
 
 

 
            

                                                OOOOOOOOOOOOllllllllllllyyyyyyyyyyyymmmmmmmmmmmmeeeeeeeeeeeellllllllllll            pppppppppppprrrrrrrrrrrroooooooooooodddddddddddduuuuuuuuuuuucccccccccccctttttttttttt            ccccccccccccooooooooooooddddddddddddeeeeeeeeeeee:  :  :  :  97113 
                                                CCCCCCCCCCCCaaaaaaaaaaaasssssssssssseeeeeeeeeeee            WWWWWWWWWWWWeeeeeeeeeeeeiiiiiiiiiiiigggggggggggghhhhhhhhhhhhtttttttttttt: : : :     10101010    kgkgkgkg        
                                                PPPPPPPPPPPPiiiiiiiiiiiieeeeeeeeeeeecccccccccccceeeeeeeeeeee            CCCCCCCCCCCCoooooooooooouuuuuuuuuuuunnnnnnnnnnnntttttttttttt::::::::::::    4444            bags of 2.5 kgbags of 2.5 kgbags of 2.5 kgbags of 2.5 kg             
                                        

CCCCCCCCCCCCooooooooooooooooooooooookkkkkkkkkkkkiiiiiiiiiiiinnnnnnnnnnnngggggggggggg            IIIIIIIIIIIInnnnnnnnnnnnssssssssssssttttttttttttrrrrrrrrrrrruuuuuuuuuuuuccccccccccccttttttttttttiiiiiiiiiiiioooooooooooonnnnnnnnnnnnssssssssssss            

MUST MUST MUST MUST FULLY THAW THE PRODUCT BEFORE USEFULLY THAW THE PRODUCT BEFORE USEFULLY THAW THE PRODUCT BEFORE USEFULLY THAW THE PRODUCT BEFORE USE    ((((FridgeFridgeFridgeFridge    : 48 hours or under running water: 48 hours or under running water: 48 hours or under running water: 48 hours or under running water for 2 hours for 2 hours for 2 hours for 2 hours))))    

                                                                                    CCCConveonveonveonvection combi oven:ction combi oven:ction combi oven:ction combi oven: Select 100% STEAM (no water required with combi ovens)Select 100% STEAM (no water required with combi ovens)Select 100% STEAM (no water required with combi ovens)Select 100% STEAM (no water required with combi ovens)   

1.1.1.1. PPPPreheat oven to 260 degrees Fahrenheit. reheat oven to 260 degrees Fahrenheit. reheat oven to 260 degrees Fahrenheit. reheat oven to 260 degrees Fahrenheit.     

2.2.2.2. Cook for 2 to 2 1/2 hours Cook for 2 to 2 1/2 hours Cook for 2 to 2 1/2 hours Cook for 2 to 2 1/2 hours     

                        Conventional oven:Conventional oven:Conventional oven:Conventional oven:  Place thawed product in a deep dish and fill halfwayPlace thawed product in a deep dish and fill halfwayPlace thawed product in a deep dish and fill halfwayPlace thawed product in a deep dish and fill halfway of the product of the product of the product of the product with water with water with water with water.  

1.1.1.1. Poke aPoke aPoke aPoke a whole on the top of the bag so the steam can evacuate. whole on the top of the bag so the steam can evacuate. whole on the top of the bag so the steam can evacuate. whole on the top of the bag so the steam can evacuate.    

2.2.2.2. Preheat oven to Preheat oven to Preheat oven to Preheat oven to 350350350350 degrees Fahrenheit.  degrees Fahrenheit.  degrees Fahrenheit.  degrees Fahrenheit.     

3.3.3.3. Cook for 2Cook for 2Cook for 2Cook for 2    1/2 hours1/2 hours1/2 hours1/2 hours to 3 to 3 to 3 to 3 turning the product  turning the product  turning the product  turning the product once during once during once during once during itsitsitsits cooking process. cooking process. cooking process. cooking process.    

                    The internal temperature must attain 78 degrees Celsius/ 170 degrees FahreThe internal temperature must attain 78 degrees Celsius/ 170 degrees FahreThe internal temperature must attain 78 degrees Celsius/ 170 degrees FahreThe internal temperature must attain 78 degrees Celsius/ 170 degrees Fahrenheitnheitnheitnheit    

 
 

            

FFFFFFFFFFFFeeeeeeeeeeeeaaaaaaaaaaaattttttttttttuuuuuuuuuuuurrrrrrrrrrrreeeeeeeeeeeessssssssssss            BBBBBBBBBBBBeeeeeeeeeeeennnnnnnnnnnneeeeeeeeeeeeffffffffffffiiiiiiiiiiiittttttttttttssssssssssss            
o In a cooking bagIn a cooking bagIn a cooking bagIn a cooking bag. Cube. Cube. Cube. Cubes of  s of  s of  s of  1 1 1 1 ¼ ¼ ¼ ¼ ““““    xxxx        1 1 1 1 ¼ ¼ ¼ ¼ ““““    
o 22222222 % protein % protein % protein % protein raw (26 raw (26 raw (26 raw (26----27 % once cooked)27 % once cooked)27 % once cooked)27 % once cooked)    
o Significantly Significantly Significantly Significantly Low sodium Low sodium Low sodium Low sodium 65 65 65 65 mg / 100g mg / 100g mg / 100g mg / 100g     
o IndividuaIndividuaIndividuaIndividually packedlly packedlly packedlly packed    
o IQFIQFIQFIQF    
    

o Very Very Very Very TenderTenderTenderTender    
o VVVVersatile: neutralersatile: neutralersatile: neutralersatile: neutral flavour so it can apply to any sauce or  flavour so it can apply to any sauce or  flavour so it can apply to any sauce or  flavour so it can apply to any sauce or 

rubbingrubbingrubbingrubbing    
o No wasteNo wasteNo wasteNo waste    
o Quick and easy to cookQuick and easy to cookQuick and easy to cookQuick and easy to cook    
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DDDDDDDDDDDDiiiiiiiiiiiicccccccccccceeeeeeeeeeeedddddddddddd            ttttttttttttuuuuuuuuuuuurrrrrrrrrrrrkkkkkkkkkkkkeeeeeeeeeeeeyyyyyyyyyyyy            bbbbbbbbbbbbrrrrrrrrrrrreeeeeeeeeeeeaaaaaaaaaaaasssssssssssstttttttttttt            ------------            rrrrrrrrrrrraaaaaaaaaaaawwwwwwwwwwww 

OOOOOOOOOOOOuuuuuuuuuuuurrrrrrrrrrrr            cccccccccccchhhhhhhhhhhheeeeeeeeeeeeffffffffffff            iiiiiiiiiiiiddddddddddddeeeeeeeeeeeeaaaaaaaaaaaassssssssssss------------ cubescubescubescubes can be used in stews, satays, soups, turkey pot pies… can be used in stews, satays, soups, turkey pot pies… can be used in stews, satays, soups, turkey pot pies… can be used in stews, satays, soups, turkey pot pies…             
            


