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INGREDIENTS:
Red Pepper Tortilla (Enriched Flour [Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid], 
Water, Canola Oil, Salt, Contains 2% Or Less Of: Red Pepper, Paprika, Red Beets, Garlic, Spices, Spice Extractives, Dough Conditioners [Mono & 
Diglycerides, Fumaric Acid, Sodium Metabisulfate], Leavening [Sodium Bicarbonate, Sodium Aluminum Phosphate, Sodium Aluminum Sulfate, 
Calcium Sulfate, Corn Starch, Monocalcium Phosphate], Soybean Oil, Hydrogenated Soybean Oil, Enzymes, Guar Gum, Cellulose Gum, Acacia 
Gum, Silicon Dioxide, Dextrose, Caramel Color, Preservatives [Calcium Propionate, Potassium Sorbate]), Chicken (Chicken, Water, Vinegar, Salt, 
Natural Flavors), Barbeque Sauce (Water, Molasses, Tomato Paste, Sugar, Corn Starch, Distilled Vinegar. Contains 2% Or Less Of: Worcestershire 
Sauce Concentrate [Distilled Vinegar, Molasses, Corn Syrup, Water, Salt, Caramel Color, Garlic Powder, Sugar, Spices, Tamarind, Natural Flavor], 
Apple Cider Vinegar, Salt, Spices, Natural Smoke Flavor, Garlic Powder, Onion Powder), Pasteurized Processed American Cheese (American 
Cheese [Milk, Cheese Culture, Salt, Enzymes], Water, Cream, Sodium Citrate, Salt, Sorbic Acid As A Preservative, Color Added [If Colored], 
Sunflower Lecithin For Separation), Onion, Salt, Soybean Oil.

Contains Milk, Wheat.

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 3 1 6 0 - 3
U n i t  U P C  # :  N /A
Pa c k  S i ze :  1 / 5  p c s .
C a s e  L / W / H :  13.07” x 10.45” x 3.64”
U n i t  L / W / H :  N/A

C u b e :  0 . 2 9 
T i / H i :  1 4 x 2 0
N e t  W T:  3 . 1 3  l b s .
G R  We i g ht :  3 . 6 3  l b s .
S h e l f  L i fe :  10 days

F R E S H  -  N E W  Y O R K C A S E  U P C U N I T  U P C

• Great for lunch or dinner.

• Perfect with Gourmet Boutique® Mac & Cheese

• Display prepackaged in sandwich section of the Grab‘N’Go case.

• Display loose on platters in service deli case.

FRESH BBQ CHICKEN MELT TWISTER
Poached chicken breast blended with sautéed onions, American cheese, and BBQ sauce wrapped in a red pepper tortilla

MICROWAVE OVEN: 1 to 1-1/2 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 8 to 10 minutes

(or until internal temperature  is 165°F as indicated by a calibrated cooking thermometer)
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