
F U L LY  C O O K E D 
T U R K E Y  B R E A S T

O L Y M E L 
S O L U T I O N S

F O O D  
S E R V I C E



B E N E F I T S

• Fully Cooked = Save prep time

• 100% yield = No waste 

• Extra lean meat  (23% meat 
protein) = Healthy option

• Allergens-free

• Low sodium and low fat =  
Meets most Hospitals / Schools 
dietary policies

• Versatile, great fit with  
any dishes

F U L LY  C O O K E D  
T U R K E Y  B R E A S T

Description Code Dist. Code Units / case Format Shelf life

Boneless, Skinless, Seasoned, Turkey breasts, 
Fully Cooked

810-6188 6 6.6 kg  
(6 x 1.1 kg) 

360 days at -18 °C

Olymel S.E.C 
www.OlymelSolutions.com  
1-800-361-5800

Red Deer  
T4P 2H8

Toronto  
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Montreal  
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YO U  W I L L  A L S O  L I K E :

#606-0214 
Chicken Strips, Fully Cooked,  

Gluten free, 22 % protein

#811-8140 
Turkey Roast, Ready to roast in the casing

White Meat, Boneless

#39214
Black Forest Smoked Ham  

(low in sodium), 17 % protein

P R E PA R AT I O N

T H AW I NG 
Thaw in refrigerator for 12 hours.

C ON V E C T ION OR C ON V E N T IONA L OV E N 
Rub with your favorite dry rub of spices & cook at 
190°C (375°F) for 12 to 15 minutes.

I N G R E D I E N T S

Boneless skinless turkey breast; water,  
potassium lactate, flavor, sodium phosphate, 
sodium diacetate.

A L L E R G E N S
None.  
Verified for: Nuts, peanuts, sesame seeds, wheat, eggs, milk, 
soybeans, crustaceans, shellfish, fish, mustard seeds, sulphite  
(>10 ppm) and gluten sources (barley oat, rye, triticale, wheat)

Nutrition Facts
(per 100 g)

Amount   % Daily Value

Calories 100

Fat 1 g

 Saturated 0.4 g
 + Trans 0 g

2 %

Cholesterol 60 mg 2 %

Sodium 190 mg 8 %

Potassium 400 mg 11 %

Carbohydrate 0 g 0 %

Fibre 0 g

Sugars 0 g

Protein 23 g

Vitamin A  0 %

Vitamin C  0 %

Calcium  0 %

Iron  4 %

Vitamin D 0 %

Vitamin E 0 %

Vitamin K 0 %

Thiamine 4 %

Riboflavin 8 %

Niacin 30 %

Vitamin B6 6 %

Folate 2 %

Vitamin B12 60 %

Phosphorus 20 %

Magnésium 8 %

Zinc 15 %


