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Spec Sheet
12300

Description: 5 1b. Brookwood Pork BBQ
Chopped- CN Label
Ingredients: PORK,VINEGAR, WATER, SUGAR,SALT,

BBQ Sauce: Carolina Vinegar Sauce WORCESTERSHIRE SAUCE ( WATER, DISTILLED VINEGAR,
o SALT, SUGAR, HYDROLYZED SOY PROTEIN, CORN SYRUP
Meat Component: Picnic SOLIDS, CITRIC ACID, CARMAEL COLOR, GARLIC POWDER,
ONION POWDER, BLACK PEPPER, SPICES, SPICE
Meat Sauce Ratio: 65/35 EXTRACTIVES, SILICON DIOXIDE), RED PEPPER, BLACK

PEPPER, PAPRIKA.
CN: 3.4 0z BBQ=2 M/MA

Preparation Instructions:

Case Size:  Height- 7.5

1. Oven: Remove product from bag and dump into

Width- 9.5 oven-able container- cover and heat at 350
Length- 13.75 degrees for 30 minutes or until product reaches
160 degrees F.
Cube- .57 2. Steamer: Place bag in steamer for 23-30 minutes
Pack/Size: 4/5 1b. or until product reaches 160 degrees F.
3. Water Bath: Place bag in boiling water for 25-30
Box Wt: 20 Ib. minutes or until product reaches 160 degrees F.

Tie: 13 per layer x 8 rows

Nutritional Value:
No. Cases/Pallet: 104
Serving Size: 96 Grams (equals 2 0z. MMA)

Package Style: Cryovac (boilable)

Calories.................... 190 Cal
5 ProteiNse: coss cimsm s nmn s 17
UPC #: 072287 - 123000 Carbohydrates............. 2.8gg
Pt svsmmamss vos s visisnsans 11.8¢g
GTIN #: 00072287 - 123000 Saturated Fat............... 4¢g
. 171 o R———— Trans Fat Free
Product Shipped: frozen Cholesterol................. 72.6 Mg
Vitamin A.................. 119.21U
Shelf Life: 12 months from Julian Date Vitamin C..ovovvnvee 1 Mg
Iron........cooooiiii, 1.1 Mg
Shelf Life after Thawed: 30 days Calcium..................... 8.2 Mg
Sodium...................... 452 Mg
Proprietary: No Dietary fiber................ 0.10 g

1-25-21
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Spec Sheet
12302

Description: 5 1b. Brookwood Pork
Barbeque Chopped- CN Label

BBQ Sauce: Carolina Vinegar (Semi-Dry)
Meat Component: Picnic

Meat Sauce Ratio: 80/20

CN: 2.5 0z BBQ=2 M/MA

Case Size:  Height- 10.75

Width- 10.63
Length- 17
Cube- 1.12

Pack/Size: 8/5 Ib.

Box Wt: 40 Ib.

Tie: 8 per layer x 5 rows

No. Cases/Pallet: 40

Package Style: Cryovac (boilable)
UPC #: 072287 - 123024

GTIN#: 00072287 - 123024
Product Shipped: frozen

Shelf Life: 12 months from Julian Date
Shelf Life after Thawed: 30 days
Proprietary: No

11-1-21

Ingredients: PORK,VINEGAR, WATER, SUGAR,SALT,
WORCESTERSHIRE SAUCE ( WATER, DISTILLED VINEGAR,
SALT, SUGAR, HYDROLYZED SOY PROTEIN, CORN SYRUP
SOLIDS, CITRIC ACID, CARMAEL COLOR, GARLIC POWDER,
ONION POWDER, BLACK PEPPER, SPICES, SPICE
EXTRACTIVES, SILICON DIOXIDE), RED PEPPER, BLACK
PEPPER, PAPRIKA.

Preparation Instructions:

1. Oven: Remove product from bag and dump into
oven-able container- cover and heat at 350
degrees for 30 minutes or until product reaches
160 degrees F.

2. Steamer: Place bag in steamer for 23-30 minutes
or until product reaches 160 degrees F.

3. Water Bath: Place bag in boiling water for 25-30

minutes or until product reaches 160 degrees F.

Nutritional Value:

Serving Size: 71 Grams (equals 2 0z. MMA)

(b7 o)L N—— 186 Cal
ProtBifiassssassasissnsssisn 16 g
Carbohydrate s, s l.4g
Fabcoosvsszsszussnensrnssanms 12 g
Saturated Fat............... 42 ¢g
Trans Fatsccosuisssasssssas Trans Fat Free
Cholesterol. ... exeis s 63.9 Mg
Vitamin A.................. 393 1U
Vitamin C.................. 0.4 Mg
)2 - 1.0 Mg
Calcium..................... 19.7 Mg
Sodium..........c.eini. 274 Mg
Dietary fiber................ Og
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Spec Sheet
12303

Description: 5 Ib. Brookwood Cooked
Chopped Pork Carnita Style

BBQ Sauce: Carnita marinate
Meat Component: Picnic
Meat Sauce Ratio: 80/20
CN: 2.5 0z=2 M/MA

Case Size:  Height- 7.5
Width- 9.5
Length- 13.75
Cube- .57

Pack/Size: 4/5 1b.

Box Wt: 20 Ib.
Tie: 13 per layer x 8 rows
No. Cases/Pallet: 104
Package Style: Cryovac (boilable)
UPC #: 072287-123031
GTIN#: 00072287-123031
Product Shipped: frozen
Shelf Life: 12 months from Julian date
Shelf Life after Thawed: 7 days
Proprietary: No

11-1-21

Ingredients:

PORK, WATER, ORANGE JUICE, SALT, SPICE,
DEHYDRATED GARLIC AND ONION, SUGAR,
HYDROLYZED SOY PROTEIN, CITRIC ACID, NATURAL
FLAVOR.

Preparation Instructions:

1. Oven: Remove product from bag and dump into
oven-able container- cover and heat at 350
degrees for 30 minutes or until product reaches
160 degrees F.

2. Steamer: Place bag in steamer for 23-30 minutes
or until product reaches 160 degrees F.

3. Water Bath: Place bag in boiling water for 25-30

minutes or until product reaches 160 degrees F.

Nutritional Value:

Serving Size: 71 Grams (equals 2 0z. MMA)

81 (o) | S 149 Cal
15011 | | RN l6g
Carbohydrates............. lg

L 1 A 8¢g
Saturated Fat............... 3g
Trans Pat . .oisvessioscoin Trans Fat Free
Cholesterol................. 53 mg
Sugar.............onl lg
Vitamin A.................. 0%
Vitamin C.................. 3%
Iron.......cooviiiil. 3%
Calcium..................... 1%
Sodium...................... 57 mg
Dietary fiber................ Og
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Description: 5 |b. Brookwood Pork BBQ

Chopped — CN Label

BBQ Sauce: Texas Western- Low Sodium

Sauce

Meat Component: Picnic
Meat Sauce Ratio: 57/43
CN: 4 0z BBQ=2 M/MA

Case Size:  Height- 7.5
Width- 9.5
Length- 13.75
Cube- .57

Pack/Size: 4/5 Ib.

Box Wt: 20 Ib.

Tie: 13 per layer x 8 rows

No. Cases/Pallet: 104

Package Style: Cryovac (boilable)
UPC #: 072287 - 123079

GTIN #: 00072287 - 123079

Product Shipped: frozen

Shelf Life: 12 months from Julian Date
Shelf Life after Thawed: 30 days
Proprietary: No

11-1-21

Spec Sheet
12307

Ingredients: COOKED PORK(SHOULDER PICNIC, BONELESS % “ TRIM),
SAUCE (TOMATO KETCHUP (TOMATO CONCENTRATE ,SUGAR, DISTILLED
VINEGAR,LESS THAN 2% OF: SALT, NATURAL FLAVORS, *POTASSIUM
CHLORIDE,ONION POWDER, CITRIC ACID,GARLIC POWDER, SPICES. *NOT
IN REGULAR KETCHUP), VINEGAR, BROWN SUGAR, MOLASSES,
WORCESTERSHIRE SAUCE (WATER, DISTILLED VINEGAR, SALT, SUGAR,
HYDROLYZED SOY PROTEIN, CORN SYRUP SOLIDS, CITRIC ACID, CARAMEL
COLOR, GARLIC POWDER, ONION POWDER, BLACK PEPPER, SPICES, SPICE
EXTRACTIVES, SILICON DIOXIDE), MUSTARD (WATER, DISTILLED VINEGAR,
MUSTARD SEED, MUSTARD BRAN, TUMERIC), SOYBEAN OIL, SALT, RED
PEPPER, BLACK PEPPER).

Preparation Instructions:

1. Oven: Remove product from bag and dump into
oven-able container- cover and heat at 350
degrees for 30 minutes or until product reaches
160 degrees F.

2. Steamer: Place bag in steamer for 23-30 minutes
or until product reaches 160 degrees F.

3. Water Bath: Place bag in boiling water for 25-30

minutes or until product reaches 160 degrees F.

Nutritional Value:

Serving Size: 113 Grams (equals 2 oz. M/MA)

Calories...........ccoven. 299 Cal
Protein..................... 18¢g
Carbohydrates............. 17¢g
Fat.o.oooooiiiiiiiii 17 g
Saturated Fat............... 6g
Trans Fat................... Trans Fat Free
Sugar.........ooiiiiin 16 g
Cholesterol................. 71 Mg
Vitamin A.................. 33%
VitaminC.................. 42%
Tron.........coon 17%
Calcium..................... 8%
Sodium...................... 233 Mg
Dietary fiber................ 0Og






120C-1-11

YvEL2 ON ‘ALID HI S “ONI ‘SWHVH GOOMIOOHE

"S€710¢ 1M 13N

sova 'g1s/v (L m

— 31430V

anoeeyy  NIZOHA yasn

L= d33aM
St

"SIIONIDY INSIIOIH T19DOIE OL AINOQ
Q7108 38 TIVHS 10NA0Hd SIHL JHNLTNOMOY 40 INGW1HY43]
(S'n) S31V1S GALINN IHL A8 GILYNOT SALLIAOWNOD SNIVANOD

AINO 3SN TVYNOILNLILSNI HO4

LOEC

o]

— (L1-80 vasN ‘30IAH3S _
NOLLRALAN ONY G004 HL A8 G3ZIHOHLAY INIWILVIS ¥ 0901 SIHL 40 350

NO "SINSNZHINOTY NUALIVd TvaN NOLLIMLNN QIHO HO4 IVGW INSWAINDS  IND)
Z0 02 SIAIAOHC 3O0NVS HLM MHOd 03000 J0 (LHDIEIM AB) DNIAMIS

Btmouoqicﬁ.mgﬂmme.awogﬁxmzizooguo&zmioo

N
N

F2NVS INDIGHVE HLIM

NHOd a3ax009-1id

L

40} JeaY pue (10} Yum ued 18A0Q
‘ved Bupjeq abie; ul soeyd pue
afiexoed woy yiod aAouwssy 4,0G€
0} UBAOD Jesiald 31009 au} uj Melj|
N3IAO TYNOILNIANGI

*(u8z01j 51 30npoud 41 saynu

S pPe) 4,691 Jo ainjesadiua)
[ewiajuy U SeaiLo. Jonpoid

[RUR Jo sajnuiul g Jo} Jlog "yanod
up3anpoud pameyy ppy Burjiog [pun
J8IBM J0 Ued JBAH 19j000 U] MeY |
NOLLYHYd3Yd DNITIOE

SNOLLINYLSNI
NOILYYYd3ud







Spec Sheet

16300

Description: 5 Ib. Brookwood Turkey BBQ
Chopped -CN

BBQ Sauce: Texas Western- Low Sodium
Sauce

Meat Component: Turkey Thigh Meat
Meat Sauce Ratio: 55/45
CN: 3.75 0z=2 M/MA

Case Size:  Height- 7.5

Width- 9.5

Length- 13.75

Cube- .57
Pack/Size: 4/5 1b.

Box Wt: 20 Ib.

Tie: 13 per layer x 8 rows

No. Cases/Pallet: 104

Package Style: Cryovac (boilable)
UPC #: 072287163006

GTIN #: 00072287163006

Product Shipped: frozen

Shelf Life: 12 months from Julian Date
Shelf Life after Thawed: 30 days
Proprietary: No

11-1-21

Ingredients: COOKED TURKEY, BARBEQUE SAUCE (TOMATO KETCHUP
(TOMATO CONCENTRATE ,SUGAR, DISTILLED VINEGAR,LESS THAN 2% OF:
SALT, NATURAL FLAVORS, *POTASSIUM CHLORIDE,ONION POWDER, CITRIC
ACID,GARLIC POWDER, SPICES. *NOT IN REGULAR KETCHUP), VINEGAR,
BROWN SUGAR, MOLASSES, WORCESTERSHIRE SAUCE (WATER, DISTILLED
VINEGAR, SALT, SUGAR, HYDROLYZED SOY PROTEIN, CORN SYRUP SOLIDS,
CITRIC ACID, CARAMEL COLOR, GARLIC POWDER, ONION POWDER, BLACK
PEPPER, SPICES, SPICE EXTRACTIVES, SILICON DIOXIDE), MUSTARD (WATER,
DISTILLED VINEGAR, MUSTARD SEED, MUSTARD BRAN, TUMERIC),
SOYBEAN OIL, SALT, RED PEPPER, BLACK PEPPER.

Preparation Instructions:

1. Oven: Remove product from bag and dump into
oven-able container- cover and heat at 350
degrees for 30 minutes or until product reaches
160 degrees F.

2. Steamer: Place bag in steamer for 23-30 minutes
or until product reaches 160 degrees F.

3. Water Bath: Place bag in boiling water for 25-30

minutes or until product reaches 160 degrees F.

Nutritional Value:

Serving Size: 106 Grams (equals 2 0z. M/MA)

Calories.................... 180 Cal
Protein..................... 17¢g
Carbohydrates.............. 17¢g
Fat........o 5g
Saturated Fat............... 2g
Trans Fat................... Trans Fat Free
Sugar.........ooooiiii 8g
Cholesterol................. 48 Mg
Vitamin A.................. 6%
Vitamin C.................. 6%

| (o) | T 11%
Calcium..................... 6%
Sodium...................... 297 Mg
Dietary fiber................ Og
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Spec Sheet
16303

Ingredients:

Description: 5 Ib. Brookwood Pit Cooked
Turkey — Semi Dry CN (USDA
Commodity)

BBQ Sauce: Citrus marinate

Meat Component: Boneless Turkey
Thighs

Meat Sauce Ratio: 80/20

Case Size:  Height- 7.5
Width- 9.5
Length- 13.75
Cube- .57

Pack/Size: 4/5 1b.

Box Wt: 20 Ib.

Tie: 13 per layer x 8 rows

No. Cases/Pallet: 104

Package Style: Cryovac (boilable)
UPC #: 072287163037

GTIN #: 00072287163037

Product Shipped: frozen

Shelf Life: 12 months from Julian date
Shelf Life after Thawed: 7 days
Proprietary: No

11-1-21

TURKEY THIGH MEAT, WATER, ORANGE JUICE,
SALT, SPICE, DEHYDRATED GARLIC AND ONION,
SUGAR, HYDROLYZED SOY PROTEIN, CITRIC
ACID, NATURAL FLAVOR

ALLERGEN: SOY

Preparation Instructions:

1. Oven: Remove product from bag and dump into
oven-able container- cover and heat at 350
degrees for 30 minutes or until product reaches
160 degrees F.

2. Steamer: Place bag in steamer for 23-30 minutes
or until product reaches 160 degrees F.

3. Water Bath: Place bag in boiling water for 25-30

minutes or until product reaches 160 degrees F.

Nutritional Value:

Serving Size: 71 Grams (equals 2 oz.
M/MA)

Calories.................... 114 Cal
Protein..................... 16 g
Carbohydrates............. lg
Fat.............oco 4¢
Saturated Fat............... lg
Trans Fat................... Trans Fat Free
Cholesterol................. 50 mg
SUBAL swiss s sommecmnnensanens lg
Vitamin A.................. 1%
VItamiin Coscssessesisenn.n. 3%
151 7%
611011 1 O, 1%
SO+ 5 o5 55 55 snmmwmunnsms 199 mg
Dietary fiber................ 0Og
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