Christmas 2020 TURKEY G Christmas 2020 TURKEY C

i Portions** Cooking time P o o f
FROZEN - COOKED Product name Pack size Guide ol (approxima?e) Description Sector suitability Tier
1. Cooked Roasted Turkey Saddle F 30311 1x 3.5kg 29 portions* Fully cooked, ready to eat Bieam cookediand rOGSICH tunkey saud! e [oR SN CHMECCaN Health & Care
cuts of turkey breast
2. British Sliced Cooked Turkey Breast F 34325 5 x 1kg ’szgkzgo sliges Fully cooked, ready to eat Bernard Matthews British sliced turkey breast in stock Education / Health & Care
3. Cooked Turkey Saddle F 110294 1x 3.5kg 29 portions* Fully cooked, ready to eat E:;%iid (Gt el e et e Gl et iy Ideal for all sectors BRONZE
g . o . % T
4. Stuffed Turkey Roulade F 120675 24 x180g 24 portions Coclk from defrost for 25-30 mins at Individually frozen, hand rolled tu'rkey escalope with a pork, Pubs / Hotels / Restaurants /
180 sage and onion stuffing wrapped in streaky bacon Contract Catering

Cook from defrost for 1hr 40mins at 180°.  Hand rolled turkey breast lobe with a pork, sage, onion, and

5. Stuffed Turkey Ballotine F 120674 1x 3kg 20 portions Rermove from bag with 20 mins remaining. _ savoy cabbage stuffing, wrapped in streaky bacon Pubs / Hotels / Restaurants

> F56390 torpicturedy T 2x15kg 19 portions® Frozen: 80" or 2/ s Chiled: 180" 8% meot Bonlessturkeyjfnt formed fom marioted ices ot  Restaurants K2
7. 206"337';355 British Turkey Roasting Joint 1x1.5kg 9 portions® fF::ﬁ;n}:]:SSO" for 2% hrs/ Chilled: 180° I;;Eegjggétv(/(;:;r::(ij:;;riler;?;ig722(15;’522;}‘ turkey breast, Health & Care

8. Halal Turkey Butterfly F 113203 2 x3-3.5kg 41 portions* Cook from defrost for 3hrs 10 mins Vacuum packed imported Halal turkey breast with inner fillet. (e lraralllsactors BRONZE

(Available from September) Skin-on, boneless

S Frozen: 180° for 3" - 4 hrs/ Chilled: 180° 85% meat, formed from whole turkey lobes, with added water
" 10. Boneless Turkey Breast F 3056 1x 2.72kg 17 portions for 2 - 2% hrs & supplied in roasting bag. Skin-on, boneless

r ]
# 2
I Frozen: 180° for 4% - 5 hrs/ Chilled: 180°  83% meat, formed from selected cuts with added water,
{D . %ﬁ) !. 11. Easy Carve Turkey Breast F 4023 1x 4kg 25 portions for 3 - 3% hrs boneless, suppilt@ifftoosting baheLar ol sonc bl Ideal for all sectors BRONZE
10 n

o, o e =
2 - ﬂ:‘ 3 "‘5 Frozen: 180° for 2% hrs/ Chilled: 180 857% meat. Boneless turkey joint formed from marinated pieces Vel Gop el Soemrs BRONZE

S PEC R G E i et A e for1hr of turkey breast, with added water, supplied in a roasting bag -

CHILLED - COOKED

12. McKeown Mastercarve Gourmet Cooked Pubs / Hotels / Restaurants /

Turkey Breast & Stuffed Thighs C 15848 1x75-89kg  68slices Fully cooked, ready to eat Fully cooked chilled turkey breast and stuffed turkey thigh Contract Catering
13. Prime Meats Roast Turkey Breast C 71709 1x 3.29kg 50 slices Fully cooked, ready to eat Sliced & fonstediliiglareast joint, formed frofusiatiad PR Restaurants ’
cuts of turkey breast Contract Catering
14. Cooked Turkey Saddle C 52222 1x 3.5kg 29 portions Fully cooked, ready to eat Cooked tukey saggiigformed from selected CUISQFRITKYE™  |geal for all sectors BRONZE
15. Prime Meats British Boneless Turkey Breast K Ry Cooking from chilled 4 hrs 50 mins’ - Skin-on, boneless turkey breast fillet & skinless thigh, rolled & “‘i;
& Thigh Roll C 70942 1x'5-7k9 SBislices based on an average weight of 6kg netted; 5-7kg roll Hedlhi Care

Cooking from chilled 6 hrs 20 mins' -

16. Prime Meats British Turkey Crown C 70956 1x 7-9kg 50 portions* : Turkey breast crown with backbone & wing; 7-9kg crown Health & Care
Y p y
f based on an average weight of 8kg
A 17. Prime Meats British Turkey Butterfly Breast ! R Cooking from chilled 3 hrs 45mins’ - Skin-on, boneless turkey butterfly breast fillet, held with .
} f; C70957 legt/5-5.25kg gllgoitiens Based on an average weight of 5kg elastic bands; 4.75-5.25kg joint LIRS UL
15 16 ) . . ; . . . . .
—— 18. Prime Meats British Turkey Breast S Cooking from chilled 1 hr 35 mins' - Skin-on, boneless, single turkey breast fillet lobe, held with .
(Single Whole Lobe) C 71522 (BF 225k LT based on an average weight of 2.1kg elastic bands; 2-2.5kg LI ey e L el
N Cooking from chilled 3 hrs 45 mins' - . Pubs / Hotels / Restaurants /
\\\ Y | e 19. Turkey Butterfly C 110765 1x 4-6.5kg 31 portions basedion an average weight &f Y Skin-on, boneless, unbanded turkey butterfly breast fillet Contract Catering BRONZE
. ; V=" Cooking from chilled 2 hrs 17 mins' -
o !’ 1 g . : 5 - ooking from chille rs 17 mins i .
2 5 = pe | 20. Turkey Single Lobe C 120677 (not pictured) 1x 2-3kg 15 portions Basedloniai s et o AN Skin-on, boneless, unbanded single turkey breast fillet Health & Care BRONZE
17 B 18 m— 19 -

*Raw portions based on weights after 25% yield loss  **All portions based on a 120g portion Raw chilled cooking time based on 45 minutes per kg, plus 25 minutes at 180° oven
***Cooked portion based on weight after 30% yield loss

Feature British produce on your menu by looking for the Red Tractor Assured symbol alongside accredited products in the above list and throughout the Christmas brochure.
The Red Tractor certification is an independent guarantee of food safety, hygiene and supply chain assurance. Look for the logo or this symbol @ in the listings.




