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INSTRUCTION




	Tony Evers, PhD, State Superintendent



DATE:
October 2009

TO:
School Food Authorities Participating in the Commodity Program
FROM:
Laura Sime and Lynne Slack


School Nutrition Team, Commodities Section

SUBJECT:
A537, Turkey Roast Update

Department of Public Instruction (DPI) received notification from USDA regarding several loads of the A537, turkey roast orders that were shipped to the state of Wisconsin.

These loads were ordered by Wisconsin as A537, boneless turkey roasts.  However, USDA purchased these orders under a different procurement process that allowed for a variety of turkey breast meat items.  Therefore, the product received for these loads is a bone-in turkey breast with gravy and not the expected boneless turkey roasts.
USDA has provided additional details regarding these turkey orders, as well as cooking instructions, for the bone-in turkey breast.  The information provided by USDA is below.

A significant portion of the cases from these loads has already been shipped out to both schools and commercial distributors for September 2009 and October 2009 orders.  Therefore, schools may be receiving either type of A537, turkey product for September and October orders.
Per USDA, the bone-in turkey breast product is a high quality product and has been well accepted by schools in other states.  Therefore, USDA is encouraging schools to use the product, where feasible.  Should your school choose not to use this product, you may redirect the product to another school or a local food bank/charitable institution. However, if your agency chooses to donate this product to another agency, DPI is not able to credit your agency for any costs associated with this product (entitlement, shipping and handling).
DPI will not have sufficient inventory of the regular boneless turkey roasts to fill the November 2009 orders.  Therefore schools will not be receiving any A537, boneless turkey roasts for the month of November.
DPI apologizes for any inconvenience that this may cause.
USDA Email Sent to DPI Regarding A537, Turkey Roast Orders

From: Berry, Jacqueline [mailto:Jacqueline.Berry@fns.usda.gov] 
Sent: Friday, September 25, 2009 1:12 PM
To: Sime, Laura M. DPI; Slack, Lynne K. DPI
Cc: Cantfil, Peggy; Walter, Laura
Subject: FW: Turkey Roast orders that are BONE IN Breast for Wisconsin
Importance: High

Dear Wisconsin, We understand you have received some of the misclassified turkey bone-in-roasts. 

We need to inform you that 5 turkey product loads identified as “A537 Turkey Roast” were misclassified by USDA. These orders are not the Turkey Roasts produced under the USDA commodity specification associated with this code.  The procurement Request for Proposal (RFP) was for a variety of commercial turkey breast meat items as well as items produced under USDA commodity specifications.  Jennie-O offered and was awarded its commercial bone-in turkey breast with gravy.  Due to a lack of communication, this critical difference was not shared with your office.

The product delivered is Jennie-O Turkey Store’s bone-in raw turkey breast portions with gravy, not a boneless raw turkey roast.  Below are Jennie-O’s specifications, yield and nutrition information and cooking directions for you to pass on to schools who ordered this product so they can be aware of the difference and plan their menus accordingly.   

We realize a new unique code and specifications should have been provided with the offering and regret the oversight in our haste to purchase and to process orders.  Should your districts choose not to use this item, they may redirect this product to local EFAP or Charitable Institutions.  However, no replacement product can be ordered.  We apologize for the confusion and inconvenience this has caused and have taken measures to ensure that this scenario is never repeated.   
 

Peggy

Peggy Cantfil

Chief Operations Branch

Food Distribution Division

Jennie O Turkey Store Grade A 4-10.5 lb bone-in breasts (with gravy)

· Product Code 511304 or 511305

· 15% basted with net and gravy packet

· The product is frozen, and packed 6 breasts per case

· The net weight is a catch weigh, but approximately 40 lbs

· Approximately 82.9 servings per case

Below is the information that appear on this product’s nutrition fact label:

Serving size:                       140g                    (4.94 oz) 

Calories per serving:        155

Calories from fat:             50

Total Fat:                            5g                        (8% DV)

Saturated Fat:                   1.5g                      (8% DV)

Trans Fat:                           0g

Cholesterol:                       5g                          (18%)

Sodium:                              660mg                  (24%)

Total Carbohydrate:        5g                          (2%)

Dietary Fiber:                     0g

Sugars:                                1g

Protein:                               20g

Vitamin A:                          0%

Vitamin C:                          2%

Calcium:                             4%

Iron:                                    4%

Suggested Cooking Guidance:

Sort roasts by weight and diameter to facilitate thawing and/or cooking.

TO THAW: 

REFRIGERATOR THAW METHOD:  Refrigerate at 28 to 36 degrees Fahrenheit for 1 to 2 days.  Thaw in unopened wrapper, breast-side up, on a tray for 2 to 3 days.  A thawed turkey can remain in the refrigerator for 1 to 2 days.  Place in single layers on sheet pans or trays and space on shelves so that air can circulate around wrapped poultry. Cook within 24 hours after thawing. Do not partially cook one day finish the next. Do not refreeze after thawing or heating. Do not wash before cooking.

COLD WATER THAW METHOD:  Thaw in unopened wrapper in a sink with cold water.  Change water frequently to keep the surface of turkey cold.  Allow about 30 minutes per pound to thaw.  Refrigerate after thawing.

 

TO COOK:  

1. Heat oven to 325 degrees Fahrenheit.  Cook with or without netting. Place roasts of similar sizes, thawed, in shallow roasting pans.  Brush with 2 Tablespoons of cooking oil; salt and pepper to taste.  Insert a meat thermometer into the center of one roast in each pan.  Be sure thermometer does not touch bone. Set gravy packet aside

2. Roast 2- ¾ hours until golden brown and juices run clear.  Baste with drippings several times. ( estimate 20 minutes per pound.) Cook turkey products to an internal temperature of 165 °F for 15 seconds. Judge doneness by temperature, not the color or texture of the food. Roasts with greater diameter need to cook longer.

3. Let turkey stand about 20 minutes before carving.  Tent with foil to keep warm. 

4. Serve promptly or refrigerate leftovers; use within 2 days

TO REHEAT: Reheat to internal temperature of 165 °F for 15 seconds.

PO Box 7841, Madison, WI  53707-7841  (  125 South Webster Street, Madison, WI  53703

(608) 266-3390  (  (800) 441-4563 toll free  (  (608) 267-1052 fax  (  (608) 267-2427 tdd  (  dpi.wi.gov


[image: image1.png]