BAKED CHICKEN BREAST
WITH HERBS

100% I

talian meat

Only carefully selected homegrown chicken breasts
become our Baked Chicken Breast with Herbs.

A specific mix of aromatic herbs is used to flavour
the meat, which is massaged for 24 hours to absorb the
aromas. The breasts are then hand-tied and steam
cooked in a mould for 9 hours.
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The last step in completing the production process is
the external browning of the skin, to enhance the overall
taste. Each slice is the perfect expression of the lightness
of white meat and the flavour of the aromatic herbs: to
the mouth, it becomes an unmistakably delicate
harmony, taste, and tender texture.
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CHICKEN BREAST, SALT, SUGARS (DEXTROSE, SUCROSE), FLAVOURS, DIETARY FIBRE,
AROMATIC HERBS (0.2%), SPICES. ANTIOXIDANT: SODIUM ASCORBATE.
PRESERVATIVE: SODIUM NITRITE.

MAIN FEATURES

PRODUCT ORIGIN TALY

TEM CODE EN929

VARIABLE WEIGHT 2K6 (+0,3KG)
STORAGE TEMPERATURE FROM + 0°C TO + 4°C
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GLUTEN FREE LACTOSE FREE

AVERAGE NUTRITIONAL VALUES  (per 100gr of product)

ENERGY KJ

ENERGY KCAL

FATS

OF WHICH SATURATED FATTY ACIDS
CARBOHYDRATES

OF WHICH SUGARS

PROTEINS

SALT

394
93
1,5
0,6
13
13
18,6
19

PACKAGING FEATURES

Materials used fulfil the requirements of the current version of EC Regulation No.
1935,/2004 and the EU Regulation No. 10/2011

- VACUUM PACKED IN BLACK BAG WITH

PRIMARY PACKAGING TRANSPARENT TOP
- EXTERNAL LABEL
SECONDARY PACKAGING -2 UNITS PER BOX
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Brunello Domenico S.r.l. Via Capitelvecchio, 92 - Bassano del Grappa (VI) Italia
Tel. 0424 566699 - info@brunellosalumi.com
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www.brunellosalumi.com



