Cooking tips for Stuffed
Turkcg Brcast

Pre-heat over to 350 F.
Place turkey breast in roasting pan and roast
for 1 1/2—2 hours. Remove from oven, cover
and let stand for 10 minutes before carving.
We recommend using a meat thermometer. It
should read no less than 170 F .
The above are guidelines as temperatures and
times may vary in different ovens.
Enjoy your Stuffed Turkey Breast!
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VALBELLA MEATS

Was established 1978 in Lanmore, Alberta. Our
meats are used in fine eating establishments,
retailed at Valbella Deli/Lafé—Lanmare AB, in
specialty shops and are available at all Sunterra
Market Locations in Lalgary & Edmonton,
Wholesale Open
Mon—Fri 700 AM—4:00 PH
Office Open
Mon—Fri 800 AM—4:00 PH
Please visit us on our website:
www. valbellagourmetfoods.ca
Tel- 403 678 4109

VALBELLA's Deli; Lafé & Bakery
Mon—Fri 8am to bpm
Saturday Jam to Spm
403 678 5959
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