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HEATING INSTRUCTIONS
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INGREDIENTS:

C A S E  U P C U N I T  U P C

Butternut Squash, Pecans, Sugar, Soybean Oil, Dried Cranberries (Cranberries, Sugar, Sunflower Oil), Salt, Cinnamon.

Contains Tree Nuts (Pecans).

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 0 7 9 4 - 3
U n i t  U P C  # :  N /A
Pa c k  S i ze :  2 / 5  l b s .
C a s e  L / W / H :  13.07” x 10.45” x 7.02”
U n i t  L / W / H :  N/A

C u b e :  0 . 5 6
T i / H i :  1 4 x 1 0
N e t  W T:  1 0 . 0 0  l b s .
G R  We i g ht :  1 0 . 7 0  l b s .
S h e l f  L i fe :  Min. 90 days (12 from slack)

F R O Z E N  -  N E W  Y O R K  &  ARIZONA*

ALL-NATURAL ROASTED BUTTERNUT SQUASH
Fresh butternut squash roasted with cinnamon and topped with toasted pecans and dried cranberries

• Great side dish to your favorite entrée

• Prepacked as a side component for “Meals to Go”

• Display in a large bowl in the deli case

• Tie-in with Grilled Chicken from Gourmet Boutique®

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

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


