
Ingredients:

Preparation & Handling Instructions:

WATER, TURKEY HAM (CURED TURKEY THIGH MEAT, SALT, CONTAINS LESS THAN 2% 
OF: POTASSIUM LACTATE, BROWN SUGAR, SODIUM TRIPOLYPHOSPHATE, DEXTROSE, 
SODIUM DIACETATE, SODIUM ERYTHORBATE, SMOKE FLAVOR, SODIUM NITRITE, 
WATER), LOW FAT MOZZARELLA CHEESE ([PASTEURIZED PART-SKIM MILK, CULTURES, 
SALT, ENZYMES], NONFAT MILK, MODIFIED FOOD STARCH*, POTASSIUM CHLORIDE*, 
*INGREDIENTS NOT IN REGULAR MOZZARELLA CHEESE), WHOLE WHEAT FLOUR, 
CHEDDAR CHEESE (PASTEURIZED MILK, CHEESE CULTURE, SALT, ENZYMES, ANNATTO 
COLOR), WHEAT ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, 
IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR, CONTAINS LESS 
THAN 2% OF BAKING POWDER, BAKING SODA, EXTRA SHARP CHEESE SAUCE MIX 
(CHEESE BLEND [WHEY, NATURAL FLAVOR, CHEDDAR CHEESE (CULTURED MILK, SALT, 
ENZYMES), REDUCED LACTOSE WHEY, MALTODEXTRIN, CANOLA OIL, SALT, NATURAL 
BLUE CHEESE FLAVOR, DISODIUM PHOSPHATE, NONFAT DRY MILK, CITRIC ACID], 
MODIFIED FOOD STARCH, COCONUT OIL, WHEY, MALTODEXTRIN, YEAST EXTRACT, 
SALT, SODIUM CASEINATE, ANNATTO EXTRACT (COLOR), CITRIC ACID, XANTHAN 
GUM, MONO & DIGLYCERIDES, POTASSIUM PHOSPHATE), MODIFIED FOOD STARCH, 
METHYLCELLULOSE, SOYBEAN OIL, YEAST.

Allergens:

CONTAINS: MILK, SOY, WHEAT

FOR INSTITUTIONAL USE ONLY - KEEP FROZEN

For best results, allow to thaw prior to cooking. DO NOT REFREEZE. 
Cook for 12-15 minutes in a 350ºF convection oven. If individually wrapped, cook in 
ovenable film.
Cook before eating to an internal temperature of 165ºF as measured by a food 
thermometer.

TURKEY HAM & CHEESE STUFFER 208BC/209MC
Turkey Ham, Mozzarella & Cheddar Cheese, Extra Sharp Cheese Sauce in a Golden Crust

Number of Servings: 80  
Serving Size: 1 Stuffer (4.80 oz./136g)
Case - Net Weight:  24.00 lb, Gross Weight:  26.25 lb, Dimensions: L: 17.25” x W: 12.50” x H: 7.38,” Cube: 0.92’
Pallet - TIHI:  8/7 = 56 Cases

1.734.728.1600 
www.sffoodsinc.com

Shelf Life:

Seven (7) months frozen.

Meal Contribution:

MEAT/MEAT ALTERNATIVE.............
EQUIVALENT GRAINS.......................

2.00
2.00


