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WHOLE GRAIN PEACH TURNOVER
FROZEN
(OHIO PROCESSED)
Product Description

Preparation

Individually wrapped 3.75oz fruit turnovers
with whole grain crust using USDA fruit
(peaches/frozen).

Thaw on baking sheets at room temperature
2-3 hours before serving. Turnovers may be
warmed or served at room temperature.
Best if served within 24 hours after thawing.

Pack Size
Nutritional Value
Peach turnovers are packaged 80
individually wrapped turnovers per shipping
carton. Each case net weight 18.75 lbs.

Yield
Each case provides 80 serving of fruit
turnovers; each turnover will provide 2
breads and ½ cup fruit serving in the NSLP
and NSBP.

Uses
Peach turnovers may be served in breakfast
programs, snack programs or school lunch
programs.

Storage
For optimal quality peach turnovers should
be stored frozen and never refrigerated.
Peach turnovers may be stored frozen (0ºF)
for up to six months. If thawed, peach
turnovers have a 4 day shelf life.

Best If Used By*
Peach turnovers are best if used within six
(6) months of production.

One 3.75 oz peach turnover provides:
Calories
Protein
Carbohydrates
Fat
Saturated Fat
Trans Fat
Cholesterol
Vitamin A
Vitamin C
Iron
Calcium
Sodium
Dietary Fiber

302
3.2g
53.5g
9.1g
2.6g
0g
0g
78.9IU
23.8mg
1.9mg
25.6mg
335mg
3.3g

*The “Best If Used By” date is intended to tell you how long
the product will retain best flavor or quality. The term is not
a safety date. “Best If Used By” dates are intended as useful
guidelines. Some foods may deteriorate more quickly and
other foods may last longer than the times suggest. A number
of factors can shorten the useful life of a food product, such
as improper handling and inadequate storage temperatures.
The inventory control method of “first-in-first-out” should be
practiced by those responsible for managing commodity
inventories and distribution to the State and local level.
Products kept past the “Best If Used By” dates are not
necessarily unusable. Food products mat be consumed after
the “Best If Used By” date if the product has been properly
stored and handled, and the primary container is in good
condition.

