Breaded 'All White Meat'

Elmira Brand Chicken Balls

- J Brand: Elmira

e i Category: 2-BRD

. IFDA Category:  Poultry
IFDA Class: Chicken, Breaded, Frozen
Suggested Serving: 5 Pieces

Features & Benefits

* Vacuum Blended - gives a natural firm texture
* Individually Quick Frozen

* Par Fried - Oven Ready

* Quick and easy to prepare

Recommended Usage

These versatile chicken balls may be served as hors d'oevres,
entrees or as a buffet selection. They go perfectly with a sweet
or tangy sauce.

It's a chicken ball where the emphasis is on
the chicken rather than the batter. A light Cooking Instructions
crispy batter S_Urro_unds tender, juicy breaSt_ Oven: Preheat oven to 425F. Place product on shallow pan
meat. These bite-sized morsels add an exotic  and bake 15 minutes, turn once after 10 minutes.
flair to any menu.

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

1-10-2570 |19g CHICKEN BALLS 200-220 40 210 Cal 129 1109 1709

Packaging Information

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

Code Gross Net Length Width Height i High
1-10-2570 4.32 4.00 007-71652-50625-6 40.2 24.9 14.9 0.015 10 10 100

INGREDIENTS: Boneless chicken breast meat, water, salt, soya protein. In a batter of: water, wheat flour, toasted wheat crumbs, yellow corn

flour, corn starch, baking powder, salt, dextrose. Browned in vegetable oil.
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