODUNE ISTRISTINS, RAN MEAT OR POULTRY. INMEDIATELY OR DRSCARD.

TO HELP PREVENT FOODBORNE ILLNESS
CAUSED BY EATING RAW POULTRY.

RAW-DO NOT MICROWAVE

Cooking Instructions:*

S

Visit us on the web at
www.barberfoods.com

: MI%?!JWX\IE Share your comments.
Conventional Oven Take our product survey at
1. Preheat oven to 400°F. www.barberfoods.com/feedback.htm
2. Remove Frozen raw breast(s) from pouch and place on Poil lined baking sheet 400°F Meat Thermometer
INSTRUCTIONS

to capture escaping butter.

3. Bake in preheated oven Por a minimum of 28 minutes For up to 6 pieces. Proof of Purchase

For Food Safety, cook to a minimum internal temperature of 165°F measured
by a meat thermometer,

Meat Thermometer Instructions: Insert meat thermometer 2 inches into the stuffing in 28 min, PR
the center of the entrée. See Diagram. -
GAUTION: Filling will be hot and may splatter; let stand approximately 2 minutes to cool before serving.  *Due to variations in ovens, cooking times may vary. 7346115760 Al 5

Lv09S0L

MICROWAVE

BREADED
RAW STUFFED
CHICKE\/\’/WNRIB E\TREASTS

9Ly

= |
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KEEP FROZEN
cv cort 037553
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BREADED BONELESS

Raw Stuffed
ChiCken Breasts WITH RIB MEAT

with Broccoli &
Cheese Stuffing

NET WT. 1.5 1BS 00073461375536

Prepared By: AdvancePierre Foods, Inc. 9990 Princeton Glendale Rd.
\_ Cincinnati, Ohio 45246 877447-3279 )




CDisNenions

Breaded Boneless

Breast of Chicken

. with Rib Meat
Kiev
Ingredients: Chicken Breast with Rib Meat (Containing up to 12% of a Solution of Water, Roasted Chicken, Salt,

Sodium Phosphde Sugar, Natural Flavorings), Butter (Cream, Salt), Enriched Bleached Wheat Flour (Niacin, Reduced
Iron, Th itrate, Riboflavin, Folic Acid), Salt, Water, Contains 2% or less of: Chives, Citric Acid, Dexirs

Nutrition Facts
Serving Size One Piece (224 ¢/ 80z.)

*Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs:

Gum Arabic, L (Sodmm Bicarbonale, Sodium Alumi Phosphate), Maltodexirin, Modified Corn S'a'ch
Natural Flavoring, Oleoresin Paprika and Annatlto Exiract, Romano and Parmesan Cheeses (made from Pasteurized
Cow’s Milk, Cheese Cultures, Salt, Sodium Silicoaluminate, Sorbic Acid, Enzymes), Sodium Silicoaluminate, Soybean
Oil, Spices, Sugar, Whey, Yeast, Yellow Corn Flour, Yellow 5 lake. Prebrowned in Vegetable Oil.

Contains: Milk, Wheat ||‘ ‘ ‘

10073461408071

COOKING INSTRUCTIONS*:

Cook from frozen in preheated oven.

Convection Oven: Bake 30 Mins. at 350° F.

Conventional Oven: Bake 40 Mins. ot 400° F.

*Due fo variations in ovens, cooking fimes may vary.

S AdvancePierre Foods, Inc. Cincinnati, OH 45246

Servings Per Container 24 Calories: 2,000 2,500
Amount Per Serving Tognﬁted Fat % 8 gg 3
Calories 480 Calories from Fat 260 | cholesterol 300mg 300 mg
o Sodium 2400 mg 2400 mg
% Dally Vale” 1 1otg) Garbohydrate a00g 375g
Total Fat 29g 45% | Dietary Fiber 259  30g

Saturated Fat 13g 65 % | calories per gram:

Trans Fat 19 Fat9 e Carbohydrates4 e« Protein4
Cholesterol 140mg 47% ] FoR FOOD SAFETY, COOK TO A MINIMUM
Sodium 900 mg 38% INTERNAL TEMPERATURE OF 165°F
Total Carbohydrate 18g 6% MEASURED BY A MEAT THERMOMETER

Dietary Fiber 1g 4%
Sugars 29
Protein 36 g
Vitamin A 15% e Vitamin C 4%
Calcium4% e Iron 8%

RAW e KEEP FROZEN

cone 040807

NET WT. 12 LBS
SIZE 8 PCS. 24

LNO®OMODI )
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* Multi-Grain Breading

with rib meat filled with Parmesan and marinara sauce

X Chapelure multi-grains ! S - \
» 250 Calories/Calories

.

oy -
SUGBESTED SERVING/RRESENTATION SUGGEREE

NOT ACTUAL SIZE/NE REPRESENTENT, PAS LA TAILLEIREEIE

Chicken Parmesan

Uncooked, Stuffed Breaded Chicken Breasts
with rib meat filled with Parmesan and marinara sauce

PER SERVING / PAR PORTION

Chicken Parmesan

Uncooked, Stuffed Seasoned Chicken Breasts

saanuj g
6 Entrees

. 9.0.0.0.0.0.9.

UNCOOKED

KEEP FROZEN
NON CUITES™S,
GARDER CONGELE Poulet au Parmesan

Poitrines de poulet non cuites farcies et panées
avec viande de cote et remplies de parmesan et a la sauce marinara

b Entrees 850 g

UNCOOKED

N\KEEP FROZEN
-

N

BrRULRLU 3NPS B| © 39 Uesaured ap sarjduwal 19 2100 9p SpUBIA J9AR
sagued 19 SaIe) S33ND Uou J9[nod Sp SAULIO]

- ”
SUGGESTED/SERVING

NOT ACTUALSIZE:

\

(S

Chicken Parmesan

Uncooked Stuffed Breaded Chicken Breasts

with rib meat filled with Parmesan and marinara sauce

6 Entrees 850 g

NOT ACTUAL SIZE

UNCOOKED
KEEP FROZEN
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o Multi-Grain Breading :

Chapelure multi-grains
» 290 Calories/Calorie

PER SERVING / PAR PORTION

with rib meat filled with blended cheeses and cooked ham

2 Entrées

3 SUGBESTED SERVING/PRESENTATION SUBGEREE
NOT ACTUAL SIZE/NE REPRESENTENT PAS LA TAILLE REELLE

Cordon Swiss

Uncooked Stuffed Breaded Chicken Breasts

with rib meat filled with blended cheeses and cooked ham

P10

UNCOOKED/NON CUITES

KEEP FROZEN/GARDER CONGELE Cordon suisse
oPEC Hﬂ‘[l[]um [”: ”S A Poitrines de poulet non cuites farcies et panées

£ “nuu,"é . “ AT _ X g
W~ v 20 Avec viande de cote remplie d'un mélange de fromages et de jambon cuit
*

K PH[]I]UII.QES\HIA 2 Entrées 284 g
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Cordon Swiss
Uncooked Stuffed Breaded Chicken Breasts

with rib meat filled with blended cheeses and cooked ham

2 Entrées 284
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