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Helping Families Prepare

R.edpe/ TurkeyPotPie

1- 28 oz can Survivalcavefood Turkey (or Survivalcavefood
Chic en)

- 8  pie shells with top crust
2 - cups t r ey gravy or chicken gravy
2 - 14-16oz packages of frozen or, canned mixed ve etables

Ad  turkey evenly to each pie shell Ad  one cu  of gravy to
each pie shell Add mixed  e etables e enly to each pie shell
Season with salt and pe per (Optional) Cover with top crust
Make 4 s all slits through top crust of pie Bake for 40 minutes,
or, until gravy bubbles slightly out of slits in top of pie
Preparation ti e  0-50  inutes1
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• Soups»Turkey & Noo les • Casseroles • Sandwiches

Use any of you  family recipes with coo ed chicken, beef, turkey, por  or
hamburger as ingredients. Substitut  Survivalcavefood Heat £.S r  .
Meatsforadeliclous,quic  n familiarmeal. .
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Fully Cooked

No Added Water

TERM FOOD 5TORROE
Heat & Serve

TURKEY
NET WT. 280Z (1 LB. 120Z.)

Nutrition Facts
Serving Size 3 02 (S5g)
Servings Per Container About 9

Amount Per Serving
Cel ones 110 Calonos from Pat 20

Total Fat2 5g
Saturated Fat 1 5g
Trans Fal O 

Cholesterol 65mg
Sodium 1S0mg
T tal Carbohydrate Og

Dietary Fiber Og
Sugars Og

INGREDIENTS
Turkey, salt
Refrigerate after opening
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DISTRIBUTED BY:
Survivalcavefood com
809 Live Oak Dr #19
Chesapeake, VA 23320

Calcium 0% iron 0%

Percent Daly Values arc bescQ on a 2,000 caloric
ia Your daily values may be highs o low r
depending an your c loric needs

CalorlPS 2 000 2 500
ToLii Fal Less chan 65g

S ated Fat Less Arm 209 2Sg
Cholesterol les  uian 300mg 300*ng
Sodium less Aon 240C«ng 2 400mg
Toial Caibohydraie 300g 3?5g
DIciary Ffccr 20g


