Chiclg’atll -
Breaded Chicken Breasts |

Brand: Elmira
Category: 2-BRD
IFDA Category:  Poultry
IFDA Class: Chicken, Breaded, Frozen

Suggested Serving: 1 Piece

Features & Benefits

» Chicken First Seasoning - Slightly spicy

« Uniform thickness for quick cooking, by design
* Portion controlled for your specific needs

* Par Fried, ready to deep fry or oven bake

Recommended Usage

Chicken First "Sandwich Style™ breasts are ideal for any menu..
This product has great appeal on a bun, or as a centre of the
plate entrée!

Elmira Poultry is always thinking "Chicken

First” with More Chicken, Less Coating, our  Cooking Instructions

""Sandwich Style" Breaded B(?nel_ess Breasts  Oven: Preheat oven to 425F and cook for 20-25 minutes or

are sure to please. Each portion is prepared  until cooked, turning once during cooking. Deep Fry: Deep

to provide greater bun or plate coverage and fry at 360F for approximately 3 minutes, or until cooked.
even cooking time.

Poultry must reach a minimum internal temperature of 170°F (71°C)
Perishable KEEP FROZEN Store at or below 0°F (-18°C)

Product & Nutritional Information

Product Product Portions  Av Servings Nutritional Analysis per 100g
Code Description / Case / Case Energy Protein Carbs Cholesterol ~ Sodium Potassium

102505 o0g SWOWICH S | 2761 | 35 | 218Ca | d6g | 105 | 173 | zsmg | amp | 153me

1-10-2510 113g SANDWICH STYLE 29-33 31 218 Cal 149 103 ¢ 1739 25 mg 323 mg 155 mg
1-10-2442 |RANDOM BR BREASTS 218 Cal 149 103 ¢ 17.3 ¢ 25mg 323 mg 155 mg

Packaging Information
Product Case Wt (kg's) SCC-14 Case Dimensions (cm) Cubic Pallet
Code Gross Length Width Height High Total

—-—

1-10-2510 3.82 3.50 007-71652-51070-3 40.2 24.9 14.9 0.015 10
1-10-2442 2.25 2.00 007-71652-51090-1 38.1 21.0 9.7 0.008 10 15 150

INGREDIENTS: Chicken, water, salt, spices. In a batter and breading of: wheat flour, dried yeast, garlic powder, sugar, modified corn starch,

yellow corn flour, toasted wheat crumbs, guar gum, dextrose. Browned in vegetable oil.
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PUTTING POULTRY ON EVERY PLATE
WWW.ELMIRAPOULTRY.COM  1-800-663-569%4 or email general@elmirapoultry.com




