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Old Fashioned

ST Cou Bread Duessing

Prepared from farm kitchen recipes that date back over a century. the excellent texture, PA! ‘KAGING
flavor, and consistency of this universally desired product is especially preferred as a
side dish to compliment turkey, chicken, ham, pork chops, or most any entrée featured Available in 4 - 7 Ib. (116 oz.) trays per case, or 6 - 2 Ib. (32 oz.) trays per case.
as a holiday meal or throughout the year.
CASE WT: 7 Ib. trays = 28 Ibs.
1 REDIENTS 2 1b. trays = 15 1bs.
Crispy cornbread, white bread crumbs, freshly chopped celery, onions, chopped hard
boiled eggs, flavored with rich chicken broth, vegetable oil and assorted southern style A E BE' 7 1b. trays - .75
spices.

2 1b. trays - .61
fl:iiﬁelff;folu E INSTR 11 . w 7 Ib. trays - 6 x 10

2. Remove plastic overwrap from foil baking pan. 2 1Ib. trays - 6 x 10
3. Place foil baking pan on a baking sheet. bkae in preheated 400° oven for 1 hour and

15 minutes, or until golden brown.
4. For best results, thaw product overnight then bake for approximately 45 minutes

or until golden brown.

YIELD
7 1b. - 28 - 4 oz. portions
22 -5 oz. portions GOOD OLD DAYS FOODS. INC.
21b. -8 - 4 oz, portions *MARKETING OFFICES *PLANT/GENERAL OFFICES
6 - 5 oz. portions TELEPHONE: 479-756-2230 TELEPHONE: 501-565-1257
FACSIMILE: 479-756-9598 3300 SOUTH POLK STREET
P.O. BOX 269 P.O. BOX 191470
SPRINGDALE, AR 72765 LITTLE ROCK, AR 72219

www.goodolddaysfoods.com




