Chick a'!ﬁ?’“‘éb y
Breaded Whole Muscle Morsdls

O Brand: Elmira
- Category: 2-BRD
IFDA Category:  Poultry

IFDA Class: Chicken, Breaded, Frozen

Suggested Serving: 5 Pieces
Features & Benefits

/ « Individually Quick Frozen

* Very lightly coated for that great bite!
* S0 Juicy, so tender! Fun to serve... and EAT!
» Home-made appearance, great Appetizer plate item.

Recommended Usage
_ As an appetizer... Present these golden chucks of boneless
A — — breast with your house dipping sauce and create an exciting,

. T S reasonably priced starter! And as an entrée... A chicken
Elmira Poultry brings you another innovation  nyggets alternative!

in further processing. Our Chicken First Cooking Instructions
brand of quality products now includes Oven: Preheat oven to 425F and cook for 15 minutes or until
something new and exciting ... MORSELS!  cooked, turning once during cooking. Deep Fry: Deep fry at
Chicken First offers you More Chicken, Less  360F for approximately 2.5 to 3 minutes, or until cooked.
Coating and rave reviews.

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 Fat Carbs Cholesterol ~ Sodium Potassium

1-10-2600 |CF BR MORSELS 155-175 33 175 Cal 169 579 14.19 32 mg 438 mg 170 mg

Packaging Information

Product Case Wt (kg's) Case Dimensions (cm) Pallet

Code Gross Net Length Width Height i High
1-10-2600 3.25 3.00 007-71652-51075-8 38.1 21.0 9.7 0.008 10 15 150

INGREDIENTS: Chicken, water, salt, soya protein concentrate. In a batter and breading of: wheat flour, yellow corn flour, corn starch,

baking powder, dextrose, spices, dried yeast, garlic powder, sugar. Browned in canola oil.

POULTRY

FUTTING POULTRY ON EYERY PLATE
WWW.ELMIRAPOULTRY.COM  1-B00-663-5694 or email general@elmirapoultry.com




