—

Y ) SLSVANI NAJIOIHO

NAa719d NOQI0O S Add40.LS AVY

— LATTIA LSYHYE 4 TOHM didviidd —

e

/ — NOW WITH —

WHOLE
BREAST
FILLET

CORDON BLEU

Filled with Blended Cheeses & Smoked Ham

— BREADED WHOLE BREAST FILLET —

STUFFED CHICKEN BREASTS
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DO NOT ENLARGED TO SHOW QUALITY
MICROWAVE SERVING SUGGESTION AFTER BAKING

NET WT. 36 0. (2 LB. 4 0Z.) KEEP FROZEN INDIVIDUALLY

R A w FOR FOOD SAFETY, COOK TO A MINIMUM INTERNAL POUCHED
TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER ENTREES
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CORDON BLEU

Filled with Blended Cheeses & Smoked Ham
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CORDON BLEU
BONELESS BREADED WHOLE BREAST FILLET 072603C

RAW STUFFED CHICKEN BREASTS FILLED WITH BLENDED CHEESES & SMOKED HAM

INGREDIENTS: Chicken Breast (Containing up to 15% Solution Water, Rice Starch, Chicken Broth, Contains 2% or Less of Yeast Exiract,
Salt, Roast Chicken, Sodium Phosphate, Evaporated Cane Juice, Sugar, Flavor, Chicken Flavor, Chicken Fat, Cormn Starch, Celery Juice
Concentrate, Carrot Juice Concentrate, Onion Juice Concentrate, Turmeric, Natural Flavorings), Pasteurized Process Swiss and American
Cheese [Cultured Milk, Water, Cream, Sait, Sodium Phosphate, Sodium Pyrophosphate, Sodium Citrate, Lactic Acid, Sorbic Acid
(Preservative), Enzymes], Cooked Ham - Water Added (Smoke Flavoring Added): (Cured with Water, Dextrose, Contains Less Than 2% of:
Salt, Brown Sugar, Sodium Phosphate, Sodium Erythorbate, Smoke Flavoring, Sodium Nitrite), Water, Enriched Bleached Wheat Fiour
(Niacin, Ferrous Sulfate, Thiamine Mononitrate, Riboflavin, Folic Acid), Contains 2% or Less of: Modified Corn Starch, Yellow Corn Fiour,
Dehydrated Potato, Salt, Flavor, Canola Qil, Parmesan Cheese (Partially Skim Miik, Cheese Cultures, Salt, Enzymes), Mono- &
Diglycerides, Sugar, Yeast, Dextrose, Yeliow 5, Yellow 8, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate). Prebrowned in
Vegetable Oil.

CONTAINS: Milk, Wheat

FOR FOOD SAFETY, COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER

30 PO RTIONS Comments or questions about AdvancePierre products?
NET WT. 11.25 LBS. Call toll free 800-317-2333 www.AdvancePierre.com

KEEP FROZEN Prepared By: AdvancePierre Foods, Inc., Cincinnati, OH 45246

LAO72603C — 01 081514
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CORDON BLEU
BONELESS BREADED WHOLE BREAST FILLET 072603C

RAW STUFFED CHICKEN BREASTS FILLED WITH BLENDED CHEESES & SMOKED HAM

INGREDIENTS: Chicken Breast (Containing up to 15% Solution Water, Rice Starch, Chicken Broth, Contains 2% or Less of Yeast Exiract,
Salt, Roast Chicken, Sodium Phosphate, Evaporated Cane Juice, Sugar, Flavor, Chicken Flavor, Chicken Fat, Cormn Starch, Celery Juice
Concentrate, Carrot Juice Concentrate, Onion Juice Concentrate, Turmeric, Natural Flavorings), Pasteurized Process Swiss and American
Cheese [Cultured Milk, Water, Cream, Salt, Sodium Phosphate, Sodium Pyrophosphate, Sodium Citrate, Lactic Acid, Sorbic Acid
(Preservative), Enzymes], Cooked Ham - Water Added (Smoke Flavoring Added): (Cured with Water, Dextrose, Contains Less Than 2% of:
Salt, Brown Sugar, Sodium Phosphate, Sodium Erythorbate, Smoke Flavoring, Sodium Nitrite), Water, Enriched Bleached Wheat Fiour
(Niacin, Ferrous Sulfate, Thiamine Mononitrate, Riboflavin, Folic Acid), Contains 2% or Less of: Modified Corn Starch, Yellow Corn Fiour,
Dehydrated Potato, Salt, Flavor, Canola Oil, Parmesan Cheese (Partially Skim Miik, Cheese Cultures, Salt, Enzymes), Mono- &
Diglycerides, Sugar, Yeast, Dextrose, Yellow 5, Yellow 8, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate). Prebrowned in
Vegetable Oil.

CONTAINS: Milk, Wheat

FOR FOOD SAFETY, COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER

30 PO RTIONS Comments or questions about AdvancePierre products?
NET WT. 11.25 LBS. Call toll free 800-317-2333 www.AdvancePierre.com

KEEP FROZEN Prepared By: AdvancePierre Foods, Inc., Cincinnati, OH 45246
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RAW BREADED BONELESS
BREAST OF CHICKEN witH RiB meAT

CORDON BLEU
FILLED WITH BLENDED CHEESES AND COOKED HAM

1624311

Inpredlinnt- Chicies Brical WA R Miea? (Blirralied U To B Wit & Soiution Of Yigler. Faoe Starrh, Sodbam Phasphate. Reas! Dhicies, 501
Sugar. (mion Powder, Matwral Rvoreg), Pasteonond Process Sess And Ameeican Chais [Saies Chess [Cullorsd Ml And Shin MK Sab
Eacymas |, Amarcan (hests [Coftored Wl St Erywad] Crdm Soduim Phodphals, S Docchid Blached Whadt Fliw (WH Naco
Firdocd fron, Thismen Llonondraty, Ribolieen. Folic Aodd). Cootnd Marm-water Acded i{amed With Waber, 5ak. Dwnfeese, Sodum Phosphules
Sodium Bscorbans, Sodum W), Water Contaies. Leas Than 2% Of The Following: Whey, Vellow Comm Floue S8, Bulemill Poweder. Deatroge
Seybaat (N, Spice. Romarn Andl Parmeian (Bese (Pasteuriond Coms’ Wil Cheeoe Collues, Safl. Sodeem Slooabmingle |Aab-calng] Soraic
Ak [Preenalve], Encymes), Yeusl, Laswening

Manocakiim Phosphate Sodiom Boabone), Deoneas

Faprila And Aneafz Extret [Colorl Mahurl Flowessgu

Oleceesin Tormanc (ol Prebrowndd Ie Vegetable O

Ceatyies: Wil Wheat

0 00 7T4B&5 D419 &

e

~
Preevent Dudy Valusa are batesd on a 2 000 L
Hutritiu" Fact!‘ :md-hl.'l:'wm.-iﬁ!rm.b-u'rw i
Serving Size One Piece (1969/702) || o lower depending on your cslmanesds. |
Servings Par Containar 24 Calories: 2000 28500 o
~ Toasl Fal Lot than Big o ]
Amount Per Serving Sateraied Fal  Lass than 209 59 o
Calories 430 Calones rom Fal 230] e i ey ey )t
T mhug® | Fotal Carbotyorabe Xog ¥sg |E
Total Fat 269 3 | c,n:.ﬁ Fiowe = g
Salurated Fal 7g 34% | Farg S-ME.QMH sasd - Probsind

Trans Fal Og
[Cholesteral 110mg 375 |
Sodum 1080mg 457, |

“Total Carbohydrate 160 57 |

Tl 1000 AT, (DA T 4 MM DI
murinmmm

M TERMONGTR
AW = KEEP FROTEN O'F OR BELOW

Dietary Fiber less than 1g 2%
Sugars 2g

ook um frvoem n probested v,

Coevaction Oune: fsks 75 mie of J0°L

e Dwaie: Dok 13 miwi. 0 BO0CT,
L]

Protein S-lﬁ

Vitamin A 6% Vitamin C 2%
Calcium 20% - Iron 8%

i, meking fimes By Y.

NET WT 10.5 LB (4.76kg)
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Jumbo Crunchie
Chicken Fingers

BREADED CHICKEN BREAST TENDERLOINS
CONTAINING UP TO 12%

BREADED

DEPARTMENT OF
AGRICULTURE
P-276

OF A SOLUTION

INGREDIENTS: CHICKEN BREAST WITH RIB MEAT (CONTAINING UP TO 12% OF A SOLUTION OF WATER,
SALT, ROAST CHICKEN, SODIUM PHOSPHATE, SUGAR, ONION POWDER, NATURAL FLAVORING), BLEAGHED
WHEAT FLOUR, WATER. CONTAINS LESS THAN 2% OF THE FOLLOWING: YEAST, BUTTERMILK POWDER,
SALT, YELLOW CORN FLOUR, SPICE, SOYBEAN OIL, SUGAR, CANOLA OIL, LEAVENING (MONOCALCIUM
PHOSPHATE, SODIUM BICARBONATE), COLORED WITH OLEORESIN PAPRIKA AND OLEORESIN TURMERIC.
PREBROWNED IN VEGETABLE QOIL. CONTAINS: WHEAT, MILK

COOKING INSTRUCTIONS*:

COOK FROM FROZEN IN PREHEATED OVEN. FOR
OVEN METHODS, TURN ONCE DURING COOKING.
CONVECTION OVEN: BAKE 10 MINS. AT 350°F.
CONVENTIONAL OVEN: BAKE 20 MINS. AT 450°F.
FRYER: BAKE 7 MINS. AT 350°F. DRAIN TO REMOVE
EXCESS OIL.

*DUE TO VARIATIONS IN APPLIANCES, COOKING
TIMES MAY VARY.

0 00 74865 43359 4

Nutrition Facts

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

Serving Size 2 Fingers (1309/4.602)
Servings Per Container About 35

Amount Per Serving
Calories 240 Calories from Fat 100 \
% Daily Value*
Total Fat 11g 17%
Saturated Fat 1g 4%
Trans Fat Og
Cholesterol 45mg 14%
Sodium 620mg 26%
Total Carbohydrate 189 6%
Dietary Fiber less than 1g 3%
Sugars 0g

Protein 19ﬁ

Vitamin AQ% Vitamin C 2%
Calcium 0% lron 4%
éﬁ’ 000306-02

FOR FOOD SAFETY, COOK

T0 A MINIMUM INTERNAL

TEMPERATURE OF 165°F
MEASURED BY A MEAT
THERMOMETER

UNCOOKED
KEEP FROZEN
O°F or BELOW

7057656

NET WT. 10 LBS (4.54 kg)

2 DISTRIBUTED BY SYSCO CORPORATION, HOUSTON, TEXAS 77077-2099

'{._—:}COI‘\}C}C:?CDC:?I‘-'-I_
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CRICKENBREASTS = " &
1.
WITH RIB MEAT N N
CORDON BLEU - »
Filled With Blended Cheeses & Cooked Ham
! /4
. ~ A
Nutrition Facts INGREDIENTS: CHCKEN BREAST WITH RIE
= § BREADED . B %TF%LSF&%&. usrwunézg
) L T AMERICAN
A RAW STUFFED CHICKEN BREASTS e s 50 RRFRTORTA | CHA L ALUAD A0S
p— TR
1 | I
5@::; CORDON BLEU - ﬁﬁ%ﬁﬁﬁﬁﬁgg
=g = & Cholestarol 65mg 22% | SODUN II'I'IIIT%;%IMED SEATED
ok T —
AL e
U_QU 2 z : m"’"“ 9% WHOLE WHENT Lo ARLETHOUR
;7)] Multi-Grain Breading e LW O R, SOEAY O AT
= 250 Calories B E— G PLTIHE O M GES
R T
Ferom D Vaboman bedo 20 WTH PAFFIKA ECTRACT,TRMERC EXTRACT
caber diet Your cly vkoms may e PREBAOWNED
""""‘3.'.'-"'::'.’" %mq&mumﬂ
ToulFsl  Lewhan g with care by:
G ZE  f | Ml
Wil H5 T | ) 8774473270
indwidually e %"-‘."cﬂ,«..‘ ® Pokin 4 %@ {:&‘
T S S | [ e =
HE FIDNCTING B FRON R
e bt L T LV
= EHIRD R D WL iR mﬂ%ﬁ'ﬂ e
Ny T e e A =T
TO HELP PREVENT FOODBORNE ILLNESS .
RAW-DO NOT MICROWAVE causeo ey eatinG Raw pouLTaY, Visit us on the web at ; /
. : ‘a www.barberfoods.com i
Cooklng Instructions: oot Share your comments. i
Conventional Oven Take our product survey at i
1. Preheat oven G0 400°F. www.barberfoods.com/feedback.htm
2. Remove Prozen raw breastis) Prom pouch and place on baking sheet. 400°F
3. Bake in preheatied oven For a minimum of 30 minutes Por 1 piece oo=
{32 minutes Por 6 pieces). OVEN Proof of Purchase
For Food Safety, cook to a mirnimum internal temperature of 165°F measured ORLY
by a meat thermometer.
Meat Thermemeter InstrucBions: Insert meat thermometer 2 inches ino the stuffing in 30 min. (SR
the center of the enirée. See Diagram, 073461 97603 0
CAUTION: Filling will be hot and may splatter, let stand approximately 2 minutes fo cool before serving.  “Due to variations in ovens, conking times may iary: A . /
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BREADED

RAW STUFFED CHICKEN BREASTS ilies

Nutrition Facts
Sarving Size 1 Pieca (140q)
Sarvings Per Container 8

Amount Per Saring
Calories 250 Calories from Fat 130

—_—

INGREDIENTS: CHCKEN BREAST WITH
FIB MEAT (CONTAINING UP TO 14% OF A
SOLUTION OF WATER, RICE STARCH,
RDAST SALT, SUGAR,

POWDER, NATURAL FLAYURINE),
BROCCOLI, PASTEURIZED PROCESS
SWISS AND AMERICAN CHEESE (SWISS

| CHEESE mlumﬂﬂl&
SALT, ENZYMES], AMERICAN CHE

BROCCOLI — | e e At
?"":““" L. sum.'ﬁimcue BLEACAEDWHEAT
& CHEESE 5 e T e e
s £ 26, Sodium f0mg S8 | FOLIC ACID), WATER CONTANS 24 0
: : Tohl ooyt 50 9% | W WL A ol DALY
£ o ——
Multi-Grain Breading { L) PONDER SPE, ROMAD 5 PRMESHN
250 Calories : || | 5 S A S
oo saring VtarinA 10% * taninC 25%
| § ThE | mui
Tulfsl  Lewfen 85 Prepared with
> - iy i‘ Mnnc:?ian‘;‘m::, Inc
; > _ Soien  Lomben 2 Gciomati, OH 45246
f ) - Tl 32 G | 18774473270
iy TR W : CHICKEN [/ i o | 20D SR,
ow quul A - v
a\em Sening suggesfion affer beking - ZPECH SAFE HANDLING n P
> - ’:\% INSTRUCTIONS T § ERGITOOLNCINNE  COOKTHRLESDY
- © EYS. = P T A T
"H m- 30 oz: (l ls. 14 OZ.) 85]9 : D — e R ﬁ%ﬁi}: 0~
L < | e 2 EERAIES ¥ EmeuT B
-FOR FOOD SAFETY, COOK 10 A MINIMUM INTERNAL TEMPERATURE OF 165°F BY AMEAT THERMOMETER  KEEP FROZEN |
RAW-DO NOT MICROWAVE EAJse5 &y ehrne aaw rootrat Visit us on the web at i ./
ki 5 7 www.barberfoods.com i
Cooking Instructions: yoTor Share your comments. ;
Conventional Oven Take our product survey at i
1. Preheats oven 6o 400°F. www.barberfoods.com/feedback htm
2. Remove Prozen raw breastis) Prom pouch and place on baking shees. 400°F Thermomoter
3. Bake in preheated oven For @ minimum of 32 minutes. YT MRTACTION
OVEN (62) Proof of Purchass
For Food Safety, cook to a minimum internal temperature of 165°F measured
by a meat fhermometer. £l
Meat Thermemeter Instructions: Insert meat thermometer 2 inches into the stuffing in 32 min. RO
the centerof the enirée. See Diagram. o 0 73461 97653 5
CALTION: Fling wil be hot and may splatter; let stand approsimately 2 minutes to cool before serving. “Du to variaions in ovens, cooking times may iary. 0 /
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BREADED

RAW STUFFED
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BREADED

i RAW STUFFED
i CHICKEN BREASTS

WITH RIB MEAT
\ B CORDON BLEU
Filled With Blended Cheeses & Cooked Ham
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FOR FURTHER PROCESSING

Raw Breaded Stuffed

Chicken Breasts with Rib Meat

with Blended Cheeses and Cooked Ham
Cordon Bleu

INGREDIENTS: Chicken Breast with Rib Meat (Contains up to 14% Solution of Water, Rice Starch,
Roasted Chicken, Salt, Sugar, Onion Powder, Natural Flavorings), Pasteurized Process Swiss and American
Cheese (Swiss Cheese [Cultured Milk and Skim Milk, Salt, Enzymes], American Cheese [Cultured Milk
and Skim Milk, Salt, Enzymes], Cream, Sodium Phosphate, Salt), Cooked Ham - Water Added (Cured

DEPARTMENT OF
AGRICULTURE

—o' wouxQOrmpr

with Water, Salt, Dextrose, Sodium Phosphates, Sodium Ascorbate, and Sodium Nitrite), Enriched !(EEP FROZEN
Bleached Wheat Flour (Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Water, 0" F OR BELOW
Contains 2% or less of: Dried Whey, White Whole Wheat Flour, Barley Flour, Soybean Oil, Yellow Corn
Flour, Salt, Spices, Paprika Exiract, Dextrose, Romano and Parmesan Cheeses (Pasteurized Cows’ Milk,
Cheese Cultures, Salt, Enzymes), Dried Yeast, Dried Parsley, Onion Powder, Garlic Powder, Annatto
Extract, Spice Extract, Buttermilk Powder, Turmeric Extract. Prebrowned in Vegetable Oil. BLO K503

CONTAINS: MILK, WHEAT

7026004

Prepared By AdvancePierre Foods, Inc., 9990 Princeton Glendale Road, Cincinnati, OH 45246 ¢ 877-447-3279




FOR FURTHER PROCESSING

Raw Breaded Stuffed
Chicken Breasts with Rib Meat

with Broccoli and Cheese

DEPARTMENT OF
AGRICULTURE
P-276

—Oo' WX Orm>r

INGREDIENTS: Chicken Breast with Rib Meat (Contains up to 14% of a solution of Water, Rice

Starch, Roast Chicken, Salt, Sugar, Onion Powder, Natural Flavorings), Broccoli, Pasteurized Process

Swiss and American Cheeses (Swiss Cheese [Cultured Milk and Skim Milk, Salt, Enzymes], American

Cheese [Cultured Milk and Skim Milk, Salt, Enzymes], Cream, Sodium Phosphate, Salt), Enriched !(EEP FROZEN
Bleached Wheat Flour (Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Water, 0" F OR BELOW
Contains 2% or less of Dried Whey, White Whole Wheat Flour, Barley Flour, Soybean Oil, Yellow Cor

Flour, Salt, Spices, Paprika Extract, Buttermilk Powder, Dextrose, Romano and Parmesan Cheeses

(Pasteurized Cows’ Milk, Cheese Cultures, Salt, Enzymes), Dried Yeast, Dried Parsley, Onion Powder,

Garlic Powder, Annatto Extract, Spice Extract, Turmeric Extract. Prebrowned in Vegetable Oil. B LO K5 5 3

CONTAINS: MILK, WHEAT
7026002

Prepared By AdvancePierre Foods, Inc., 9990 Princeton Glendale Road, Cincinnati, OH 45246 ¢ 877-447-3279




BREADED BONELESS

Breast of Chicken

* WITH RIE MEAT
Kiev
FILLED WITH FLAVORFUL GARLIC BUTTER

AND PARSLEY
SPECIALLY CUT AND HAND SHAPED

IMGREDIENTS: (icken Brecst with i Meat {Marincted up o 8% with o solufion of Waer, Fioe Stor, Sodium Phosphote, Boast Chickes,
Sait, Sooew, Drion Fowdls, Riotueol Flowring], Bumer (Cseern, ek, Salt, At [Cikoi]], Blaached 'Whieat Floot, Wotee, (oaleins less then 2%
af the Followingg: Whey, elow (om Floct, Solt, Bottermilc Powder, Gosc Powder, Decrons, Parsiey, Soybean 0, Spice, Romone ond Pomesan
et (Pesteorived (ows” Wik, Cheese (ulfures, Sob, Sodiom Sticookumingts [AesiCokingd, Serbic Ad [Presenvesies], Eryma], Yemt,
Revaning (Manocelciom Phosphate, Sodum Bicrbonote], (levesia Pepiicn ond Arnalts Exroo {Cekr), Natwel Floveings, Ofecesn liemer

SRR
1L

Corrvection Oven: Boke 30 Wims, of 3257 F. (oventicne] Oven: Bcke 28 Mirs. o 350°F. ‘I-i
*Dom b veriafe i oS, cooking ises ey vy 10073461214078

Prepared By: Barber Foods, Portland, Maine 04112 800-341-0451  207-452-5500

COOHING INSTRUKTIONS®:
{zok from Irazen in prehectesd even,

Nutrition Facts

*Parcent Daily Values ane based on a 2,000
calorie diet.

Serving Size One Piece (112g/403)
Servings Per Container 36
| Amount Per Serving
Calories 310 Calores from Fat 200

___% Daily Value®

Total Fat 22g agw
Saturated Fat 9g 43%
Trans Fat g

chahﬂtml ?Emg 25%

Sodium 410mg ~ 17%|

Total Carbohydrate 123 29 4% |
Dmtar}- Fiber less than 19 2%
Sugars loss th:u'ng

Protein 16g
Vitamin AB% = Witamin C 2%
Calcium 2%  » Iron 4%

“ Mo Er

FOR FOOD SAFETY, COOK
TO A MINIMUM INTERNAL ; :
TEMPERATURE OF 165°F L
MEASURED BY A MEAT
THERMOMETER

UNCOOKED
KEEP FROZEN

cone 021407

NET WT. 9 LBS
SIZE 4 PCS. 36



Italian Style

calore oiet. Your dally valuea may ba higher
or lovear depandinsg on your calons needs:

Percent Daly Values are bassd an a 2,000

| "‘ . Calories: 2,000 2,500
- Chicken Fingers e
turmbad
RAW BREADED CHICKEN BREAST TENDERLOINS CONTAINING UPTO 0| Cholasters Somg 300 mg
12% OF A SOLUTION Doty Sodum ! 240mg 400y
INGREDIENTS: CHICKEN BREAST TENDERLOING %ms UP TO 123 DF & SOLUTION OF WATER, SALT, ROAST (Total Fat 10g 6% | ey oy o ang
CHICKEN, GARUC POWDER, BLACK PEPPER DEXTROSE], SOOIM SUGAR, OMIDN | "ot R [ ;
POWDER, NATURAL FLAVORING), BREAD CRUMBS FLOUR, SALT, DRIED YEAST, DEXTROSE, 12 Fald s raies 4 Protein 4
PAPRIKA EXTRACT  BLEACHED WHEAT FLOUR, WATER. CONTAINS LESS THAN 2% OF THE FOLLOWING: | Trans Fat Og FO0D COOK TO A MINIM
SRS TR0 GO P AR, SOMBEAN OF D LA Mooy, (Chelestarol $5mg =8 mmrmll'm”rmn%ne OEIET
CORN AAL ARSLEY, M 30%
PHOSPHATE, SO0IUM BICARBONATE], COLORED WITH ansnglﬁm PAPAIKA AND TURMERIC. PREEROWNED %:::;‘L" Imy S| MEASURED BY A MEAT THERMOMETER
N VEGETABLE DILS. CONTAINS: WHEAT, MILK arbohydrate 195 6%
] Dietary Fiber less than 19 3% RAW * KEEP FROZEN

COOKING ISTRUCTIONS®: Iy TIF aas than 14
Gook from frazen n preeated oven: |_Sugars less than 1g
CORVECTION OVEN: BAKE 8.5 MINS, AT 400'F. Turm once while cooking. Protein 21 033 43
COMVENTIONAL OVEN: BAE 14 MINS. AT 450'F. Tum once while cooking. : z
FRYER: COOK 4.5 MINS. AT 350°F. Deain to remene excess oil | Vitamin A Q% e« Vitamin C 2%
*Due b variations in ovens, cooking fimes may vary, Calcium 2% _» ron6% |  NET WT. 10 LBS (4.54 kg)

Prepared By: Barber Foods, Portland, Maine 04112 800-341-0451 » 207-482-5500

o O WD e



Ry "..._ISTIHCTIOPLS

e Breast of Chicken WHRIB MEAT
- 009 Cordon Bleu FILLED WITH SWISS &

7 AMERICAN CHEESES AND CANADIAN STYLE. BACQN

_' INGREDIENIS Ehlcken Eréust with Rib Meat (Containing p o 1% of o Soluficn of Water: Roasted Chicken Salt. Sedium Phosph
- Sugui; Onion Powder Haturol Flavorings}; Pesteusized Protess Swiss-snd: Americun Cheese (Cuhured Milk, Water: Creum, Sali,-Sod

N\ aonicatiuee /.
o [

fo
Phosphute) Maltodexirin; Mo

. Silicogluminate; Soybenn O1l; Spices, Sugar, Whey, Yenst; Yelluw Com Fiour Yellew #.
: '_Prebruwned in Vegeiuble 0il: (ONTAINS Mlll( \'Jheuf B P

CE COOKING INSTRI.ICTIDNS"
"I Conk from frozen in-prehented oven, -
" Convection Qven; Boke 26 Miris. ot 3507
i (nnveatlonulﬂven Bake 35 Mins. af 300°F
- *Due o varinfions in-ovems; tookmg s may vury. )
; _\Advam:ePierre Foods Inc.; Cmcmnatl, _

: 10073461408933
H4—5246 WWW.advancepmrr&com

Nutrition Facts

Serving Size One Piece (224g/80z)

*Percent Daily Values are based on a 2,060
calorie diet.

: ':_ Servings Per Container 24 : . FORFOODSA?ETY’COOK
: Amount Per Serving ; To A MINIMUM ENTERNAI-
-+ | Calories 360 Calories from Fat 120 TEMPERATURE OF 165° f
% Daily Vaiue® MEASURED BYA MEAT
| Total Fat 13 20% .
T _THE_RMOMETER

- Phosphot, Sodum Pgrophosphme Sudiom ivat, Lacic Ak, Sorbic A, Ensymes), Canadion Stle Bion Core i Wt S,

Trans Fat Og

. Suc[qur Sodiim’ Phosphates; Sediue Mitrite, Eriched Bleqthed Whem Floar (Nincin, Reduced tron; Thismine: Mononitrate; Rtbeilnvm
e i, Waer; Coninins 2% or less of: Ciric: Add, Dextrose, Gum: Arabic; Leavening. (Sodium Bicorbonate; Sodium: Alumiium

Cholesterol 115mg

38% |

Modified Corn Stards;- Naturl Flavor, filesresis: Pnanu and Annatfo Extract {talor), Romono and Parmesan’

KEEP F_ROZEN

Cheeses (made: fram Pasteurized: Cow's. Milk;: Cheese: (uliures, Salt,- Sodium Sflicoolumingte;: Sorbic’ Acid;: Enzymes);: Sak,: Sodlum."

Sodium 1290mg 54% |
‘| Total Carbohydrate f4g 5% |-
Dietary Fiber 1g 4% |
Sugars 1g
Protein 44g
Vitamin A 6% Vitamin C 4%}
Iron

&%

; Calcium 159% =

0o mcmo.p.o_-}r:"/) .

;.one-Mosos._ _




Breaded Boneless

Kiev

Breast of Chicken

with Rib Meat

Cngac ]éﬁ
08 e

P )
* = US %ok
DEPARTMENT OF
AGRICULTURE

P-276

040807C

INGREDIENTS: CHICKEN BREAST WITH RIB MEAT (CONTAINING UP TO 12% OF A SOLUTION OF WATER, ROASTED CHICKEN, SALT, SODIUM PHOSPHATE, SUGAR, NATURAL FLAVORINGS), BUTTER
(CREAM, SALT), ENRICHED BLEACHED WHEAT FLOUR (NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SALT, WATER, CONTAINS 2% OR LESS OF: CHIVES, CITRIC ACID,
DEXTROSE, GUM ARABIC, LEAVENING (SODIUM BICARBONATE, SODIUM ALUMINUM PHOSPHATE), MALTODEXTRIN, MODIFIED CORN STARCH, NATURAL FLAVORING, OLEORESIN PAPRIKA AND
ANNATTO EXTRACT, 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

COOKING INSTRUCTIONS™:

Cook from frozen in preheated oven.

Convection Oven: Bake 30 Mins. at 360° F.
Conventional Oven: Bake 40 Mins. at 400° F.

*Dute to variations in ovens, cooking times may vary.

AdvancePierre Foods, Inc. Cincinnati, OH 45246

il

0O 00 73461 40817 3

LA040807C-00 120214

FOR FOOD SAFETY, COOK TO A MINIMUM

INTERNAL TEMPERATURE OF 165°F
MEASURED BY A MEAT THERMOMETER

RAW « KEEP FROZEN

SIZE 8 - 18 PCS.
NET WT. 9 LBS



040853C

Breaded Boneless C
- ‘%5 OLES(, ]‘C'{’
OBy,
[~ W ‘%‘O
reast o 1cKen YEUSEx +
e g
" . . . - LU [ &
Stuffed with Broccoli and Cheese ~ with Rib Meat S
(=]
INGREDIENTS: CHICKEN BREAST WITH RIB MEAT (CONTAINING UP TO 12% OF A SOLUTION OF WATER, ROASTED CHICKEN, SALT, SODIUM PHOSPHATE, SUGAR, NATURAL FLAVORINGS), PASTEURIZED 8
PROCESS SWISS AND AMERICAN CHEESE [(CULTURED MiLK, AND SKIM MILK, SALT, ENZYMES), CREAM, SODIUM PHOSPHATE, SALT], BROCCOLI, ENRICHED BLEACHED WHEAT FLOUR {NIACIN, P=3
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, CONTAINS 2% OR LESS OF: CITRIC ACID, DEXTROSE, GUM ARABIC, LEAVENING (SODIUM BICARBONATE, SODIUM g
ALUMINUM PHOSPHATE), MALTODEXTRIN, MODIFIED CORN STARCH, NATURAL FLAVORING, OLEORESIN PAPRIKA & ANNATTO EXTRACT, ROMANO 8 PARMESAN CHEESES (MADE FROM PASTEURIZED g
COW'S MILK, CHEESE CULTURES, SALT, SODIUM SILICOALUMINATE, SORBIC ACID, ENZYMES), SALT, SODIUM SILICOALUMINATE, SOYBEAN OIL, SPICES, SUGAR, WHEY, YEAST, YELLOW 5, YELLOW o
CORN FLOUR. PREBROWNED IN VEGETABLE OIL. j
CONTAINS: MILK, WHEAT
FOR FOOD SAFETY, COOK TO A MINIMUM

INTERNAL TEMPERATURE OF 165°F

COOKING INSTRUCTIONS™:
Cook from frozen in preheated oven. MEASURED BY A MEAT THERMOMETER

Convection Oven: Bake 27 Mins. at 350° F.
Conventional Oven: Bake 36 Mins. at 400° . RAW ¢« KEEP FROZEN
*Due to variations in ovens, cooking times may vary.

O 00 73461 40863 O SIZE 8 - 18 PCS.

NET WT. 9 LBS

AdvancePierre Foods, Inc. Cincinnati, OH 45246
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UNCOOKED « KEEP FROZEN

COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F
MEASURED BY A MEAT THERMOMETER

BREADED BONELESS BREAST WITH RIB MEAT

Breast of Chicken Cordon
Royale

FILLED WITH SWISS & AMERICAN CHEESES AND COOKED HAM
SPECIALLY CUT AND HAND SHAPED

INGREDIENTS: Chicken Breost with Rib Meat (Marinated up fo 8% with a Solution of Water, Rice Starch, Roasted Chicken, Sodium
Phosphate, Sakt, Sugar, Natural Flavoring), Pastesrized Process Swiss and American Cheeses (Cultured Pasteurized Milk and Skim Milk,
Cream, Sodium Phosphate, Salt, Enzymes), Cooked Hom - Water Added (Cured with Wates, Sali, Dexirose, Sodium Phosphates, Sodium
Ascorbate, Sodium Nirite), Enriched Bleached Wheat Flour (Niacin, Reduced Iron, Thiomine Mononitrate, Riboflavin, Folic Acd), Water.
Contains less than 2% of: Spice, Whey, Yellow Corn Flour, Sai, Dexirose, Buttermilk Produdt (Sweet Cream, Whey Cream), Soybean Oil,
Romano ond Parmeson (Cheese (Posteurized Cows' Milk, Cheese Cultures, Salt, Sodium Silicooluminate, Sorbic Acd, Enzymes),
Oleoresin Paprika and Annatio Extrod, Yeast, Sodium Silicoaluminate, Natural Flavor, Leavening (Monocokium Phosphate, Sodium
Bicarbonate), Extradiives of Turmeric and Paprika. Prebrowned in Vegetable Oil.

CONTAINS: Milk, Wheat

Packed in U.S.A.

36/4
 NET 9lbs/4.08 kg

DEPARTMENT OF
AORICULTURE
P276

“Peroent Dally Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs:

Calories: 2000 2500
Total Fat g 80g
Sahwraied Fat g B9
Cholesterol 300mg 300mg
Sodim 2400 mg 2400 mg
Total Carbobydraie 09 g
Dietary Fiber %9 g
Calories per gram:

Fat9 o Cabohydatesd + Proiend

Nutrition Facts

Senving Size One Plece (1120/4az)

Servings Per Container 36

Amount Per Serving

Calories 240 Calories from Fat 130

% Dally Value*

Total Fat 14g 22%
Saturated Fat 3.59 18%
Trans Fat 0g

Cholesterol 55mg 18%

Sodium 590mg 25%

Total Carbohydrate 99 3%
Dietary Fiber 0g 0%
Sugars 1g

Protein 19g

I
Vitamin A4% «  Vitamin C 2%

Calcium10% ¢ Ion 4%

5 07 58108 42991 3

COOKING INSTRUCTIONS™:
Cook from frozen in preheated

oven.

Convection Oven:

Bake 30 Mins. af 325° F.
Conventional Oven:

Bake 30 Mins. at 350° F.
*Due to variations in ovens,

LA041403-05
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*Percent Dady Values are based ona 2,000

362577 bt B
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UNCOOKED « KEEP FROZEN Senigs Per Contanr 36 Caones: 2000 2.0
COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F T Fat &g &g
MEASURED BY A MEAT THERMOMETER Amount Per Senving _ SelraedFa 2;;09 ;?
BREADED BONELESS BREAST WITH RIB MEAT Calores 310 Caresfum i 20 | 4= A iny
. % Daily Value* | Total Carbohydrate Mg 3msg
Breast of Chicken TRy sk | e By 9
® Alll:lll.wll Caories X

Fai9 'ch’gndvdﬁest + Protein4
Kl ev 276 ?;:lga;:gt % 45%
FILLED WITH FLAVORFUL GARLIC BUTTER AND PARSLEY Cholesterol 75 25% | COOKING INSTRUCTIONS:
SPECIALLY CUT AND HAND SHAPED Sod m Cook from frozen in preheated oven.
INGREDIENTS: Chicken Breast with Rib Meat (arinated up fo 8% with a Solution of Water, Rice Starch, Roasied |-S001um 410mg AT% | Convection Oven:
Chicken, Sodium Phosphate, Sal, Sugar, Onion Powder, Natural Flavorings), Enriched Bleached Wheat Flour (Niacin, | Total Carbohydrate 129 4% | Bake 30 Mins. ot 325° F.
Reduced Iron, Thiamine Mononirate, Riboflavin, Folic Aci), Butter (Cream, Salt, Amnatto [Color]), Water. Confains | Dietary Fiber Og 0% | omventional Oven:
less than 2% of: Romano and Parmesan Cheese (Pasteurized Cows' Milk, Cheese Cultures, Salt, Sodium Sugars 1g ?ﬂ 28 Mins. of 350°F.
Sicoaluminate, Sorbic Acid, Enzymes), Whey, Yellow Com Flour,Dexirse, Sal, Buttermilk Poduct (Sweet Cream, |52~ "%”;'.“"""“’ in ovens,
Whey Cream), Soybean O, Garlic Powder, Spices, Yeast, Oleoresin Paprika and Annatto (color), Parsey, Onion in 169 cooking fimes may vary.

Powder, Natural Flavor, Leavening (Monocalcium Phosphate, Sodium Bicarbonate), Exiradtives of Turmeric and
Paprika. Prebrowned in Vegetable Oil.
CONTAINS: Milk, Wheat

Packed in U.S.A.

36/4
_NET 9 Ibs / 4.08 kg

]
VitaminA8% ¢ Vitamin C 2%

Calcium2% ¢ Iron 4%

5 07 58108 42992 0
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*Peroent Daily Values are based on 2 2,000
362488 Nm:ulgnon:‘m Fgaagﬂcts s et
Se(mg' ze (1969/7a) or lower depending on your calorie needs:
UNCOOKED « KEEP FROZEN Senings Per Conier 24 Caodes: 2000 200
COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F ToialFa g 89
MEASURED BY A MEAT THERMOMETER *&"‘!NW e CWW %ﬂm gﬂu
BREADED BONELESS BREAST WITH RIB MEAT ories 4% @“‘i”ﬁ e omg 200my
. Total Carbohydrate Mg 35g
Breast of Chicken TR o | e 5 o9
Calories X
Cordon Bleu STy | i « o
gfl)léléED M’%%%LENDED CH%E}{SSE%ND COOKED HAM Cholesterol 110mg_37% coo;('mc f'msn_tucnons':
INGREDIENTS: G o wit i Mot (i 1 85 wih oon of e, B S o (i S Sodium 1080mg 45%_|Convedion Oven:
M d sug;d Onion Powder, Natural Pmnn%) sl P m mrﬂu Am(em ame (eaul]md “‘t ond | Total Carbohydrate 169 5% mm%vm 350°F
" en:
Monnirt, Roflo, Fob e, S e e e o e | il FRr S5 TN 10_0%_ | e 33 i o 400"
Ascorbate, Sodium Kitrite), th(umlml%ofbsol'%sy Yellow Com Flour, Salt, Buttermikk Product (Sweet Cream W‘wy Sugars 1g *Due to variations in ovens,
(ream), Dextrose, Soybean Oil, Spice, Romano and Parmesan Cheese (Pasteurized Cows’ Milk, (]m(u resSdi Protein 34g cooking fimes may vary.
Silicoaluminate [Anfi-Caking], Sorbic Acd [Preservative], Enzymes), Yeast, Leavening (Monocalcum Ph
Bicarbonate), Oleoresin P rim and Annatto Exiract (Color), Natural Flavorings, Exiradiives of Turmeric nd uprh( Vitami inC
MmMnnma aminA6% ¢ Vitamin C 2%
e o Caam20% +  Ion 8% |  LA041703-06

Packed in U.S.A.

24/7
(NET 10.5 Ibs / 4.76 kg

5 07 58108 42989 0
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18/8
kNET 9lbs / 4.08 kg

4 —
*Pescent Daly Values are based on a 2,000

362792 Nutrition Facts [Ty smeran
UNCOOKED o KEEP FROZEN et [ 2 2w
COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F e | PR
MEASURED BY A MEAT THERMOMETER Amount Per Sening Sarted g 25g
BREADED BONELESS BREAST WITH RIB MEAT Calories 360 Celores fom F 20_  eesers bt

. % Dally Value* | Toid 30g 3759
Breast of Chicken ) | e By o

AGRICULTURE m .
Cordon Bleu g s W
INGREDIENTS: Chicken Breas with b Meat (Containing up fo 12% of a Soluton of Water, Roasied Chicken, Sal, Sodium Phosphate, | Sodium 1290mg 54% _| Convection Oven:
Sugar, Natural Flavorings), Posteurized Process Swiss and American Cheese ((ultured Milk, Wafer, (reom, Sal, Sodium Phesphate, Sodivm | Total Carbohydrate 14 5% | Bake 26 Mins. ot 350° F.
, Sodiom Girce mmwmm),mmmwﬂmm,mmnm Tietay Foer 1 25| Comentiona Ove:

Sodium Nitit, Eviched Bleoched Wheat lour (Niocin, Reduced on, Thiomine Mononiroe, Riboflavin, Foic Aci), Weer, Conoins 2% or ary Hoer g Bake 35 Mins. of 400° F.
less of: Giric Add, Dexirose, Gum Arabic, Leavening (Sodium Bicarbonate, Sodium Aluminum I’hsdm), Maliodexirin, Modified Com | SUgars 19 *Due to variations in ovens,
Starch, Natural Flavor, Oleoresin Papika and Amnatto Exirad (clor), Romano and Pormesan Chezses (made from Pasteurized (ow’s Milk, | Protein 44g cooking fimes may vary.
Cheese Clbures, Sl Sodium Siicookomine, Sobic Add, Exzymes), Sl Sodiom Scockminae, Soybean O, Spcs,Suga, Wy, Yeus
Yellow Corn Flour, Yellow #5. Prebrowned in Yegetable 0i. VitaminA6% ¢ Vitamin C 4%
CONTAINS: *’ Wheat Calcium 15% o Iron 8% LA041803-05
Packed in U.S.A.

5 07 58108 42993 7

PN




10073461456690 M Vitamin A 6% » \itamin C 6%
Calcium 15% = Iron 105




18/801
BREADED BONELESS

BREAST OF CHICKEN
WITH RIB MEAT
CORDON BLEU

FILLED WITH SWISS AND
AMERICAN CHEESES AND
CANADIAN STYLE BACON

7062710

TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER

COOKING INSTRUCTIONS®:

COOK FROM FROZEN IN PREHEATED OVEN.

CONVECTION OVEN: BAKE 26 MINS. AT 350° F.
CONVENTIONAL OVEN: BAKE 35 MINS. AT 400° F.

*DUE TO VARIATIONS IN OVENS, COOKING TIMES MAY VARY.

NET WT 9 LB (4.02 kg) N

*Parcent Daily Val based on a 2,000
s U R e g
or on your ny :
Servings Per Container 18 Calories: 2000 2500 | A
AmoUnt Per Sorvin Total Fat Lessthan 65g  80g 0
Salurated Fat Lessthan 20g 259 |9
Calories 360 Fat 1 W Less than %mu gggom i g
B - lum Less than mg mg
% Dally Valye: Total Carbohydrate 3009 375g
Total Fat 13g 21% Dietary Fiber 259 30g g
Saturated Fat 59 26% [ Catories per gram:
Trans Fat Og Fat9 - Carbohydrates4 - Protein 4
Cholesterol 115mg 38% i
INGREDIENTS: Chicken Breost with Rib Meat (Contuining
Sodlum 1290mg 54% | 1y 10 12% of o soton of W, S, Rout Cicen

Total Carbohydrate 14g 5% w&ﬁm mm;d Sugar, mmm, m
than S, , Pasteurized Process Swiss and Americon
g:f;:g i:lber el g S (Cultored Milk, Woter, Creom, Salt, Sodium
ek 19 Add, Sorbic Acd [Preservative)

Proteln ﬁ
Vitamin A6% -+ Vitamin C 4%

Calcium 15% - Iron 8%

PEC
Rl
* gu_s. *

DEPARTMENT OF
AQRICULTURE
P-276

07 34730 19090 4



36/113 g 4oz o 095407

oPEC)

A LA KIEV
Uncooked Seasoned Breaded Boneless

Breasts of Chicken with Rib Meat and Chicken Skin 8 “‘.‘f"%ﬁ% Nutrition FaCtS
Chopped and Formed « *U.S.° #) | Valeur Nutritive
PRODUCT OF U.S.A. "TQ%T_:;S;E.'R?' Per 100 g/ Par 100 g

A L A KIEV Amount / Teneur

Non Cuites Assaisonnées Panées Désossées KEEP FROZEN $alu:|:sl GLan:es 2972'5

it : F otal Fat / Lipides 19.37
Poitrines de Poulet avec Viande de Cote et Peau de Poulet Z [Lip °’9
Hachées et Formées GARDER CONGELE Saturated / Saturés 7.52 g

. 13“ C 0“ F OR BELOW + Trans / Trans 0.44 ¢
PRODUIT DES E.-U.A. - / :
Cholesterol / Gholesterol 65.659 mg

INGREDIENTS: CHICKEN BREASTS WITH RIB MEAT, BUTTER, WATER, BLEACHED WHEAT FLOUR, CHICKEN SKIN, RICE STARCH, WHEY POWDER, SALT, SODIUM PHOSPHATE, ROAST CHICKEN Sodium / Sodium 365 mg
FLAVOUR, YELLOW CORN FLOUR, BUTTERMILK POWDER, GARLIC POWDER SUGAR, DEXTROSE, PARSLEY SOYBEAN OIL SPICE, ROMANO AND PARMESAN CHEESES, YEAST BAKING POWDER, —
COLOURS, ONION POWDER, FLAVOURS. BROWNED IN CANOLA AND,/OR SOYBEAN OIL. CONTAINS: WHEAT, MILK, SOYA. Carbohydrate / Glucides 10.42 g
INGREDIENTS: POITRINES DE POULET AVEC VIANDE DE COTE, BEURRE, FAU. FARINE DE BLE BLANCHIE, PEAU DE POULET, FECULE DE RIZ, LACTOSERUM EN POUDRE, SEL, PHOSPHATE DE SODIUM, Fiber / Fibres 0.335 g
SAVEUR DE POULET ROTI FARINE DE MAlS JAUNE, POUDRE DE BABEURRE, POUDRE D'AIL, SUCRE, DEXTROSE, PERSIL, HUILE SOYA, EPICE, FROMAGES ROMANO ET PARMESAN, LEVURE, POUDRE A Sugars / Sucres 0.84 g
PATE, COLORANT, POUDRE D'OIGNON, ARGME. RISSOLEES DANS L'HUILE CANOLA ET/0U SOYA. CONTIENTS: BLE, LAIT, SOYA. Protein / Protaines 13.75 g
COOKING INSTRUCTIONS*: THIS PRODUCT IS UNCOOKED, COOK THOROUGHLY BEFORE EATING. e
CONVENTIONAL OVEN: BAKE IN A PREHEATED OVEN AT 180°C (350°F) FOR 28 MINUTES. A — :
CONVECTION OVEN: BAKE 30 MINUTES AT 165°C (325°F). SHOIINGA (VHOMIRD 1103109 15
*COOKING TIMES MAY VARY. Vitamin G / Vitamine C 0.776 mg
MODE DE CUISSON*: PRODUIT NON CUIT, BIEN CUIRE AVANT DE CONSOMMER. Calcium / Galcium 21.323 mg
AU FOUR ORDINAIRE: PRECHAUFFER LE FOUR A 180°C (350°F). CUIRE 28 MINUTES. Iron / Fer 0.723 mg

FOUR CONVECTION: CUIRE 30 MINUTES A 165°C (325°F).
*|E TEMPS DE CUISSON PEUT VARIER.

Barber Foods, Portland, Maine 04112 U.S.A. 80073461954072 NET 4.08 kg 9 Ih
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