
2 oz. (56g)
Varies

60 20

2.5g 4%
0.5g 4%
0g
20mg 7%
590mg 25%
1g 0%
0g 0%
1g
8g

0% 0%
0% 4%

Case Tare 
Weight

Case Cube

0.65 lbs. 0.293
Pkg Tare 
Weight

Pcs / Lb.
Slice 

Count
Slice 

Weight
0.09 lbs. N/A N/A N/A

Pkg Dimensions (H x L x W)

Case Dimensions (H x L x W)

Cured With: Water, Salt, Sodium Lactate, Sugar, 2% or less of: Sodium 
Phosphates, Sodium Diacetate, Sodium Erythorbate, Sodium Nitrite, Natural 
Flavorings

15 x 10 (150)

19.50" Diameter

4.88" x 12.38" x 8.38"

071755025686 84 Days

90071755025689 Approx. 11.15 lbs.

Package Label UPC Use or Freeze By

3.00" x 5.75" x 6.25"

Case GTIN Case Gross Weight Tie x High (Total)

Package Code Dating System
Prepare By MM/DD/YY

Consistent ham steaks for restaurants, institutional, 
and caterers 

Serving Size

Ham Product Specification

Allergen Info

Cured Turkey Thigh Meat

Netted Pattern Appearance on the Exterior

Gluten Free
No MSG

Keep Refrigerated (28-36°F)
Recommended Storage

GOODNESS IS IN THE MAKING

Kunzler & Company, Inc.
652 MANOR STREET, P.O. BOX 4747, LANCASTER, PA 17604-4747

TEL. (717) 390-2100 MAIN OFFICE FAX (717) 390-2170 SALES FAX (717) 2171

   Trans Fat
   Saturated Fat

Calories
Amount per Serving

Servings per Container

Iron
Vitamin C

Calcium
Vitamin A

Ingredients
Deli Slicing

To Serve Hot:  Remove Ham from Plastic Wrapper.  Place 
Ham in Baking Pan or Dish.  Cover Bottom of Pan with 
1/2" Water.  Cover with Lid or Aluminum Foil.  Bake at 
325°F for 15 Minutes per Pound. 

Product:  Turkey Ham
Item #: 2568

Physical Characteristics

Packaging Information

Calories from Fat
% Daily Value

Kunzler’s Turkey Hams are made with the finest selection of turkey thighs that are boned and trimmed to the highest standards in the industry. 
Cured with Kunzler’s specialty seasoning blend process where they are massaged to distribute the cure throughout the ham and then smoked 
with our select blend of Pennsylvania Hardwoods for a genuine hardwood smoked flavor. 

20% Water Added

General Description

Preparation Instructions
Total Carbohydrates

Catch Weight (10-11 lbs. avg.)

To Serve Cold: This Ham is Fully Cooked and Ready to 
Eat

2 Pieces / Case (5-6 lbs. avg. per piece)

Nutrition Facts

Total Fat

No Allergens

Sodium
Cholesterol

Protein
   Sugars
   Dietary Fiber

Suggested Use
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