BAKED TURKEY BREAST
IL NAZIONALE

NN
Made exclusively with male turkey breast born, raised,
and slaughtered in Italy, this cured meat represents the
excellence of the controlled and certified supply chain,
synonymous with quality and safety. Our Baked Turkey
Breast “Il Nazionale” is a premium poultry product,
prepared with a single whole breast, skin included, to
ensure unmatched flavour, aroma, and tenderness in
every slice. We delicately cook the breast in a

custom-made heart-shaped mould, using steam to
preserve its natural succulence and tenderness, then
rapidly cool it down to ensure a perfect consistency. The
last step is to roast it to achieve impeccable browning.
The result is a perfect cured meat with a distinctive,
light, and healthy taste, expressing a perfect balance of
spices and delicate smoking.
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AVERAGE NUTRITIONAL VALUES (per 100gr of product)

ENERGY K) 469

ENERGY KCAL 112

FATS 4,0

OF WHICH SATURATED FATTY ACIDS 15

CARBOHYDRATES 0,9

MALE TURKEY BREAST, SALT, SUGARS (DEXTROSE, SUCROSE), FLAVOURINGS. OF WHICH SUGARS 0,5

@ THICKENER: CARRAGEENAN (E407). ANTIOXIDANT: SODIUM ASCORBATE (E301). PROTEINS 18 @

PRESERVATIVE: SODIUM NITRITE (E250). SMOKE FLAVOURING. SALT 18

MAIN FEATURES PACKAGING METHOD

The materials used comply with the current version of the EC Reg. n°1935/2004 and of
PRODUCT ORIGIN ALY the EU Regulation n°10/2011

ARTICLE CODE EN980 (whole) - EN9BOM (in half) - VACUUM PACKED IN ALUMINIUM BAG WITH
PRIMARY PACKAGING TRANSPARENT TOP.

VARIABLE WEIGHT 6 K6 (whole) - 3 K6 (in hal) - INTERNAL LABEL.

STORAGE TEMPERATURE FROM + 0°C T0 + 4 °C SECONDARY PACKAGING - VARIABLE
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