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H E A T I N G  I N S T R U C T I O N S

MICROWAVE OVEN: 2-3 minutes or until hot
(or until internal temperature  is 165F as indicated by a calibrated cooking thermometer)

OVEN: Preheat oven to 350 degrees and reheat for 15 to 20 mins
(or until internal temperature  is 165F as indicated by a calibrated cooking thermometer)
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M U S H R O O M  &  C H E E S E  S T U F F I N G
Bread stuffing with Mushrooms and Asiago Cheese.

• Display on large flat tray in service meat department
• Display in prepacked 1lb containers in the Grab ‘N Go section

• Use to stuff pork chops, chicken, or flank steak
• Use as a side dish to chicken, turkey, or pork

Mushroom and Cheese Stuffing Rev. 11-25-15

INGREDIENTS: Water, Croutons [Enriched Flour (Wheat 
Flour, Niacin, Iron, Thiamin Mononitrate (Vitamin B1), 
Riboflavin (Vitamin B2), Folic Acid), High Fructose Corn 
Syrup, Partially Hydrogenated Vegetable Oil (Soybean 
and/or Cottonseed Oils), Palm Oil, Salt, contains 2% or less
of each of the following: Yeast, Calcium Propionate 
(Preservative), Soy Lecithin, Soy Flour], Margarine Butter 
Blend (Canola and/or Soybean Oil, Partially Hydrogenated 
Soybean Oil, Water, Butter, Salt, Sweet Cream Buttermilk 
Solids, Lecithin, Mono & Diglycerides, Sodium Benzoate 
and Potassium Sorbate (preservatives), Bread Crumbs 
(Bleached Wheat Flour, Yeast, Sugar, Salt), Asiago Cheese
(Pasteurized Milk, Cheese Cultures, Salt, Enzymes, 
Cellulose, Natamycin To Protect Flavor), Onion, Mushrooms
(Mushrooms, Water, Salt, Citric Acid, Ascorbic Acid), 
Marsala Wine, Celery, Parsley, Garlic Powder, Salt, Spice.

Contains Milk, Soy, Wheat.

Added palm oil to croutons in ingredient statement 11/25/15 tk
Added ascorbic acid to mushrooms in ingredient statement 10-16-15 tk
Change ingredient statement to include both sara lee and newlyweds crouton 
statements. 12-9-13
12-1-11 change in margarine butter blend ingredient statement.
Change from Sara Lee Bread Crumbs to Newlywed 4-10-13

12/28/2015

I N G R E D I E N T S 
Water, Croutons [Enriched Flour (Wheat Flour, Niacin, Iron, Thiamin Mononitrate (Vitamin 
B1), Riboflavin (Vitamin B2), Folic Acid), High Fructose Corn Syrup, Partially Hydrogenated 
Vegetable Oil (Soybean and/or Cottonseed Oils), Palm Oil, Salt, contains 2% or less of 
each of the following: Yeast, Calcium Propionate (Preservative), Soy Lecithin, Soy Flour], 
Margarine Butter Blend [Canola and/or Soybean Oil, Partially Hydrogenated Soybean Oil, 
Water, Butter, Salt, Sweet Cream Buttermilk Solids, Lecithin, Mono & Diglycerides, Sodium 
Benzoate and Potassium Sorbate (preservatives)], Bread Crumbs (Bleached Wheat Flour, 
Yeast, Sugar, Salt), Asiago Cheese (Pasteurized Milk, Cheese Cultures, Salt, Enzymes, 
Cellulose, Natamycin To Protect Flavor), Onion, Mushrooms (Mushrooms, Water, Salt, 
Citric Acid, Ascorbic Acid), Marsala Wine, Celery, Parsley, Garlic Powder, Salt, Spice.

Contains Milk, Soy, Wheat.

T I /H I :  14x10
GR WEIGHT:  9.65  lb
SHELF L IFE :  min. 90 days (12 from slack)
NET WT: 	 9 lb 	

UPC # :  7-06129-07020-6
PACK S IZE:  3/3  LB
BOX L/W/H:   12.75” x 10.125” x 6.375”
CUBE:  0.48

FROZEN -  NEW YORK -  3 /3LB

H E A T I N G  I N S T R U C T I O N S

MICROWAVE OVEN: 2-3 minutes or until hot
(or until internal temperature  is 165F as indicated by a calibrated cooking thermometer)

OVEN: Preheat oven to 350 degrees and reheat for 15 to 20 mins
(or until internal temperature  is 165F as indicated by a calibrated cooking thermometer)
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H E A T I N G  I N S T R U C T I O N S

MICROWAVE OVEN: 2-3 minutes or until hot
(or until internal temperature  is 165F as indicated by a calibrated cooking thermometer)

OVEN: Preheat oven to 350 degrees and reheat for 15 to 20 mins
(or until internal temperature  is 165F as indicated by a calibrated cooking thermometer)

H O L I D AY  S T U F F I N G
Traditional Bread Stuffing with Onions, Carrots, Celery and Spices.


