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*Product is fully cooked and ships fresh.

|\/|enU|ng ldeas Use Centurion Hot Ham to spice up some trendy new sandwich ideas. Grill sliced
Italian bread filled with hot ham, pesto and provolone, or try a sweet and spicy
Thai wrap with peanut sauce, hot ham, pickled onions, lettuce and bell peppers.
Centurion Hot Ham can also add a little spice to eggs benedict or a club sandwich
or even spinach salad.



Centurion Hot Ham

| CARANDO'

Classic Italian»

Spice up your menu

Wow! Are you ready for this? New Centurion Hot Ham is blended with red pepper and paprika to
add a zesty Italian flavor to every bite. With little to no internal fat, its appearance is as appealing as its taste.
Fully cooked, you can easily incorporate this product into a variety of innovative and delicious entrées.

Features Benefits
Blended with red pepper & paprika Zesty Italian flavor
Fully cooked Ready to serve
95% fat free Lean product with great taste
Exact end-to-end diameter Consistent slices and less waste
Little or no internal fat Superior eye appeal
Product Specifications
Item Case Average Case Dimensions Case
Description Code Pack Case Wt. (LxWxH) Cube Tare Pallet
Centurion Hot Ham 76033 561110 3 pe. 18 Ib. 17.250 x 11.250 x 3.750 0421 1.00 9x10
ecipe ecipe ccpe
HAM ‘N MELON ITALIAN PESTO SWEET & SPICY
SPINACH SALAD HoTt HAM GRILL THAT WRAP
8oz fresh spinach, dleaned and trimmed 1/2 oz. basil pesto 1 (10-inch) flour tortilla
30z. Centurion Hot Ham®, 2 slices Italian bread 1oz Thai peanut sauce .
julienne sliced 3 0z. Centurion Hot Ham* 3 oz. Centurion Hot Ham
11/2 0z. small cantaloupe melon balls 1 (1-0z) slice provolone cheese 174 aup (1-0z) shredded mozzarella cheese
1/2 0z Gorgonzola cheese tomatoe slices W2 |Gl s, oy
120z hot spiced pistachio nuts peperoncinis 1/2 oz. thinly sliced green bell pepper

T 1 0z. shredded lettuce
balsamic vinaigrette

—_

. Spread pesto onto bottom slice of bread.
Top with hot ham, cheese and top slice

1. Toss together spinach, hot ham and melon. of bread. 1. Spread peanut sauce onto tortilla.
Sprinkle top with cheese and nuts. 2. Brush olive oil onto outside of bread slices. Arrange hot ham, cheese, onions,
2. Serve with balsamic vinaigrette. Place sandwich on grill and heat until bell pepper and lettuce down center
cheese is melted. of tortilla.

] 3. Serve with sliced tomato and peperoncinis. 2. Fold bottom edge of tortilla up over filling
aresifeetng , towards center. Fold in sides of tortilla,
*Product Code 76033 561110 Makes 1 sandwich overlapping in center.

*Product Code 76033 561110 Makes 1 sandwich

*Product Code 76033 561110
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