MEYER FOOD CO. THE LEADERS IN SOUS VIDE
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636 Ham Leg On Bone Whole [~ 652 Ham Half Leg On Bone .+ 654 Ham Leg Easy Carve
=== " Full traditional ham on bone = Half traditional ham on bone i Full ham with most of the bone removed, just a =it

I ‘carving stub’ is left for easy slicing

.

10 kg approx 5 kg approx | 8kg approx et
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391 Porchetta = 202 Lamb Leg Tunnel-Boned ™ 300 Super Trim Roast Pork Leg =
4 ~ Australian rolled pork belly, filled with aromatic - Fully cooked to perfection. Tunnel boned, trimmed Super-trim with skin-off and sous vide slow-cooked ~"
~ltalian stuffing — a perfect main to impress. e of fat, gristle and shaped for portion control. . to tender perfection, ready to slice and serve. % S
“ooa 1 - 2 kg approx 2.5 kg approx ~ 4 kg approx
g% = ~ e = ~
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Double Smoked Ham SL2058 2 MM 1KG

Premium double smoked ham, bone removed a5
and pressed for easy slicing SL2062 4MM 1KG o—
- T

676 WHOLE 2.KG APPROX |
Oven Roasted Turkey Breast v
The ‘Rolls Royce’ of poultry. Prime, boneless turkey breast lightly brined SL2342 2MM 1KG -
ted. Perfect f ium buffets or festi t Is.
& oven roasted. Perfect for premium buffets or festive roast meals, SL2346 4 MM 1KG

ORDER NOW: P (02) 9896 4809 | E orders@meyerfoodco.com.au | W www.meyerfoodco.au
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