Made in the US A

AN AFFRUATE OF ROYAL CARIBEEAN BAKERY

JAMAICAN STYLE JERK BBQ JACKFRUIT PATTIES

EMPANADAS DE JACKFRUIT (JACKFRUIT TURNOVERS)

INGREDIENTS: Filling: Jackfruit (Young Jackfrult, Water), Red
Kidney Beans, Jerk BBQ Sauce [Water, Vinegar, Sugar, Tomato Paste,
Jerk Seasoning (Scallions, Scotch Bonnet Peppers, Salt, Black Peppey,
Allspice, Nutmeq, Citric Add, Cane Sugar, Thyme), Flavoring, Molasses,
Modified Food Starch, Salt, Vegetable Oil, Xanthan Gum, Natural
Smoke Flavor, Tamarind Concentrate (Tamarind Fruit, Water, Citric
Acid), Citric Acid), Onbons, Water, Roasted Garlic, Spices, Salt, Natural
Flavor. Crust: Enriched Unbleached Flour [Wheat Flour, Niacin,
Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Water,
Palm OIl, Sugar, Salt, Extractives of Turmeric and Annatto

Contalns: Wheat.

BAKING INSTRUCTIONS:

Preheat oven at 400°F. Remove frozen patties frum cantainer. Place frazen patties on
baking sheet and heat patties untd intemal lemperature reaches 165°F

Convaction Oven: 70-25 minutes | Conventional Oven: 2530 minutes

CAUTION: Patthes will b sxtrmmely hot, Allow thes to stand fof § minutes hefore wrving
IMPORTANT: Do not microwane! For best results, 8o not thaw patties prinr to haking. Baking times
and dermperatunes may vary tee 10 dilferences in oven perfamanee

KEEP FROZEN
NET WEIGHT 12 LBS. 8 OZ. (5.7 Kg)
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Nutrition Facts

50 sarvings per container
Serving size 1 Turnover (113g)
Amaunt por sarving
Calories 260
% Daily Valpo*
Total Fat 10g 1%
Saturated Fat &g 20%
Trans Fat Og
Cholestero! g [
Sodium 500mg %
Total Carbohydrate 359 12%
Dietary Fiber 3g "%
Total Sugans 59
Includes 4g Added Sugars "
Protein 6g
—mmmmmmm
Vitarmin O Omeg o
fron 2mg 10%
Potassium 108mg &%
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