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Method:

to gethef the turkey
with mayonnaise.
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cumber and turkey.
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Nutritional
Information
Typical Values Per Primary Per Secondary
Portion Portion

Energy (kcal) 209.9 291.5 -
Fat (g) 46 6.4 o ;\‘,
Saturates (g) 0.8 11 ‘ Ls r w :
Carbohydrate (g) 34.2 475 l%!. S
Protein (g) 10.2 14.2 o ja:,uﬁ‘ o
NME Sugar (g) 0.4 0.5 ﬂ“:;@ ot LA
NSP () 18 2.5 j ot i
Vitamin A (ug) 26.6 36.9 g - aﬂr}@.g:--" ) ﬁf‘;
Vitamin C (mg) 0.6 0.9 g K ﬁ;ﬂ'ﬁﬁ:,
Zinc (mg) 2.3 3.2 RS
Iron (mg) 2.5 3.4 5 -t
Folate (ug) 26.6 36.9 /L
Calcium (mg) 132.3 183.7
Sodium (mg) 394.3 547.6
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GREEN = For further information on the benefits of putting
TILK = turkey on your menu and recipe inspiration,
ﬁaﬁﬁ:ﬁz contact the Foodservice team on 0845 5194097 or

Trrndaa rokes go to www.bernardmatthewsfoodservice.co.uk



