
Breaded 'All White Meat'
Elmira Brand Chicken Burgers

Brand: Elmira
Category: 2-BRD
IFDA Category: Poultry
IFDA Class: Chicken, Breaded, Frozen
Suggested Serving: 1 Piece

Features & Benefits
• Quick and easy to prepare - Par-fried 
• 100% White Meat - NO MSG 
• Consistent portion size 
• Individually frozen - Use only what you need!

Recommended Usage

Cooking Instructions

Product & Nutritional Information
Product Product Portions Av Servings Nutritional Analysis per 100g

Code Description / Case / Case Energy Protein Fat Carbs Cholesterol Sodium Potassium

1-10-2550 90g ELMIRA BURGER 50 50 220 Cal 9 g 13.0 g 16.0 g 18 mg 546 mg 138 mg

1-10-2555 70g ELMIRA BURGER 64 64 220 Cal 9 g 13.0 g 16.0 g 18 mg 546 mg 138 mg

1-10-2556 70g ELMIRA BURGER 30 30 220 Cal 9 g 13.0 g 16.0 g 18 mg 546 mg 138 mg

Packaging Information
Product Case Wt (kg's) SCC-14 Case Dimensions (cm) Cubic Pallet

Code Gross Net Length Width Height m Tie High Total

1-10-2550 4.82 4.50 007-71652-50140-4 40.2 24.9 14.9 0.015 10 10 100

1-10-2555 4.82 4.50 007-71652-51120-5 40.2 24.9 14.9 0.015 10 10 100

1-10-2556 2.10 2.10 007-71652-52295-9 38.1 21 9.7 0.008 10 15 150

INGREDIENTS: 

Our chicken burgers are made using only 
100% white meat then coated with our own 
special crispy coating.  Chicken burgers are 
economical and easy to prepare and can be 

heated in the oven or in a deep fryer in 
minutes.

Oven: Preheat oven to 425F and cook for 15 minutes or until 
cooked, turning once during cooking.  Deep Fry:  Deep fry at 
360F for approximately 3.5 minutes, or until cooked.

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

Chicken breast meat, water, soya protein concentrate, salt, spices, onion powder.  In a batter and breading of:  toasted 
wheat crumbs (wheat flour, vegetable oil shortening, baking powder, dextrose, caramel, yeast), water, yellow corn flour, 
modified corn starch, corn starch, guar gum.  Browned in vegetable oil.

Breaded products

Can be oven baked or deep fried in minutes to please almost 
everyone.  Serve on a bun with fries or a salad.


