
256818 - JENNIE-O All Natural Uncured Turkey Ham
Sliced .5 Ounces 
Commodity Code: A-534/100124

 

2024-2025 School Year

Nutritional Information Per 2 OZ. MT./MT.
Alternate Serving

Nutrition Facts
96 servings per container
Serving size 3.000 oz (84g) 

Calories
Per Serving

130
Per 100gr

154.8

 % DV* % DV*

Total Fat 7g 9% 8.3g 11%

Saturated Fat 2g 10% 2.4g 0%

Trans Fat 0g   0g  

Cholesterol 55mg 18% 65.5mg 20%

Sodium 360mg 16% 428.6mg 20%

Total Carbohydrate 2g 1% 3.6g 1%

Dietary Fiber 0g 0% 0g 0%

Total Sugars 2g   2.4g  

Incl. Added
Sugars

2g 4% 2.4g 4.76%

Protein 13g 15.5g

Vitamin D 0mcg 0% 0mcg 0%

Calcium 0mg 0% 0mg 0%

Iron 0.7mg 4% 0.8mg 4%

Potassium 710mg 15% 845.2mg 20%

* The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.

Ingredients
AN UNCURED TKY HAM SLCD .5 OZ: Ingredients: Turkey Thigh Meat with a Portion of
Ground Turkey Thigh Trim Added, Vinegar, Sugar, Contains 2% Or Less Sea Salt, Cultured
Celery Powder, Salt, Potassium Chloride, Baking Soda, Natural Smoke Flavor. 

Product Information

Specifications

Ship Container
UPC:

10042222256817 Shelf Life: 365 Days

Pallet Pattern: 12 x 7 = 84 Full Pallet

Full Pallet Weight: Catch Weight? N

Master Dimensions

Case Dimensions: 14.400"L x 9.800"W
x 5.100"H

Cubic Feet: 0.41 CF

Net Weight: 18.0000 LB Gross Weight: 18.8700 LB

Pack: 12 / 1.5LB Servings Per Case: 96

Basic Preparation Instructions
READY TO EAT
Fully Cooked - Ready To Eat This item is fully cooked and is "Ready To Eat".

I certify that the above information is true and correct, and that a 3.000 OZ serving of the above product (ready for
serving) contain 2 OZ of cooked lean meat/meat alternate when prepared according to directions. 

I further certify that any VPP used in this product is authorized as an alternate food in the Child Nutrition Programs and
its use conforms to Food and Consumer Service Regulations (7CFR part s 210, 225 or 226, Appendix A). 

Product Features
All Natural - is minimally processed
and contains no artificial ingredients
Contains no artificial nitrites or
nitrates
12/1.5 lbs cryovac packages
0.5 oz. round slices
6 slices = 2 oz. mt/mt alt serving size
Utilizes dark meat

Product Attributes
Great for sandwich line
Pre-sliced for labor savings,
consistency and food safety
Ready to eat - just thaw and serve
100% useble meat - no yield loss
Mix and match 6 slices or any of the
All Natural Deli meets for maximum
menu possibilities

Jennie-O Turkey Store Products are classified as "Buy American", meaning that the products are processed in the United States and over 51% of the cost of all
components of the end item are domestic in origin as defined by the Buy American Act.

Jennie-O Turkey Store P.O. Box 778 Willmar, MN 56201 www.jennieofoodservice.com/schools
Printed on Oct 27, 2023 at 1:25 PM

https://jennie-o.salesteamportal.com/public/www.jennieofoodservice.com/schools


 
 
 

 
 

Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products   
 
 

Product Name: Jennie-O Fully Cooked All-Natural Reduced Sodium 

Sliced Turkey Ham 

Code No.: 256818 

Manufacturer: Hormel Foods Sales, LLC Pack Size: 12 / 1.5 lbs. 

I. Meat/Meat Alternate 

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate 

Description of Creditable Ingredients per 

Food Buying Guide 

Ounces per Raw Portion 

of Creditable Ingredient 

Multiply Food Buying 

Guide Yield 

Creditable 

Amount* 

Turkey Boneless Fresh or Frozen 2.9049 X 70 % 2.0334 

w/ Skin in Natural Proportions  X   

A. Total Creditable Amount1     

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.   
II.  Alternate Protein Product (APP)   

If the product contains APP, please fill out the chart below to determine the creditable amount of APP.  If APP is used, 
you must provide documentation as described in Attachment A for each APP used.   

Description of APP, 
manufacturer’s name, 

and code number 

Ounces Dry APP Per 
Portion 

Multiply % of Protein, 
As-Is 

Divide 
by 18** 

Creditable 
Amount 
APP** 

  X  ÷ by 18  

B. Total Creditable Amount1   

C. Total Creditable Amount (A + B rounded down to nearest ¼ oz)  2.0000 

*Percent of Protein As-Is is provided on the attached APP documentation.     
**18 is the percent of protein when fully hydrated. 
***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.  
1Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz meat   
equivalent).  Do not round up.  If you are crediting both M/MA and APP, you do not need to round down in box A 
until after you have added the creditable APP amount from box B.   

Total weight (per portion) of product as purchased:  3.00 oz.                                                           

Total creditable amount of product (per portion): 2.0 oz. 
(Reminder:  Total creditable amount cannot count for more than the total weight of product)   

I certify that the above information is true and correct and that a  3.00    ounce serving of the above product 
(ready for serving) contains   2.0        ounces of equivalent meat/meat alternate when prepared according to 
directions.   

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 CFR 
Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation. 

                                              Labeling and Nutrition Coordinator 

        Signature                                                   Title  

               Amy Gronli                 12/20/2022                   800-328-1756 ext. 7118 

      Printed Name                                               Date                             Phone Number  

 
 
 
 
 
 

 
 
 
 

 
 

Hormel Foods Corporation 
1 Hormel Place 
Austin, MN  55912-3680 



LAND O LAKES® SHREDDED MILD CHEDDAR CHEESE

Product Code: 41749 | SCC: 10034500417492 | UPC:
00034500417495

PRODUCT DESCRIPTION
Land O Lakes® Shredded Cheese boosts the flavor and eye-appeal of countless dishes while cutting down
on kitchen prep time.

PRODUCT FEATURES
Standard shred length and size
Exceptional melt
Reliable and consistent performance
Works well for hot or cold applications
1 oz (1/4 cup) provides 1 M/MA

SUGGESTED USE
Use as a topping for salads or a filling for enchiladas,
hot sandwiches and other entrees.

CASE INFORMATION

Case Pack / Weight:4/5 lb
Pallet Tie:17
Pallet High:4
Total Pallet:68

Gross Weight:21.5 lb
Net Weight:20 lb

Length:11.813 in
Width:9.188 in
Height:14.625 in

Case Cube:.91861 Cu. Ft

SHELF LIFE & STORAGE

Guaranteed Shelf Life:90 days
Maximum Shelf Life:150 days

Storage:KEEP REFRIGERATED.

NUTRITIONAL INFORMATION

Serving Size: 1/4 cup (28g; 1 oz)
Serving Per Case: 320
Ammount Per Serving
Calories 110 kcal
*Total Fat 9 g 12 %
Saturated Fat 6 g 30 %
Trans Fat 0 g
Cholesterol 30 mg 10 %
Sodium 190 mg 8 %
Total Carbohydrate 1 g 0 %
Dietary Fiber 0 g 0 %
Sugars 0 g
Added Sugars 0 g 0 %
Protein 6 g 12 %
Vitamin D 0 mcg 0 %
Calcium 199 mg 15 %
Iron 0 mg 0 %
Potassium 20 mg 0 %
* The percent daily values are based on a 2,000 calorie diet. Your daily values may be higher or lower depending on
your calorie needs.

INGREDIENTS

Cheddar Cheese [cultured pasteurized milk, salt, enzymes, annatto
(color)], Anticaking Blend (potato starch, cellulose), Natamycin (natural
mold inhibitor).CONTAINS: Milk
Kosher: No

LAND O LAKES
EXCEPTIONAL VARIETY AND QUALITY
Land O’Lakes offers exceptional variety and quality for your menu so you can feel good about providing great-tasting options to keep your customers coming
back for more.







4001 Lexington Ave. N., Arden Hills, MN • Mailing Address:  P.O. Box 64101 • St. Paul, MN  55164-0101 • (651) 481-2222 • www.K12.landolakesfoodservice.com 



Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products 
School Year 2021-2022 

Child Nutrition Program operators should include a copy of the label from the purchased product carton in addition to the 
following information on letterhead signed by an official company representative. 
 
Product Name: Shredded Mild Cheddar Cheese (yellow)                                                   Code No.:  41749  

Manufacturer:   Land O’Lakes, Inc.                                      Case/Pack/Count/Portion/Size: 4/5 lb. pouches  

I. Meat/Meat Alternate  
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate  
*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.  

 

II. Alternate Protein Product (APP)  
If the product contains APP, please fill out the chart below to determine the creditable amount of APP.  If APP is used, you must provide 
documentation as described in Attachment A for each APP used.  

*Percent of Protein As-Is is provided on the attached APP documentation.    
**18 is the percent of protein when fully hydrated.  
***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.  
1Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz meat equivalent).  Do not round up.  If you are 
crediting M/MA and APP, you do not need to round down in box A (Total Creditable M/MA Amount) until after you have added the Total Creditable 
APP Amount from box B to box C.  
  
Total weight (per portion) of product as purchased _________1 oz._______________  
  
Total creditable amount of product (per portion) ______1 oz.____________________   
(Reminder:  Total creditable amount cannot count for more than the total weight of product.)  
  
I certify that the above information is true and correct and that a __1___ ounce serving of the above product (ready for 
serving) contains __1___ ounces of equivalent meat/meat alternate when prepared according to directions.  

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 
210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation. 
  
__________________________________________  Director Product Safety, Quality, and Regulatory Affairs 
Signature           Title  

Ben Warren                                                     _____________________________  
Printed Name           Date              
 

Description of APP, 
manufacturer’s name and

code number 

Ounces dry 
APP per 
portion 

Multiply % of 
Protein 
As-Is* 

Divide by 
18** 

Creditable 
Amount APP*** 

  X  ÷ by 18  
  X  ÷ by 18  
  X  ÷ by 18  
B. Total Creditable APP Amount1   
C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest ¼ ounce) 1 m/ma 

Description of Creditable 
Ingredients per 

Food Buying Guide (FBG) 

Ounces per Raw  
Portion of Creditable 

Ingredient 

Multiply FBG Yield/ Servings 
Per Unit 

Creditable 
Amount * 

 Cheddar cheese 1 oz. X 1 oz. 1 m/ma 
   X   
   X   
A. Total Creditable M/MA Amount1  1 m/ma  
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