Turkey Thigh

The juiciest part of the turkey...
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DESCRIPTION
E For those always think that turkey meat is no more juicy and also in-
INGREDIENTS sipid, we show them our “Turkey Thigh”, ready to be sliced. From the
Turkey ham (92%), water, salt, sugar, spice ex- comptete turkey leg we remove the bone and the nerves, in order to
tract, fermente, stabilizers (tri-, di-, poliphos- ontains the best posible appearance.
phatos), smoked aroma, emulsifier (carragee-

nans, tara gum, xantana gum, carob gum, pota- ADVANTAGES / ATTRIBUTES
sium chloride), antioxidant (sodium ascorbate), ‘

oreservative (sodium nitrite) * A sweet smoke touch which balance and give more juiciness
to the turkey meat
LOGISTIC

* A complete piece, not using cuts or recovered meat
Piece weight: 2 Kg. aprox. .

Piece measure: 260 x 180 x 10 mm
Pieces per box: 2 unit

Box weight: 4,30 Kg. aprox.

Boxes per pallet: 80 boxes

NUTRITION FACTS

High provide protein
* Possibility to cut using the machine (slices) or cubes (knife)
CONSUMPTION / PAIRING

With an oval format, this is a piece which its finish touch is
ready to be cut in cubes, perfect as an ingredient into sa-

Serving size:

Energy: 115 Kcal / 483 K3 lads, or creating slices as bigger as be used to create

Fat: 5,6g canelloni, lLasagnas or develop breaded steaks for the old
whereof saturated: 1,89 ones and the little ones...

Carbohydrate: 1, EXPIRATION DATE / STORAGE & TRANSPORT
whereof sugars: 0,59

Proteins: 16,29 90 days (Keep refrigerated between 02 and 52C)

Salk: 2,69



