Barber Foods® Signature
Supreme® Uncooked Breaded
Cordon Bleu Boneless Stuffed
Chicken Breasts 6 oz.

PRODUCT CODE: 10000045603  GTIN CODE: 100734 51456034

Storage Method Cook Method
Frazen Bake:
Corvection

* Siuffed chicken enkrées senne 85 an easy way bo provide patrons a

unigue ibem,

Chicken breast shuffed with Canadian-shyls bacon and chaese

prowvides patrans with the premium quality, bite and textune they

expecl.

Stuffed chicken breast with Swiss and American cheeses and

tender ham delvers an elevated yet classic flavar combination 1o

aftract a range of cushomers.

s Battered and breaded with golden breadcrumbs fior consistent
textura and appearance every time which will leep customers
caming back.

* Aliows you 1o serve seraich-made taste without added assembly
bme.

Ingredients

Chicken breast with nb meat (containing up 10 12% of a selubon of water,
=alt, yeast extract, chicken broth, dextrose, maodestrin, sugas, natural
flawors, spices, DATEM, chicken fat, citric acid, concenraled lemeon juice,
com syrup solids, ydrodyzed com gluten), enfched wheat four
fenriched with niacin, reduced iron, thiamine monanirate, riboflavin, fobc
acid), pasbeunzed process Swiss and American Cheese [Swiss cheese
feuftured milk and skam milk, salt, enmymes), American cheese [cultured
malk and skim mill, salt, enzymes) cream, Sodium phosphate, salt],
cooked ham with natural juices (cured with: water, salt, contains 2% or
bess of. dedrose, vinegar, sugar, sodium phosphate, sodium arytharbate,
sodium nitribe), water, dehydrated potatoes (potatoes, mono and
diglycerides, desdrose), containe 7% or lesx of extractves of paprika and

Serving suggestions

Serve ths breaded and siuffed chicken corden bleu on a bed of anged
hai pasta with a sade of sautéed greens for a tasty lunch or dinner

antrée your cuslomears will lowve,

Storage

SHELF LIFE STORAGE TEMP MAX TEMP MIN
365 Dy Frazen O0F 0'F
Preparation

Bake:

Cook from frozen in preheated oven. Cook times are for & peeces.
Commentional Cven Bake 32 manutes st A00F *Due to vaniations in
avens, cooking times may varg. FOR FOOD SAFETY, COOK TO A
MINIMUM INTERMAL TEMPERATURE OF 165°F MEASURED BY A MEAT
THERMOMETER.

Conwection:

Cook from frozen in prebeated owen. Cook times are for & piaces.
Comeection Oven Bake 25 minutes at 350°F “Due 1o vanatons in ovens,
cooking times may vary. FOR FOOD SAFETY, CODK TO A MININMLUM
INTERMAL TEMPERATURE OF 165°F MEASURED BY A MEAT
THERMOMETER.



turmeric, modified food starch, natural flevers, parmesan cheese
ipasteurized milk, cultures, enrymes, sall), salt, spices., swgar, yeast,
yedfiow com flows. Prebrowned in vegetable ail.

Allergens
= #

Milk Wheat

HUTEITION
MNutrition Facts

24 Servings Per Contaimer
Serving Size 168g
]

Amount Per Sarving
Calories 330
s
Daity Value % *
Total Fat 155 %
Baluraled Fat g 0%
Trans Fat og
Chalesterol 100mg 2%,
Bodium  Egmy 6%
Total Carbohydrate 20g ™
Dietary Fiber 1g A%
Tatal Sugars 19
Includes Og Added Sugars 0%
Protedn 374 54%
=
Vitamin D Omeg 0%
Caldum 140 mg 10%
Fon 21mg 10%
Poizssium A80mg 0%

“Thee % Daily Value t2lls wou how much & nutrient in a serving of food
cantributes to & daily diet. 2,000 calores a day is used for general

mutrtion adwice.

To inguire if a signed copy of the prodiict formulation statement or
Child Mubrtion statement is svalable for this item, please contact the
Ty=cn Foodserdce Customer Relations Team at 1-8D0-248-9768. Or

email Custome el ations@tysan.com

Packaging information

MASTER CASE

Gross Weight 96426 Ibs
Met Weight 9 lbs
Cube 478G B3
Length 133125 6n
Height 6.25in
Width 85375 in
PALLET

mn L

Hi 7

More about this item

Barber Foods® Sgnature Supreme® Stuffed Chicken Corden Bleu are
chicien breasts stuffed with a oreamy filling of Swiss and Amesican
cheeses and a tender shee of Canadian-style bacon, battered and
breaded with golden breadcrumbs. With a chef-made appearance and
freshmade taste, this premium stuffed entrée comes uncooked with
eazy preparation straight from the freezer to the oven. Since 1955,
Barber Foods has been dedicated to creating simple. deficous boeod that
makes any meal special. We select fine cheeses, high-quality mests, and
fresh vegetables for every stuffed chicken breast we make. Today, the
Barber Foods® brand continues to lve up to it beritage in stuffed
chicken breasts. With premium, chel-desgned recipes, you can count on
Barber Foods® products to give you an easy start on sSgnature meals for
all kinds of socasions.
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