Breaded 'All White M eat’ New !

Elmira Chicken Parmesan

Brand: Elmira

Category: 4-SPC

IFDA Category.  Poultry

IFDA Class: Poultry, Stuffed, Frozen

Suggested Serving: 1 Piece

Features & Benefits

» Made from 100% Breast Meat

* Moist and Tender

» Convenient and Versatile

« Portion Controlled & Individually Quick Frozen

Recommended Usage
Perfect as a luncheon special for cafeteria's to restaurants!
Easy to prepare and be complimented by any side dish.

Seasoned 100% white breast meat, formed,
then layered with real mozzarella cheese and Cooking Instructions
a blend of Pasta sauce, Romano and Oven: Preheat oven to 375F and cook for 25 minutes or until
Parmesan cheeses then coated in a light, cooked, turning once during cooking. Deep Fry: Deep fry at
crisp breading. This new addition to our 360F for approximately 3 1/2 minutes, or until cooked.
specialty lineup is sure to be a hit!
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
1-10-4405 |150g CHKN PARMESAN 18 18 240 Cal 11 g 13.0 g 19.0 g 20 mg 613 mg

Packaging Information
Product Case Wt (kg's) Case Dimensions (cm) Pallet
Code Gross Net Length Width Height i High
1-10-4405 2.70 2.70 007-71652-52445-8 38.1 21.0 9.7 0.008 13 12 156

INGREDIENTS:
Chicken breast meat, water, toasted wheat crumbs, yellow corn flour, corn starch, tomato sauce (tomatoes, water, glucose-

fructose, romano cheese, olive oil, modified corn starch, citric acid, dehydrated onions and garlic, salt, spices), wheat flour,

part skim mozzarella cheese (partly skimmed milk, bacterial culture, salt, calcium chloride, microbial enzyme), parmesan
cheese, soya protein isolate, salt, spices, garlic powder, onion powder, dextrose, guar gum, Browned in Canola oil.

POULTRY

FLMIRA

PUTTING POULTRY ON EVERY PLATE
WWW.ELMIRAPOULTRY.COM 1-800-663-5694 or email general@elmirapoultry.com



