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With up to 10% added solution.Solution: Water, Salt, “llmmlll “
Maltodextrin, Rice Starch, Spices, Grill Flavor, [(From

Vegetable Oil), Modified Corn Starch and Com Syrup Solids), (81)00072564530569
Sugar, Onion Powder, Torula Yeast, Garlic Powder, sodium KEEP FROZEN
Inosinate and Disodium Guanylate

Product of US NET WT.720Z. (4.5LBS.)

Distributed 12279 py: Manchester Farms, Hopkins,sc290614/ 2ct.

Item # 53056

Quail Breasts Medallions, Marinated
Pack Size: 4 breasts per pack — 12 packs per case
Case Net Weight: 72 oz. (4.5 1bs.)
Case Gross Weight: 84.60z (5.29 1bs.)
Tare Weight: 12.6 0z (.79 lbs.)
Machine: Reiser Repak
No inserts inside packages
Box: Brown — Length-17.6875 Width-12.375 Height-2.6875
Customer: Foodservice
Label: Computer Generated Manchester Farms Label
Pallet Configuration
8 cases per layer 25 layers high 200 cases per pallet
Julian Date on computer label and individual pack
(e.g. 09050)
Ingredients
With up to 10% added solution. Solution: Water, Salt, Maltodextrin, Rice Starch, Spices, Grill
Flavor, [(From Vegetable Oil), Modified Corn Starch and Corn Syrup Solids], Sugar, Onion
Powder, Torula Yeast, Garlic Powder, Disodium Inosinate, and Disodium Guanylate.



Nutrition Facts
Serving Sze 3 oz. cooked (85g)
ﬁ' Per Container 2
Anourt Per Seeve;

Caories 180 Calories fom fat 50
—'H.IW
Total Fat 6g "%
Saturated Fat 3g 15%
Trans Fat Og

Cholesterol 30mg 3%
Sodium 410mg 17%
Total CarbobydiatesOg 0%
Protein 229
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PRODUCTS MaY CONTAN BACTERA
THAT COULD CAUSE ILLNESS IF THE
15 MSHANDLED OR
COOKED INPROPERLY. FOR YOUR
PROTECTION, FOLLOW THESE SAFE
HANDUNG INSTRUCTIONS

Marinated Boneless

Quail Breast

Medallions

A Carolina tradition, Manchester Farms
Quail is perfect for grilling, frying, or baking.

* Farm Raised in South Carolina
* No Artificial Ingredients
* Family Owned Since 1974

Cooking Directions: COOK FROM THAWED

* The quail has been marinated lightly and can be cooked with additional
sauce, but does not need salt.

GRILL: 6-8 minutes until golden brown

OVEN: 400" for 12-15 minutes

FRYER: 350" for 3 minutes until golden brown

www.manchesterfarms.com « Call 1-800-845-0421
twitter.com/ManchesterQuail
facebook.com/ManchesterFarmsQuail
instagram.com/ManchesterQuail




