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RAW CHICKEN
CORDON BLEU

Breaded, Boneless Skinless Breast of Chicken with Rib Meat
(Specially Cut, Formed & Hand-Shaped)
Filled with: Pasteurized Process Swiss Cheese
and Canadian Brand Ham-Water added (Made in USA)

Raw Product
For food safety, cook to a minimum, internal
temperature of 165°F measured by a meat thermometer.

KEEP FROZEN
NET WT. 48 OZ. (3 LBS.)
8-6 oz. portions

Manufactured Exclusively
fior Market Day, LLC
Itasca, 1L GOT4%




CHESTNUT
FARMS

PERISHAELE KEEP FROZEN

RAW Prochuet - Conk la biternal Temparature of 185 as Measured by Use of 4 Thermomter
RAW - BREADED - BONELESS
BREAST OF CHICKEN WITH RIB MEAT

CORDON BLEU

Filled With
and Cooked Ham Spm:wl)r Cln and Hand smped
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COOKING INSTRUCTIONS:
Cook from frozen in prehealed oven

Convection Owen:
Hake 30 - 35 minules at 325°F

Due to vu’la‘uxﬁ in ovens. cookng
tImes m
Do NOT mcmwa
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NET WT. 9 LBS.
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AmoimirEorang Yy ok KEEF FROZEN - RAW Froduct - Cook to Internal Temperature of 165" F as Measured by Use of a Thermometer

Nutrition T — RAW CHICKEN CORDON BLEU
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H 1 hrouat) SOV Amoust % D
Nutrition =— o
Fants Total Fat 10g 15% Total Carbohydrate 210 7%
S St b (14zg) _SUAHIFA35) 8% DifayFierlg 4w
Servings Per Container 1 __Trans Fat 0 Supars 3
Calories 750 Cholesterol 35mp  18%  Protein 21p

Clories romF2t 90 Sogium5Tomg 2%

* Percent Daily Values [DV) are
Bazed an & 2,000 calorie diel.

|
Vitamin A 8% o Vitamin C 10% » Cakium 8% » lron 8%

[NGREDJENTS: BONELESS BREAST OF CHICKEN WITH RIE MEAT CONTAJNING UP TO 8% OF A SOLUTION OF
WATER, SEASDNING (BLIGAR, SALT, DEHYDRATED CHICKEN BROTH, DEHYRATED GARLIC, DEHYDRATED
(N0, SO0IM PHOSPHATES,

FILLED WITH: BROCCOUL PROCESSED SWISS- AMERICAM CHEESE TURED MILK, SALT,
AMERIAN THEESE [EULTURED MLK EALT ENZYVE

PYRL sm'u.cnnmn SOREIC

BUTTER [PASTEURIZED CREAM, LACTIC ACID, 0 ] FLOUR PAH

MILE, WATER. UNSALTED
R.HH_'I'ED BAALEY FLOUR],
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BAKE
2631 Min.

GAUSED EY EATING RAW POULTRY
25 to 30 minutes at 200°F,
Ty revesacsure e temperalure
of the CENTER of tha

place the RAW porfians in
& shellow pan,

LIIﬂ'I'P-'lIE.EﬂlIl ommenks or Questons? 1=386-ROUKDYS
WARST LT

MOCIFIED FOOD STARGH, SALT, KANTHAN GUM. WHITE PEFPER,
GRANULATED ONION, GRANULATED GARLIC, GROUND BUTMEG], SUGAR,
MOCIFIED CORM STARCH.
BREADED WITH: BLEACHED WHEAT FLOUR, DEXTROSE. PARTIALLY
PAPRIKA, SALT, NONFAT DRIED

Fﬂ'l.lll!-‘ﬂﬂ',l MODIFIED FOOD STARCH, YELLOW CORN FLOUR, SALT,
LEAVEXING {SODIIM ACID PYROPHOSPHATE, SODIUM BICARGONATE).
PRE-EROWNED N VEGETABLE DIL.

CONTAJNS: MILK, WHEAT, S0
ROUNDYS, o

CHAIERMATHN

PER 1 PACKAGE

Q| [

“"’1;‘:1

2;3 h

to 3 minienum interesl bemperatare of 165,

1, Insert the meat thermometer on an angle

RAW
D0 NOT MICROWAVE
TO HELP PREVENT FOODEDRME JLLMESS
COOKING INSTRUCTIONS:
Cook from frozen
Conventional Oven Only*
1. Preheat the oven 1o 400
2. Remove plastic vwrap and
3.Bake 1 1o 4 RAW porions for
CAUTEON: Filling will be hot
sfter cooking and may spliter,
Let stand for about 2 minies before senving
*Many eonventionsl overs vary from
temperature settigs: adjust scconfingly.
For Food Safety, bake this RAW PRODUCT
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SLICH DITNCE], VINEG AR P OWDER TI]DEITHH WHTE NETILLEDWNEGRR,

"Iltl'itiﬂl'l b ———— | T <UL NG
BRE ADED WITH: BLEACHED WHEAT FLO H[EITHEE.H'H'I]HJ.'I’I-I'I'UH GENATED
Sﬂ‘IEMﬂLEHI]IJII]FHH“ﬁ.EllLT NORFAT DRIED ML K, LESVENING [SCOILIN ACID
Total Fat g 12% _Total Carboydrate 229 7% | SOEEAKGL SHONDAHEA SLTNCATIADMLY LEAEANG 00N

— PIFCP
Serv, Size 1 package (142g) —nuaedFaldsg 16% DitaryFiberly 4% MR SPEE XTAITHES.

BATTERED : WTER. BNRICHED BLEACHED LOUR,
Servings Per Container 1~ rans Fat O SUH:"E 3 %u%ﬁﬁaﬁﬁ"ﬁﬁmp n&iﬁ[ﬁgﬁm ;ﬁﬁgfﬂﬂﬁw "
“E'"".’ 40 Cholestersl B5mg 2% Protein 20g PYROPHOSPHATES, SO0LM BICAFRCNATE). PRE SAOWHEDIN VEGETARLE C1L.
alories from Fat 70 Sodigm 570mg 4%, CANTAINS: MILK, WHEAT, 0.

B I — | CISTRIBUTED BY ADUNDY 'S SUPERMARKETS, INC.
For s SO0t et ViaminA 0% » ViaminG6% o Calcium 4% o Iron 6t | MUMINEE WISE2hO62

INEREDIENTS: ECHELES, HUNLESS BREAST OF CHICKEN WITH FIB MEAT CONTAINING LF TO 8% GOLLTICN CF WATER, .
SEASONINE (SR, SALT, DEHYORATED CHICKEN BRITTH, UEHYOR/ATED GARLUC, DEHNDRATED ONION), SODIUN PHOSPHATES. As Chairman, Iguarante
ALLED WITH: I]HEIHI]HEEEEtHﬁTElHEEJII.I PASTEUIIZED CAEAM, CHEEEE CLLTLRES, GALT, r.nrmaamum. RO UNDYS. satisfctian.

L HI SACEFEPFS, INE, SAT,WOLENL, LEIESE LS L R e prcand
G A TIAES LT B R OLDGE T PREAEHT AP NATAMICR 0 PRRECTFLAMOH, ALIE  Eommonts o i -866-ROUNDYS 1Bt M
N, BLLE CHEESE H,EH]H'H.EWE“LH.SH.T CULTURES, AENNET, W o lys.com C HAIEMATN

CH
R HﬂﬂJE:ﬂH'ﬂ].lﬂlﬁlLTEll BUTTER [FASTELRIZED CREAM, HATLUAAL FLAVDR], NATURAL FLAWOR, SALT, SO01M CITRATE.

PER 1 PACKAGE

ROUNDYS.

RAW+BREADED« STUFFED

GHIGKEN
BREAST

WITH RIB MEAT

RAWPRODUCT  seepsrozen _J.

Fl]ll FOOD SAFETY COOK T0 MINIMUM AT

TERNAL TENPERATURE OF 165°F e
AS MEASIRED I_EEI]FIWEJIMIIHEII NETWT50Z (142 g) SR
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Nutrition
Facts

Serv, Size 1 package (142p)
Servings Per Container 1

Calories 360
Calories from Fat 190

* Percent Daily Valwes [DV) are
based on a 2,000 ealarie died.

Amaust Servisg SOV Amaunt/Serving %0

Total Fat 21 32%  Tatal Carbohydrate 247 8%
Saturated Fat 100 S0%  Dietary Fiber 1g 4%
Trans Fat 0,30 aunars 3o

Cholesterol 85mp  28%  Protein 20g

Sodium 610mg 5%

|
Vitamin & 15% o Vitamin C 0% » Calcium 2% o [ron 8%

INGREDIENTS: BONELESS BREAST OF CHICKEN WITH RI8 MEAT CONTAINING UP TO 8% IZ.I" ASOLUTION
(F WATER, SEASONING (SUGAR, SALT, DEHYDRATED CHICKEN BROTH, DEHYDRATED GARLIC,
DEHYDRATED DMION), SODIIM PHOSPHATES, BREADED WITH: BLEACHED WHEAT FLOUR, DEXTROSE,
PARTIALLY HYDROGEMATED SOYREAM DIL, GROUMD PAPRIKA, SALT, NONFAT DRIED MILK, LEAVENING

ODIUM ACID PYROPHOSPHATES, S00 MM BICARSOMATE), MONO AND DIGLYCERIDES, NATURAL

FILLED WITH: UNSALTED BUTTER (PASTEURIZED CREAM, LACTIC ACID
DIACETYL), BEASONING (SALT, DEHYDRATED GARLIC. SUGAR,
DENTROSE, SPICES, NATURAL FLAVORINGS, ANNATTD EXTRACT,
DLEORESIN TURMERIC). CHIVES,

BATTERED WITH: WATER, ENRIGHED BLEAGHED WHEAT FLOUR (WHEAT
FLOUR, NIACIN, FERRDUS SULFATE, THIAMINE MOSDNITRATE,
RIEOFLAVIN, FOLIC ACI, MODIFIED FOOD STARCH, YELLOW CORN
FLOUR, SALT, LEAVENING {S00IUM ACID PYROPHOSPHATES, SODIUM
BICARBONATE], PRE-BROWNED I VEGETABLE OIL.

CONTAINS: MILE, WHEAT, 50V

DISTRIEUTED EY ROUNDY'S SUPERMARKETS, [MC,

MILWALUKEE, Wi 53201-0473

As Chafrman, | guarantes
your satisfockon

C Bt W areand

C HAIEREMAHN

ROUNDYS.

vomments or Questions? 1=Bk=ROCNDOYS
W Faundys, can

R, SPICE EXTRACTIVES,

f

ROUNDYS.

RAW + BREADED + STUFFED

PER 1 PACKAGE

610mgfl 3o
SODIUM Jf SUGARS
2% DY

chicken
kiev

e filled with

WITH RIB MEAT butter, spices and chives
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BREADED WITH: ELEACHED WHEAT FLOUR, DEXTROSE, PARTIALLY

"“trit i n " Amount/Serving %DV Amount/Serving % OV* | HYDROGEMATED SOYBEAN DI, GROUND PAPRIKA, SALT, NONFAT DRIED
| g&mﬁ Ngé%ﬁmgﬂﬁm&“ﬁwwm —

Facts T;Fr:tt;izgmﬁg 1!:; Tn[?mh:i.hﬂl = :: Errmm WATER, ENRICHED BI.E!:CHEDWHEAI'H.IJL;R EAT
Serv, Size 1 package (142g) - E FLOUR, MAGIN, FERROUS SULTATE THAVANE MONOUITRATE,
L e e o T S
Calories 260 Cholesterol G5mg  22%  Protein 24 BICARSONATE). PRE-BROWNED IN VEGETABLE CL.

Calories from Fat 110 Sodium 720mg 30 CONTAINS: MILK, WHEAT, S0Y
* Parcent Dally Values (D) are N a“m'wﬁ'm;"&‘,‘_ﬂ‘n“m""“

based ona 2,000 clorie ier.  Vitamin AG% o Vitamin G 0% e Cakium 8% # Iron 8% | propuct oF usa

B S St LI Lo Ui Gt ety
i o i ] 5
DEHYDRATED ONION), SODIUM PHOSPHATES. FILLED WITH: PASTEURIZED PROCESS SWISS CHEESE R_OUNDY S. your satisfaetion.

, CANADIAN BERAND HAM=WATER ADDED (PORK CURED WITH A SOLUTION OF WATER, SUGAR, SALT,  Camments or Duestions? 1-38-ROUNDYS /tg"{/wﬂ'“‘ =
SOOLM LACTATE. SODIUM PHOSPHATES. SODIUM DIACETATE, SODIUM ERYTHORBATE, SOCIUM NITRITE)L wwwsndyscom C HAIRMAN

SODIUM Wi SUBARS
0% DV

PER 1 PACKAGE

23% DV

. EC RAW CHICKEN
UK FUUL JuR 1 ?ﬁ'ﬁxﬁ ==
NTERNAL TEMPERATURE OF 165° , o BRKE
ASURED BY USE OF A NERT TERMONETE ALy = H
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NUBHItION e i LI | b st ol sl
acts TG T Tou Cayieedy 0| SEGOGLE Wots i i Stk
SoreSie { purkge (147g) —2onFadg 20 DetiyRterly 4 | e oo
Servings Per Containgr ~_ 1rans Fat Og Sugars 4 SO M EXCABONATE), MONO AN VELYCERIDS, NATLRAL FLAVCR, SPCE DXTRACTHES.
Calaries 260 Cholesterol 80mg ~ 20% Pratein22g L DU JVICKTLL I A,

based on 1 2,000 calorie diet.  Vitamin A 8% + Vitamin C 0% » Calcium 10%  Iron 8% | ysyeysuren Y ROUNDY'S SUPERMARKETS, B

INGREDIENTS: ECNELERS EREAGT OF CHICKEN WITH PIE MEKT WATER, SEASONNG (SUEAR, SALT DENNDRATED CHENEN EROTH, MLIALEE, WIS 2010473
DEHYDRATED SAALIC, DEHVORATED NN SCONUM PHOSRHATES, As Chairman, I guarastse

FFLLED WITH: MA AR ASAJCE (TOMETE PUREE [WATER, TOWATT PASTEL DATED TCMATIES N TOMETD JACE SUSARNEEETAELE DL R-OUNDY'S yoar satisfaction.
D e S S S

E]HMWEEHEE?GI'EHH
%&EIHEE}MEI]W LK, CHEESE CULTU ENFYMES, PIWDERED CHLLULOSE, SND PAOPAINATE, TOMATD www roundys.com C HAIRMATN
(TOMATTIES), HDMAND STYLE CHEESE (ROMAND EIIEH-EEF'E LK, CHEESE CULTURES, SALT, ENTYMES], WATER, M

ﬂ PER 1 PACKAGE
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=a= Amount/Serving %DU*  Amount/Serving % DV
Nutrition
Facts Total Fat 13p 20% Sodium 720mg  30%
Senv. Size 1 package (1429 Sat. Fat 5y 25% Total Carb. 177 6%
rv. Size 1 package (1429
Servings Per Container 1 Trans Fat 0g Fiber 1g 5
Calories 280 Polyunsat. Fat 2g Sugars 2
Calories from Fat 110 Monounsat. Fat 3.55  Profein 249 48%
Cholest, 7/0mg  23%
*Parcant Dally Values (DV) ars
based on 22000 calorie diet. — Vfitamin A 8% » Vitamin G 0% » Calcium 8% » Iron B%

INGREDIENTS: BOMELESS BREAST OF CHICKEN WITH RIE MEAT, WATER, SEASONING (SUGAR. SALT DEHYDRATED
CHICXEN BROTH, DEHYDRATED GARLIC, DEHYDRATED OMBON), SODIUM PHOSPHATES.

FILLED 'WITH: PROCESS 5158 CHEESE (SW155 CHEESE [MILK, CHEESE CULTURES, BALT, ENFYMES], WATER, SODIUM
PHOSPHATES. GREAM, SALT), CANADIAN ERAND HAM-WITER ADDED (PORK CLRED WITH A SOLUTION OF WATER,
SUGAR, SALT, SODILM LACTATE, SODIIM PHOSPHATES, SODIUM DIACETATE, SODRIM ERNTHORBATE, SODIUNM NITRITE).

0g Trans Fat per serving

BREADED WITH: BLEACHED WHEAT FLOUR, DEXTROSE, PARTIALLY
HYDROGENATED SOYBEAN OIL, GROUKD PAPRIKA, SALT, RONFAT DRIED MILE,
LEAVENING (SO0(UM ACED PYROPHOSPHATES, SODIUM BICAREONATE), MOKD
AND DNGLYCERIDES, MATURAL FLAVOR, SPICE EXTRACTIVES,

BATTERED WITH: WATER, ENRICHED BLEACHED WHEAT FLOUR {WHEAT FLOUR,
KIACIN, FERRDUS SULRITE, THLAMINE MONONITRATE, RIBOFLAVIN, FOLIC AL,
MADDIFIED FODD STARCH, YELLOW CORM FLOUR, SALT, LERVERING {SO0IUM ACID
PYROPHOSPHATES, SODNM BICAREMATE), PRE-BROWNED ¥ VEGETABLE (i,
CONTAINS: MILK, WHEAT, S0V

DISTRIEUTED BY:
SPARTAN STORES DISTRIBUTION, LLC.
GRAND RAPIDS, MI 43518

OR DOUBLE YOUR PURCHASE
PRIGE REFUNDED

FOR DETAILS CALL 1.800.451.6500
WWW.TURNTOSPARTAN.COM

PER 1 PACKARE

SEE NUTRITRON INFORMATION FOR FAT, SATURKTED FAT,
CHOLESTEROL AND S00[H CONTERT

chicken breast

KEEP FROZEN

RAW

I
cordon bleu
-|—|_.—l—l-'-'-'-'-'-'_._._h_|I

chicken breast with rib meat,
P R 0 D U CT cheese & Canadian brrfnd
FOR FOOD SAFETY, COOK s 18 | .
T0 MINIMUM INTERNAL R '
TEMPERATURE OF 165°F
AS MEASURED BY USE OF
A MEAT THERMOMETER
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0.5¢ Trans Fat per serving

KEEP FROZEN

RAW
PRODUCT

FOR FOOD SAFETY, COOK
TO MINIMUM INTERNAL

TEMPERATURE OF 165°F,

AS MEASURED BY USE OF
A MEAT THERMOMETER

A,

A
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FILLED WITH: UNSALTED BUTTER [PASTEURIZED CREAM, LACTIC ACID,
“ t 't' Amaunt/Senving % DV Amount/Seniing % OV | DIACETYL), SEASONING (SALT, DEHYORATED GARLIC, SUGAR,
u ritl IJII DEXTROSE, SPICES, NATURAL FLAVORINGS, ANNATTO EXTRACT,
Fa cts Total Fat 219 32% Sodium 610mg _25% glLtEnenm urvurm- m?']er?H gﬁr&izﬂm BELEACHED WHEAT FLOUR
Sat. Fat 10g 50% Total Carb. 257 8% | (WHEAT FLOUR, NIACIN, FERROUS SULFATE, THIAMINE MONDNITRATE,
Serv. Size 1 package (142g) - RIBOFLAVIN, FOLC ACID), MODIFED FOOD STARCH, YELLOW CORN
Servinas Per Container 1 Trans Fat 0.50 Fiber 1g 8% | FLOUR, SALT, LEAVENSIG (SDDIUM ACH) PYROPHOSPHATES, SODIUM
rvings Fer ner Polyunsat. Fat 259 Sutars 3 EUCARBONATE), PRE-BROWNED [N VEGETABLE DIL,
Calories 370 AL gars 4 CONTAINS: MILK, WHEAT, SO
Calories from Fat 190 Monounsat. Fat Bg Protein 159 38% | DISTRIBUTED BY:
SPARTAN STORES DISTRIBUTION, LLC.
Cholest. 85mg __28% GRAND RAPIDS, MI 48518
*Percent Daily Values (DV) are . — "
based on a 2,000 calorle diet Vitamin A 15% = Vitamin C 0% » Calcium 2% » Iron 10%
INGREDIENTS: BONELESS BREAST OF CHICKEN WITH RIB MEAT, WATER, SEASONING (SUGAR, SALT, % | OR DOUBLE YOUR PURCHASE
DEHYDRATED CHICKEN BROTH, DEHYORATED GARLIC, DEHYDRATED ONIOK), SODIUM PHOSPHATES, W | PRICE REFUNDED
BREADED WITH: ELEACHED WHEAT FLOUR, DEXTROSE, PARTIALLY HYDROGEMATED SOYBEAN OIL, | | FOR DETAILS GALL 1,800.451,8500
GROUND PAPRICA, SALT, NONFAT DRIED MILK, LEAVENING {SODIUM ACID FYROPHOSPHATES, SODIUM 7 | WWW TURNTOSPARTAN.COM
BICARBOMATE], MOND AND DIGLYCERIDES, NATURAL FLAVOR, SPIGE EXTRACTIVES,

S ffa3]

SEE NUTRITION INFORMATION FOR FAT, SATURATED FAT,
CHOLESTEROL AMD SDBIUM COMTENT

chicken breastywith ribimeat,, 0
filled with butterfspices &chives
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FOOD STARCH, SALT, XANTHAM GUM, WHITE PEPPER, GRANULATED OMION,
— Ampunt/Serving % DV*  Amount/Serving Sa DV* | GRANULATED GARLIC, GROUND RUTMEG), SUGAR. MODIFIED COAM STARCH,
UTFITION —s— | BRENDED WITH: BLEACHED WHEAT FLOUR, DPTROSE, PARTIALLY

HYDROGENATED SOYBEAN ORL, GROUND PAPRIKA, SALT NONFAT DRIED
Facts it 1S SlumSm % uloions soincorm ot s
Serv. Size 1 vackans (14 Sat.Fat35g  18% Total Carh. 220 7% | Grreren with: WATER, ENRCLED BLEACHED WHEAT FLOUR (WHERT

- Size 1 package (1420) 7o Cearpg Fiber 1g 4% | FLOUR, WACIN, FERROUS SULFATE, THIAMINE MONONITRATE. RIBOFLAVIN,

Servings Per Container 1 FOLIC ACID), MODIFIED FOOD STARCH, YELLOW CORN FLOUR, SALT,
Calories 260 Polyunsat. Fat 2 Sugars 3g DR SHOWNED N VERTARLE O T oM BICARONATE

Calories from Fat 90 Monounsat. Fat 3.50 Protein 219 42% | CONTAINS: MILK, WHEAT, S0V

DISTRIBUTED BY:
*Percent Day Values (V) are % mﬂﬁﬁﬁﬁrﬂwm LLE,
based o0 2 2,000 calorie diet. ~ itamin A 10% » Vitamin C 10% » Galcium 6% # Iron 8%

INGREDIENTS: BOWELESS BREAST OF CHICKEN WITH RIS MEAT, WATER, SEASONING (SUGAR, SALT,
DEHYDRATED CHICKEN BROTH, DEHYDRATED GARLIC, DEHYDRATED ONION), SOMUM PHOSPHATES, 2
FILLED WITH: BROCCOLI, PROCESSED SWISS & AMERICAN CHEESE (SWISS CHEESE [CULTURED MILK, SALT,
ENEYMES), AMERICAN CHEESE [CULTURED MILK, SALT, ENZYMES], WATER, CREAM, SODILIM CITRATE, S0DIUM |}
PHOSPHATE, SALT, LACTIC ACID, SOREIC ACID), BECHAMEL SALGE (WHOLE MILK WATER, INSALTED BUTTER T
[PASTEURIZED CREAM, LACTIC ACID, MACETYL), FLOUR [WHEAT FLOUR, MALTED BARLEY FLOUR], MODIFIED

s Fat per serving
og Tran a - N E
\ S])al'té‘l n r 1% OV U 2w OV L2 Y

e ALY SEE RUTRITION INFORMATROM FOR SODIUM CONTENT
raw « stuffed » breaded

chicken breast

_________-——'_--
KEEP FROZEN broccoli & cheese

£2%, | OR DOUBLE YOUR PURGHASE

I} | PRICE REFUNDED
FOR DETAILS CALL 1.800.451.8500
WWW.TURNTOSPARTAN.COM

I—-
PRODUCT Mg
J'E' m{#_ mc-e Riche

FOR FOOD SAFETY, COOK
T0 MINIMUM INTERNAL

TEMPERATURE OF 165°F
AS MEASURED BY USE OF
A MEAT THERMOMETER
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10436 |

ACCLAIM

KocH Foobs,
RAW - BREADED - BONELESS

BREAST OF CHICKEN
WITH RIB MEAT

KIEV

a6/aoz
“INSTITUTIONAL USE ONLY"

APEC

Q

Dhstr. By Koch Foods, Chicaga, IL 60641

KEEP FROZEN - RAW Product - Cook to Internal pe

ACCLAIM

/o KOCH FOODS.

BOMELESS
BREAST OF CHICKEN WiTH RIB MEAT

e
S

i e et
S el

Sasim g

Clwmbn s (A Tiw

1w

10436/

Cook from rocen in prefoated
aven.

COOKING INSTRUC TIOMS:

‘Curvesctbion Overn
Hake 30 - 35 minutes ot 125°F

[ Overc
Bake 30 - 35 minubes sl 150°F

Oue o  overs,

m BN iy wany

Q

Diatr. By Koch Foods, Chicago, IL G064 1

Iuane vt our welsnide ot
K s, o
To irdarmstion alhaut aur othes
Hulieioaes prodiets or ol o o

36/40z

NET WT. |
9 LBS.




ACCLAIM-.—.10524

/ﬁzm KDCH M,.
RAW - BREADED - BONELESS =—==

BREAST OF CHICKEN
WITH RIB MEAT

KIEV

24/50z
"INSTITUTIONAL USE ONLY"™

Q

Disir. By Koch Foods, Chicago, IL 80641

EEP FROZEN - RAW Product - Cook to Internal Temperature of 165°F as Measured by Use of a Thermometer

ACCLAIM

RAW - BREADED - BONELESS
BREAST OF CHICKEN WITH RIB MEAT

Mutrition Facts
Hinkrk it el M

T S

10524
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ACCLAIM "%

e KOCH FOODS,
RAW - BREADED - BONELESS

BREAST OF CHICKEN
WITH RIB MEAT

KIEV

24/7oz
“INSTITUTIONAL USE ONL

Q

i)shavmmrmmmuml

I KEEP FROZEN - RAW Product - Cook to Intornal T

ACCLAIM

RAW - BREACED - BONELESS
BREAST OF CHICKEN WITH RIB MEAT

et Wilh Flavorfud Buner. Spicys, an Pa
Vara napea

Specially Cul ami

Q

| Destr. By Kach Foods, Chacago, IL 80641

of 165°F as by Use of a Th

Nutrition Fast_g

COOKING INSTRUCTIONS:
“ook from Focen n prehesied
Rt
Owen:
Bake 30 - 40 minuies si 350°F
g __ﬂ
ai; —_—
Bake 30- 40 manes a1 S00°F __é
Due o vanations in ovens, —_—
sosmae S
—
=—
24{7oz —

NET WT.
10.5 LBS.




KEEP FROZEN - RAW Product - Cook (o inbermal of 165°F an Iy Use of a Th
13436

ACCLAIM 13438 | RCCLAIM

/ NKOCH FooDs,
m-m-msss — BREASTOFCHIC!CEN MEAT
= __ CORDON | BLEU

BREAST OF CHICKEN ==
WITH RIB MEAT =—

CORDONBLEU =
"!NSTI"I'I..I::;;I:I.OLZBE Oﬂ.\"" -

Q

Dists. By Koch Fooda, Chicago, Il 80641



HEEP FROIEN - RAW Product - Cook io internal of 165°F as by Use of &

ACCLAIM =" ACCLAIM

KocH Foops, KOCH Foobs,
BREAST CIF CHI.‘.'KEII H“I‘H RIB MEAT

- ) ] CORDON BLEU
BREAST OF CHICKEN == e i P S e

1 3524

WITH RIB MEAT  =;
CORDONBLEU =:

" L " Pwans visal our wekmste =
0 " .....-.-_:.&:n:. 7.5LBS.

r Distr By Koch Foods, Chicago, IL 50641 00892 4548



ACCLAIM"

RAW - BREADEB - BONELESS

13724

BREAST OF CHICKEN =§

WITH RIB MEAT
CORDON BLEU

24iToz

"INSTITUTIONAL USE ONLY"

0

Distr. By Koch Foods, Chicago, IL 60641

H.llP FROZEN - RAW Product - Cook to Internal Temperature of 165°F as Moeasured by Use of & Thermometer

ACCTAIM  pamene:

. KOocH Foobs, T

COOKING INSTRUCTIONS:
Cook from frocen n prehested
aven,

RAW - BREADED - BONELESS Gatwes 50w | g i
BREAST OF CHICKEN WITH RIB MEAT = — T LT "‘";: Rake 30 - 40 merastes at 350°F
-
CORDON BLEU e — it
s .
e Pracon Snies feaskc Chanss o | ke 30 40 mawies i 400F

INEMTS: b, dbarshrses round ks P Saatisen 11 e

13724
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SAFE HANDLING INSTRUCTIONS
THE PRODUCTWAS PREPARED FAOM ISPECTED
AND PASSED MEKT AND/CR POULTRY, SOME FO0D

PRODUCTS MAY CONTAN BACTERIA THAT COLLD

(CAUSE ILLNESS IF THE PRODUCT I HISHANDLED

(IR COOKED INPROPERLY, FOR YOUR PROTECTION,

FOLLOW THESE SAFE HANDUING NSTRUCTIONS.
N FEFRIGERATOR CR MICRONAYE.

E KEEF REFRIGERATED OR FROZEN, THAW

KEEP RAW MEAT AND POULTRY

OLSSEmy ©
. E mm
g g 5 23
e o
Baeg e
mmmmw.mm

-

RAW DO NOT MICROWAVE

TO HELP PREVENT FOODBORME ILLNESS CAUSED BY EATING RAW POULTRY

400°F

Q000

&

COOK FROM FROZEN IN CONVENTIOMAL OVEN ONL Y

Appliances may vary - adjust cooking times accordingly

COOKING DIRECTIONS
1 Preheat the oven to 400°F.

this RAW PRODUCT to a minimum internal temperature of 165°F. Insert the

in a shallow pan.

3 Bake 1to 4 RAW portions for 25-30 minutes at 400°F

stand for about 2 minutes before serving. For Food Safety, bake
meat thermometer on an angle to measure the temperature of the CENTER of the thickest part.

2 Remove plastic wrap and place the RAW portions
CAUTION: Filling will be hot after cooking and may splatter. Let
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RAW DO NOT MICROWAVE  [Fremumeimmeion -

FA|
T0 HELP PREVENT FOODBORNE ILLNESS CAUSED BY EATING RAW POULTRY | AOPASEDUEAT DR FOULIRY. SME 0D
FTHE PRODUCT |5 HISHANDLED | ——— ]

ORCOCKEDINFRGPERL
COOKING DIRECTIONS CLTTEY | roulon HEse s g NeTRicTing, | ———
1
COOK FROM FROZEN IN CONVENTIONAL OVEN ONL ¥ 5 KEEP FEFRIGERATED R FROEN, THi | sy -3
Appliances may vary - adjust cooking times accordingly 400°F E N REFRIGERATOR CRMICRONAVE. e

1 Preheat the oven to 400°F. KEEP RN MEAT AND POULTRY I
SEPARATE FROM OTHER FOODS, — e

2 Remove plastic wrap and place the RAW portions

in a shallow pan. ) %mﬁmmmw
3 Bake 1to 4 RAW portions for 25-30 minutes at 400°F, %ﬂ“ﬁmm
e 3

CAUTION: Filling will be hot after cooking and may splatter. Let e COOKTHOROUGHLY. e ——
stand for about 2 minutes before s2rving. For Food Safety, bake o0
this RAW PRODUCT to a minimum internal temperature of 165°F. Insert the KEEP HOT FOODS HOT. REFRIGERATE

meat thermometer on an angle to measure the temperature of the CENTER of the thickest part. LEFTOVERS IMMEDIATELY OR DISCARD.

KEEP FROZEN

EXCELLENT SOURCE

244

protein

00 NOT
MICROWAVE

FEE. SEE¥ING

Raw Stuffed

Seasoned, Breaded Boneless
S— (SBr'easﬁ oEChitI;:ken w‘ijth Faibslp.ldeatd
= pecially Cut, Formed and Shape
Filled with Canadian Style Bacon (with Natural Jmces !EHM&EPHHUIQH AUM[PEI‘.IM
& Pasteurized Process Swiss Cheese INTERNAL TEMPERATURE OF 165°F

NET WT 5 0Z (142g) MEASURED BY A MEAT THERMOMETER.

CORDON BLEU
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ACCLAIM 14ss |

RAW - BREADED - BONELESS ===

BREAST OF CHICKEN = =
WITH RIB MEAT

WITH
BROCCOLI & CHEESE STUFFING

36/40z

_1

]

Distr. By Keoh Foods, Chicago, IL 60641

KEEP FROZEN - RAW Product - Cook ta Intermal of 165°F an oy Usse of 2 Th
! \ J \ e 40 e
% Cook rom ¥acen n preheated
S — owen,
ey et
R Ty S oasywaive-|  Comvection Oven:
st ~MONCLE S SAMUE! Bake 30 - 35 mtes at 225°F
BREAST OF CHICKEN WITH RIB MEAT T i )
WITH BROCCOL| & CHEESE STUFFING G Owr:
SPECIALLY CUT AND HAND SHAPED el Gake 30 - 36 mifles ol I50°F.
B PR R e R
rm [ o 12 RS Due o
cooking Wres may vary.
DO NOT MICROWAVE.
NET WT.

Q

| Daistr. By Koeh Foods, Chicago, L G041

Tleane vind s st o
e hoc oo, com

o informmtion st our otfer

ol ous products o call us o

9 LBS.

17436




ACC Lélm-{?zdl

BREAST OF CHICKEN =

WITH RIB MEAT =—=:

WITH ——1

BROCCOLI & CHEESE STUFFING ——:
24/7oz e

"INSTITUTIONAL USE ONLY"

Q

Disir, By Koch Foods, Chicago, L 50641

of 165°F as. by Use of 4 Th

| REEP FROZEN - RAW Product « Cook o Intermal

ACCLAIM

e KocH Foops.

RAW - BREADED - BONELESS
BREAST OF CHICKEN WITH RIB MEAT

WITH BROCCOL! & CHEESE STUFFING
SPECIALLY CUT HAND SHA

17724

MNutrition Facts COOKING INSTRUCTIONS:

Uitk frerm frozen i Drehesled

Swen

Canvection Gven;
Bake 30 - 40 mirwites at 350°F

&

e 30 - 40 manuites st J00'F

e to vaarvations (0 ovens,
Cokong timas may vary
DO NOT MICROWAVE.

24/Toz

Q

l Dislr By Koh Foods, Chicago. IL 806841

NET WT.

B
w kochioon C e
for infarmation sbout aun her

10.5 LBS.

chtiionin products of sl s ot
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T
-
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TO HELP PREVENT FODDEORNE ILLHESS CAUSED BY EATING RAW POULTRY
COOKING DIRECTIONS ooog
Conventional Oven Only Appliances may vary;
1. Preheat oven o 400°F 4[")0
2. Remove frozen entrée from poud‘l
3. Place entrées in a shallow pa
4. Bake 1 RAW portion foramlnlmum of 25 mlnutes

for a minimum of 30 minutes at 400°F, ‘.
CAUTION: Filling will be hot after cooking and may splatter. Let stand for
about 2 minutes before serving. For food safety, bake this RAW PRODUCT
to a minimum internal temperature of 165°F. Insert the meat

adjust cooking times according|
at 400°F. Bake 2 to 4 RAW portions
thermometer at an angle 2 inches into the fop center of the enirée.

Raw Stuffed

CORDON BLEU

Seasoned, Breaded Boneless
Breast of Chicken with Rib Meat
(Specially Cut, Formed and Shaped)
Filled w anadian Sty
(with Natural Juices)
& Pasteurized Proces
Per 1 plece serving
Cakories 230 ‘SatFatlg
Sodium 20mg 25 Sugars g

KEEP FROZEN
NETWT 5 0Z (142g)

L

SAFE HANDLING INSTRUCTIONS
THES PRODLITWAS PREFS RED FROM INSPECTED

PROTECTION,
FOLLHY THESE SARE HHDLING INSTRUCTIONS.

KEEP PEFRISERATED R EROZEN. THAN M
T REFRKGERA 0N OF MICADAC .

KEEF AMA MEATS ARD POULTRY

TE FH[!I[]THE! Il][IEi
E"_EIU.II]IIED.I'I'I'IIEBDI.‘{I]EJ.
SILS AHD HANDS AFTER

TOUCHING RN NEAT OR POULTRY.
S COOKTHOROUEHLY,

KEEF HOT FDE HOT. REFRIGERATE
LEFTONERS IMMEDIATELY DR DISCARD.

041498124205

x| )Y

CEPARTMENT 0¥
ASALLTUNE
P-1368

RAW PRODUCT:

FOR FOOD SAFETY, COOK T0 A MINIMUM
INTERNAL TEMPERATURE OF 165°F
MEASURED BY A MEAT THERMOMETER

Nutrition l.nullﬁmlng !’.I.'IF* hllltﬁ:nm W

Facts Total Fat 6p 9% Total Carb. 189 6%

Serv Size 1 piace (142g)  Sal-Fat23  10% DietaryFiber 1g 4%

Senvings 1 Trans Fat 0g Sugars 2g

Calorios 290 Cholest. 75my _ 25% Protein 257 50%

“Pecant DailyValee (V) e~ S0dium 620mp  26%

b o 22, 00 222107 5.
Vitamin A 8% * Vitamin C 0% * Calcium 6% # Iron 6%

INGREMENTS: BONELESS SKINLESS BREAST OF CHICKEN WITH RIE MEAT CONTAINING UP TO 8% SOLUTION OF
WATER, SEASONING (DEHYDRATED CHICKEN BROTH, CHICKEN FLAVOR [MALTODEXTRIN, SALT, DEXTROSE, RENDERED
CHCKEN FAT,ONION POWDIER, SPICES, NATURAL FLAVORS, TURMERIC, LESS THAN 2% SILICON DIOXIDE], DEHYDRATED
GARLIC, DEHYDRATED ONION), SODIUM PHOSPHATES. FILLED WITH: WHOLEMILK, SMOKED CANADIAN STYLE BACON
WITH HMLIFH.L.ILIICESE‘FUH LOIN CURED WITH & SOLUTION OF WATER, SUGAR, SALT, SODIUM LACTATE, SODIUM
PHOSPHATES, FLAVORING, SODIUM DIACETATE, SODIUM NITRITE), PASTEURIZED PROCESS SWISS CHEESE (SWISS
CHEESE [MILK, CLILTURES, SALT, ENTYMES), WATER, SODIUM PHOSPHATES, MILK FAT, SALT, TITAMUM DIOXIDE),
MODIFIED CORM STARCH. BREADED WITH: BLEACHED WHEAT FLOUR, DEXTROSE, SOYBEAN OIL, GROUND PAPRIKA,
SALT, NONFAT DRIED MLK, LEAVENING ﬁmw ACID PYROPHOSPHATES, SOCIUM BICAR , MONQ AND
DVGLYCERIDES, NATURAL FLAWOR, SPICE . BATTERED WITH: WATER, ENRICHED BLEACHED WHEAT
FLOUR (WHEAT FLOUR, RIACIN, FERROUS SULFATE, THIAMINE MONON TRATE, RIBOFLAN, Fﬂ.JCAGI?, MOMFED
FOOD STARCH, YELLOW CORN FLOUR, SALT, LEAVENING/SODIUMACID PYRDPHOSPHATES, SODIUM

BICARBONATE). PRE-BROWNED IN VEGETABLE DIL.
CONTAINS: BILK, SOY, WHEAT.

Distributed by ALDI Inc., Batavia, IL 60510

POULTRY PRODUCT OF USA

PLASTIC
BAG




RAW DO NOT MICROWAVE [ 3 o

T0 HELP PREVENT FOODBORNE ILLNESS CAUSED BY EATING RAW POULTRY | 0 e e e o)

COOKING DIRECTIONS 0 000 CALISE [LLNESS IF THE PRODUCT IS MSHANDLED
R COOKED [MPROPEALY. FOR. YOUR PROTECTION,

Conventional Oven Only Agphaﬂﬂes may valy, FOLLOW THESE SAFE HANDLING ISTRUCTIONS:

adjust cooking times acoording 4000 T T

1. Preheat oven to 400°F. [T REFRIGERATOR DR MICACWAYE.
. Remove frozen entrée from pouch. ﬂ

3. Place entrées in a shallow pan. KEEP R MEATS AHD POULTRY

4. Bake 1 RAW portion for amlnlmum of 25 mlnutes %@éﬁgﬂ%ﬁg’"s-
at 400°F. Bake 2 to 4 RAW portions n [HELLCNG CLITTTNG BOKALS),
for a minimum of 30 minutes at 400°F. b ErruaLsmu HANDS AFTER

TOUCHINE REW MEAT OR POULTRY.
CAUTION: Filling will ba hot after cooking and may splatter. Let stand for —ar
about 2 minutes before serving. For food safaty, baka this RAW PRODUCT e o
L N
to a minimum intermal temparature of 165°F. Insert the meat T G e 041498 12422 9

thermometer at an angle 2 inches into the top center of the enirde.

Raw Stuffed

BROCCOLI & CHEESE

Seasoned, Breaded Boneless
Breast of Chicken with Rib Meat
(Specially Cut, Formed and Shaped}

Per 1 pleca serving

(I Gakies 130 SRt 259 L KEEP FROZEN

| R NETwT S0z (1) %Mcﬁu%yn%
INTERNAL TEMPERATURE OF 165°F
MEASURED BY A MEAT THERMOMETER.

Nutriti Ameuml/Serving DV AmountServing %DV | WGAEDENTS: BDWELESS SHLESS BRESTOFCHEVENWITH RENEAT CONTRNING UPTD 8 SCLUTON OF WATER, SERSTNING [EHYDRATED
utrition CHIFKEN BROTH, CHCAEN FLAYOR (MALTODEXTRI, SALT, DEXTAGSE, RENDERED CHICKEN FAT, DNON POWDRR, SPCES, NATURAL FLAIDIS,
Facts Total Fat 6y 8% Total Carb. 219 T% mm:. Lu m.w ?]. SLED unmq DBHHORATED CARLE DBHYORATED CHCNY, SODU PHOSPHATES. FLLED WITH: EROCONL

i ms.u BTN N CAEESE Tutmm
Serv Size  plece (142g)  SaLFat250  13% DefayFberty 4% | Qe e N UM AWOAAE S UG A, SR L, S S WO N
et 7 Trans Fal Og Sugars 2q S ST, N W P GUNLAE OOL 5 @“ﬂ%&“ﬂ.ﬁ%ﬁ%‘&%ﬁ%ﬂ
B:a'l"{:'fsgw Cholest. G0mg  20% Protein 219 A2% | ERENDED WITH: BLENCAED WHERT FLOLK, SHEEMN umeu “‘"’-}%T AR ORED rlEﬁl'ema [T
] Sodium 590m0_25% PHROPOSPHATES s:uunummnmu (2 HCERDES, NTURR. FLATDR, SRCEEXTRACTIVES B {WATER, ENRCHED
A A um 23umy BLEACHED WHERT FLOUR (WHEAT FLUR, HXCN, mmwmmwnmmnmmm.lummuum

B : v—mm % 10% * ViEamin G 15% ® Calcium 8% ® Iron 6% | YELLOWCORNFLOUR, SALT, LEAFENNE (SONLM CI) PYRCPHOSPATES, SCOUN RCAREONATE, FSE-GROWNED I VECEABLE L
COMTAINS: MILK, SOT, WHEAT,

DISPOSAL

]

PLASTIC
BAG

DOUBLE
GUARANTLE

Distributed by ALDI Inc., Batavia, IL 60510
POULTRY PRODUCT OF USA
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kKitchens
Raw & Ready to Cook

Broccoli & Cheese Chicken

Breaded boneless chicken breast with rib meat stuffed with broccoli & cheese

Og Stuffed with RAW CHICKEN

Trans Fat Broccoli & Cheese

per Serving
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kitchens
Raw & Ready to Cook

Chicken Cordon Bleu

Breaded boneless chicken breast with rib meat stuffed with swiss cheese & ham

. . RAW CHICKEN
Og Stuffed with Swiss .. =
Trans Fat Cheese & Ham - %:E '5 s ! e B

per Serving
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Chicken Breast

BAEADER, BONELESS BREAST OF CHICKEN WIT RIB MEAT,
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Broceols & Cheese
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COODKING IMSTRUCTIONS:
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Boneless Skinless Chicken g,
yuffed with Swiss Cheese and ae;

RAW
GHICKEN

S

With R iy

L}
NINIMUM INTERNAL TEVIPERATURE
OF 165°F MEASURED BY A MEAT THERMOMETER.
——

INGREDIENTS: BONELESS SHINLESS BRERST OFCHICKEN WITH UG NEATWITH
Nutrition ——— S—— 0 AT IGYTAATED AL TEADRAE OUON] SIDOM
Fact TolFat 9% o e 20 7% | i bt L b Sl
ac s Saturated Fat 2.50 13%  Dietary Fiber1g 4% EEEI" [T l%f%?&%g&”ﬁ%%'hmﬁm
gm’:"ﬂ 5{'}‘* ]:patg]“ﬂﬂ91ﬂ14293 Trans Fat 0 Sugers 39 SI00M PSR SO DU 00N EYHORAE SN
arvings Per Container : AITRITE, WHOLE MILY, MOCHRED CORK STIRCH, SREADED WIH: L EXCHED
Calories 230 c““_'““""' Gmg  20% Protein 22g WHEAT FLOUR, DEATRSE, SOYBEAN 0L, GROUND PAFRINA, SALT, WNFAT
Calories from Fat 50 Sodium §40my 27% DRED ML LR BIDUN KD PRIPIGHUTE SO0

S
"Percent Daily Values are based  Vitamin A 8% -+ VilaminC 2% Calcium 6% -

on a 2,000 calorie dist.

Iron 6%

CAFEOMATEL. MOMD AND DIGLYGERIDES, MATURAL FLAVOR, SHCE
EXTRACTIVES. BATTERED WITH: WATER, EMRICHE BLEACHED WHERT ALOUR
(WHEAT FLOUR, MACIN, FERRCUS SULFATE, THIAMKE MOMONITRATE

PLEASE CONTACT US WITH COMMENTS OR QUESTIONS: Kooh Foods Oven Cravers®
1300 W. Higgins Rd. » Park Ridge, lllinois
800.692.4548 » www.OvenCravers.oom

FBILAIN, FILIC ACDY, MODIRED FOOD STAFCH, YELLCW DORN FLOUR,
SALT, LESVENING (S00IM ACD PYROPHOSFHATES, SOCIUM BICAREONATE.
FREBROMNED [N LECIL CONTAME: MILK WHET, 50Y.

DISTRIBUTED B MOCH FOiDS, NG, FARK RIDGE. ILLNDIS 60062
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KEEP FROZEN
= NETWT0Z (1429

m g Amount / Sarving % Dally Value* Amsunt | Sarving % Dally Vales*
Nutrition Total Fat 50 8% Total Carbohydrate 220 7%
Fac‘ts Saturated Fat 20 10%  Dietary Fiber 10 4%
Serving Size 1 Package (142g)  Trans Fat Og Sugars 39
m:g 2%““'“ 1 Cholesterol 5my  22% Protein 22

Calories from Fat 45 Sodium 470mg 20%
"Percent Daily Values are based  Vitamin A 8% -+ Vitamin C 10% Calcium &% «  lion 6%
on a 2,000 calorie diet.

PLEASE CONTACT US WITH COMMENTS OR QUESTIONS: Kooh Foods Oven Craverse
1300 W. Higoins Rd. « Park Ridge, lllinois
B800.692.4548 » www.OvenCravers.oom
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KOCH FOODS™

-y Amount | Serving % Dally Valwe* Amount / Sarving % Dally Value*

N |
N Utrltlon Total Fat 169 25% Total Carb. 257 B%
Facts SalratedFt0g  45%  Dietary Fiber 1 2%
Serving Size 1 Package (142g)  Trans Fat Og Sugars 3g

Servings Per Container 1 Cholesterol 85mg  28% Protein 200
Calories 320

Calories from Fat 140 W I
“Percent Daily Values are based  Vitamin A 15% + \VilaminC 2% Calcum 2% +  Iron 6%

on a 2,000 calorie diet.

PLEASE CONTACT US WITH COMMENTS 0R QUESTIONS: Kooh Foods Oven Craverse
1300 W. Higgins Rd. = Park Ridge, lllinois GD0GS
800.692.4548 » www.OvenCravers.oom

INGREDIENTS: BNELESS SHMIESS EFEAST OF CHCIEN WITH B NEAT
CONTAMNG 1P TO 8% SILUTIN OF  WTER, SEASINRG (SLGAR, SALT
OGHVORTED CHOIEN ERITH, CRRURTED GAALI, DEHVIRATED NN,
UM PHOSPHATES BREADED WIT: FEATAED WA RLCUR, ENTRLEE
SUYBEAN O, GACUND PRPRRA, SACT NOREST DRED ML K]
ALID PAIPHSPRITES SCOUM RCFBCNETE) MORD M0 DIVERDES
NTURL FLAOR, SCE EXTACTVES. ALLED WITh: (NSATED BUTTER
HSTRIRCED (FESM, LICTY; ACO), DWCETYL, SEASCHNG (LT DEVORYED
GIFLY, SURAR, [EYTOSE, SPCES, NETLFAL FLAKANES, MWTTD EXTRACT
OLEESH CHVES. BTTERED WTH: WETER, ENPYCHED BLEACHED
WERTRLCUR HAEAT FLOLR, AT, FERRIS LRI THUAIE MERINTRATE
FRBOFLAY, FOLC A, MODNFED D SACH, YELLCW CORN RLOUR, ST
LEAVENNE Pmm KD PRIPHEPHES, SC0IM ALAFBINITE PRE
EROWNED N VERETABLECIL

CONTINS: MLK, 307, WHERT.

DISTRIBLTED BY KOCH FOQDS, K., FARK RIDGE, ILLNDIS 500ss
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KEEP FROZEN
NETWT5 0Z (14Zg)

- Amount | Sarving % Dally Valuo* Amount | Sarving % Dally Value*
. |
Nutrition Total Fat 11¢ 17% Total Carbohydrate 237 8%
FaCts Satirated Fat 40 20%  Dietary Fiber 10 4%
Serving Size 1 Package (142q)  Trans Fat 0 Sugars 40
i:fﬂﬂl?s Pgﬂ%mtﬂl"e” Cholesterol 60mg  20% Protein 220
FIES

"Percent Daily Values are based  Vitamin A 8%
on a 2,000 calorie diet.

Vitamin C 02 Calcium 107 Iron 8%

PLEASE CONTACT US WITH COMMENTS 0R QUESTIONS: Kooh Foods Oven Cravers®
1300 W. Higgins Rd. » Park Ridge, lllinois
800.692.4548 » www.OvenCravers.oom

ST ENTS: ECKELESS ERFAST OF CHOEM WTH R UEAT VR, SEASTADE LR SAT
CETRED (HOOEN EFITH IEATRATED G, [EHTRVED MR, SIOAN ROPHAES
RULEDY TR MAFAAF A TOWET) FUREE TR T FASTEL INED TIRATIES M
TOMATD I, SU VEEETAEE L o0 LR COTIONEED MR LANOLY, 54T,
CEATRTED CHEKES, SPVE.  [ENVIRED ALK, TR A0, FUAEFORE, “SUDED
PRNLCAE CHEESE (HETELRGED CONTS WALK, CHEEEE CLTLRES, SALT BV, SME
PR, WIEZAFELLA CHEEEE i STELREED HAMED NS WAL, CHEESE OLLTIRES, SAT
ENEYNES, FOVEEFED CELLINDSE A0 CALCLN PROPEMATEL TONATD PASTE TINRTIES,
PN T CHEESE MY CHEESE [SHEEP S LI, CHEEEE CUITUFES ST BPYVES)
N6V, WAL FRATER, MCURED FOC0D TAFEH MRTIALL TRODENATED S0HREM O, 54T,
CEC0AM RYEPHITE LIV A 0, ELF ML ORCERED (ELLILE, (LCUM AT,
PHFUESHH CHEEEE PASTELREED CONS LK, CHEESE CILTLRES, ST BEAES FOWEFED
CELINCE, CALCAM PROPEAWTE, NCORED CORY SPACH, GELATAL NATIDENTRR, WIIE
SR, CEEAMY, 3L CORLE POWOER CRHMATED MR, BREIDED WITH: ELBCHED
W FLOUR CESTREE, SENREAN L, AT PRI, SALT WONFAT CRED AL, LEAENME
mmmmwmmmmmm WTIRL
PR, SPCE EXTACTAS.  LATTEAED WAT: WAER, BECHED) BLEACHED WHEAT FLILR
RREAT LR, WA, FEFFOLE R, THAMME MHTMTRATE RECFLAM, FILC 40,
WOFED FID ST, YELOW CORW AR SA, EMENWE SO0 4D
PYROFHIGEHATE,SC0R) U E A ROKATEL FFE-EFOANED I VERETAELE DL
NTARE: WX, WHE,
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COOKING INSTRUCTIONS:
Cook From Frozen
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