Grill Marked
Chicken Breast 90 g
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29% less sodium than government low sodium standard! . “ R E
Reuven’s fully cooked, = \

Grill Marked Chicken Breast 90 g, Low in Sodium -
is made from fresh whole muscle chicken breast. L‘-— \
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Lightly seasoned and grill marked, this product .\:'- e i v :
provides a healthy menu option. B _ r @ u m
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Simply defrost, heat and serve.
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Grill Marked
Chicken Breast 90 g
Low in Sodium

Fully Cooked

Ideal for Restaurants,
Deli Counters, Hospitals, Senior Living,
Low Sodium Diets and Healthy Menu Options.

PRODUCT CODE CASE SCC AVG PCS PER CASE PACK SIZE GROSS WEIGHT Nutrition Facts
Valeur nutritive
10827 10628269108274 44 pieces +/- 5 4kg(2x2kg) 4.4 kg Per 1 piece (90 g)
pour 1 piéce (90 g)
Calories 110 . % Daily Value
STORAGE CASE DIMENSIONS PALLET CONFIGURATION CASE CUBE —— 7 valeur quotidienne
Fat/Lipides 1.5g 2%
S d / saturés 0.
18 months kept 131’LX87"W x 63'H 15/10 0.42 cubic feet S Trans /tans 0. 3%
frozen at -18°C 33.3cml x 22.2cmw x 16.4cmh (11,902cm3) Carbohydrate / Glucides 0 g
Fibre / Fibres 0 g 0%
Sugars / Sucres 0 g 0%
PREPARATION FEATURES & BENEFITS brotenn  Protéines 21 5
READY TO EAT, THAW AND SERVE OR HEAT e Whole muscle Cholesterol / Cholestérol 80 mg
ASFOLLOWS: e Consistently sized: each breast weights an average Sodium 100 mg 4%
1 Preheat conventional oven to 400°F (204°C), of 90 grams 2073§5‘“g‘ 250 mg 2 j
reheat' thawed pieces for 8 to 10 minutes e 24 grams of meat protein per 90 grams serving ,,jf}“;;, Oggmg 5 /
2 For microwave, thaw 1 piece (90 grams) and o Low sodium: only 100 mg per 90 grams serving T% orloss s a ille, 15% or more s a ot
reheat on HIGH fOl" 1 minute *5% ou moins c'est peu, 15% ou plus c’est beaucoup

e Fully cooked, no need to deal with raw chicken,
simply defrost, heat and serve

e No added trans fat

e Excellent source of protein

o Low fat, extralean

e Versatile for a variety of menu applications
o IQF frozen

o Halal certified

HEAT THOROUGHLY TO AN INTERNAL
TEMPERATURE OF 165°F (74°C). INDIVIDUAL
APPLIANCES VARY; THESE ARE GUIDELINES ONLY.

Head Office/Siége social
Concord National (Atlantic)

Bill Gogos (Québec)

Charles Lamoureux (Québec)
Chris Rosenberg (Québec)

Caleb Borland (Ontario, East/Est)

416.929.1496
902.468.8990
514.813.8449
514.887.8641
514.217.1428
705.750.7800

Tony Dominic (Ontario, GTA, West/Ouest) 416.578.6334
Jeff Hadall (Ontario, Southwest/Sud-Ouest) 226.387.7614
David Wakaluk (Manitoba/Saskatchewan) 204.771.5740
Michael Marks (Alberta) 587.839.7500
Classic Cuisine (British Columbia) 604.323.2671
Frank Dentico (Retail Sales/Ventes au détail) 437.433.7330
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the full line of Reuven products,
visit our website at

Www.reuven.com




