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HEATING INSTRUCTIONS

INGREDIENTS:
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CHICKEN POT PIE
Poached chicken breast with diced potatoes, garden peas, and carrots 

in a savory sauce topped with puff pastry

Sauce (Water, Potatoes [Potatoes, Dextrose, Disodium Pyrophosphate {Added To Maintain Color}, Potassium Sorbate {Added To Maintain 
Freshness}], Peas, Carrots, Onion, Soybean Oil, Modified Corn Starch, Chicken Seasoning [Salt, Sugar, Corn Starch, Soybean Oil, Chicken Fat, Onion 
Powder, Contains 2% Or Less Of Hydrolyzed Corn Protein, Silicon Dioxide {To Prevent Caking}, Cooked Chicken, Disodium Inosinate, Disodium 
Guanylate, Spice Extractives, Extractive Of Turmeric {Color}], Sour Cream [Cultured Pasteurized Light Cream, Nonfat Milk, Enzymes], Nonfat 
Dry Milk, Garlic Powder, Spice), Puff Pastry (Unbleached Flour [Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid, 
Malted Barley Flour], Water, Trans Fat Free Margarine [Palm Oil, Water, Soybean Oil, Contains 2% or less of: Salt, Mono and Diglycerides, Soybean 
Lecithin, Sodium Benzoate {Preservative}, Artificial Flavor, Beta-Carotene {Color}, Vitamin A Palmitate Added], Trans Fat Free Margarine [Soybean 
Oil, Palm Oil, Palm Kernel Oil, Water, Salt, Contains 2% Or Less Of: Mono And Diglycerides, Soybean Lecithin, Sodium Benzoate {Preservative}, 
Artificial Flavor, Beta Carotene {Color}, Vitamin A Palmitate Added], Salt, Sugar, Confectioners Sugar, Lemon Juice), Boneless Chicken Breast, Egg 
Wash (Eggs [May Contain Citric Acid], Water, Paprika). 

Contains Egg, Milk, Soy, Wheat.

MICROWAVE OVEN: 2 to 3 minutes or until hot

(or until internal temperature is 165°F as indicated by a calibrated cooking thermometer)

OVEN: Preheat oven to 350°F and reheat for 15 to 20 minutes

(or until internal temperature  is 165°F as indicated by a calibrated cooking thermometer)

• Great for lunch or dinner

• Perfect with Herb Roasted Potatoes from Gourmet Boutique®

• Display prepackaged in sandwich section of the Grab‘N’Go case

• Display in self-service service deli case
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C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 2 0 3 1 - 7
U n i t  U P C  # :  7 - 0 6 1 2 9 - 0 2 0 1 2 - 6
Pa c k  S i ze :  6 / 1 5  oz .
C a s e  L / W / H :  13.07” x 10.45” x 7.02”
U n i t  L / W / H :  N/A

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 3 3 7 6 - 8
U n i t  U P C  # :  N /A
Pa c k  S i ze :  2 / 2  p c s .
C a s e  L / W / H :  13.07” x 10.45” x 7.02”
U n i t  L / W / H :  N/A

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 2 0 1 2 - 6
U n i t  U P C  # :  7 - 0 6 1 2 9 - 0 2 0 1 2 - 6
Pa c k  S i ze :  6 / 1 5  oz .
C a s e  L / W / H :  13.07” x 10.45” x 7.02”
U n i t  L / W / H :  N/A

C a s e  U P C  # :  7 - 0 6 1 2 9 - 0 0 2 6 0 - 3
U n i t  U P C  # :  N /A
Pa c k  S i ze :  2 / 2  p c s .
C a s e  L / W / H :  13.07” x 10.45” x 7.02”
U n i t  L / W / H :  N/A

C u b e :  0 . 5 6
T i / H i :  1 4 x 1 0
N e t  W T :  5 . 6 3  l b s .
G R  W e i g h t :  6 . 3 3  l b s .
S h e l f  L i f e :  Min. 140 days (25  from slack)

C u b e :  0 . 5 6
T i / H i :  1 4 x 1 0
N e t  W T :  3 . 7 5  l b s .
G R  W e i g h t :  4 . 3 1  l b s .
S h e l f  L i f e :  Min. 140 days (25  from slack)

C u b e :  0 . 5 6
T i / H i :  1 4 x 1 0
N e t  W T:  5 . 6 3  l b s .  
G R  W e i g h t :  6 . 3 3  l b s . 
S h e l f  L i f e :  25  days

C u b e :  0 . 5 6
T i / H i :  1 4 x 1 0
N e t  W T:  3 . 7 5  l b s .  
G R  W e i g h t :  4 . 3 1  l b s . 
S h e l f  L i f e :  25  days

F R O Z E N  -  N E W  Y O R K  &  A R I Z O N A *

F R O Z E N  -  N E W  Y O R K

F R E S H  -  N E W  Y O R K  &  A R I Z O N A *

F R E S H  -  N E W  Y O R K

*MINIMUM ORDER:
ARIZONA REQUIRES 

MINIMUM OF 70 CASES

CHICKEN POT PIE
Poached chicken breast with diced potatoes, garden peas, and carrots 

in a savory sauce topped with puff pastry




