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FULLY COOKED, BITE-SIZED

vz CHICKEN BREAST PATTIE FRITTERS-CN v

INGREDIENTS: Chicken breas! with rib meal, waler, vegetable protein product {isolated soy protein, magnesium oxide, zinc oxige, nlacinamide, ferrous sulfale.

Biies@ vitemin B12, copper gluconats, vitamin A palmilafe, calcium pantothenate, pyridoxina %ydrochlorige, thiamine mononiteate, riboflavin). dried whole eggs, seasoning
(sall, onion powder, modified com starch, natusal flavor) and sodium phosphates, BHE&UED WITH; Enriched bleached wheat flour (enriched with niacin, ferrous
sullate. thiamine monanil-ate, Aboflavin, folic acid). water, sall, yellow com flour, <pices, aexirose, soybean oil, whey, sugar, yeasl, exiractives of paprika ana
annatto, leavening {sodium bicarbonate, sodlum altimhum phusphale] cnion powder, gardic powdar, sogium alginale, soy llour, nonfat dry milk, dried whole eqgs.
Breading set in vagelable oll =
CONTAINS: EGG, MILK, SOY, WHEAT, o
PREPARATION: Agpllances vary, adjust secordingly CN Ohzanz g
DEEP FRY: 12 minutes at 350°F from fruzen. A 3.77 oz. porlion, by weight, (15 pieces), of fully cooked, bite-sized chicken breast pallie -
CONVECTION OVEN: 5-6 minutes at 375°F ¢ fritters with rib meat provides 2.00 oz equivalent meat/meat alternate and 1 1/2 serving bread g
from frozen. ullernate for Child Nulrition Meal Pattern Requirements. (Use of this logo and stalement

I authorized by the Food and Nulrition Service, USDA 12/04). cr
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FULLY COOKED

BREADED CHICKEN CHUNIKS-C!

CHUNIC SHAPED CHICKEN PATTIES ‘

INGREDIENTS: Chicken, waiur, vegatable prolain product (isolaled say protein, magnesium oxide, zine oxide, nlacinamide, farrous sullate,
vitamin B12, copper gluconsle, vitamin A palmilate, calcium pantothenate, pyridoxine hydrochloride, thiamine mononitrate, riboffavin,
" seasaning [sall. laclose, dried chicken maat (chicken. BHA. propyl gallate, cilric acid), onicn powder, dexirose. disodium inosinate and

* guanylate, galatin, spices. chicken fat, caramel color, spice extractives| and sodium phosphates. BREADED WITH: Enriched wheat flour
@ % {enriched with niacin, ferrous sulfate, thiamine mononitrate, riboflavin, folic acid), watar, enriched bleached wheat flour {enriched with niacin,
;o farrous sullate, ihiamine menonitrate, rboflavin, folic acid), salt. modilled com starch, spices, dextrose, garlic powder. oleoresin paprika-

26450HLE123

annatto, xanthan gum and rafural flavors. Breading set in vegstable ofl. .
CONTAINS: MiLK, SOY, WHEAT.- ,.

PREPARATION: Appliances vary. adjust accordingly.
DEEP FRY: 2.2 12 minules at 350°F liom frozan.

CONVECTION QVEN: 8-8 minutes at 375°F fram frozen. I

! CN m;ﬁi
Five 0.73 vz, fully cooked, breaded c"nu:lcen patiie chunks prwidefz.no '::E.n

- lent i all \{ d M

CONVENTIOMAL OVEM: 8-10 o 2t 400°F Irom frozan. CN sguivalent meatmeat allernate und 1 serving of bread allarnate for G C

G,

Nutntion Meal Pattern Requirements. (Use of this logo and statemant
authorized by the Food and Mutrilion Sarvica, USDA 03/05). |
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460 piece min

DISTRICUTED : TYSO1 F03S, HAC, SFRIGDALE AG 72765-2070 US.A. 'KEEP FROZEN
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