
Fully Cooked
Flavoured Chicken Wings

Brand: Elmira
Category: 5-FC
IFDA Category: Poultry
IFDA Class: Chicken, Precooked
Suggested Serving: 8 Pieces

Features & Benefits
• Easy to handle - use only what you need 
• Control cost per serving - labour and time saving 
• Convenient - menu flexibility 
• Minimal defrost or cook shrink

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

1-10-5300 UNFLAVOURED WINGS 140-160 19 209 Cal 18 g 15.0 g 1.0 g

1-10-5315 TEXAS BBQ WINGS 120-140 16 191 Cal 17 g 12.0 g 5.0 g 75 mg 434 mg 116 mg

1-10-5325 HONEY GARLIC WINGS 120-140 16 207 Cal 19 g 13.0 g 2.0 g 61 mg 339 mg 109 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

1-10-5300 4.86 4.54 007-71652-50330-9 40.2 24.9 12.7 0.013 10 10 100

1-10-5315 4.86 4.54 007-71652-50570-9 40.2 24.9 12.7 0.013 10 10 100

1-10-5325 4.86 4.54 007-71652-50575-4 40.2 24.9 12.7 0.013 10 10 100

#REF! #REF! #REF! #REF! #REF! #REF! #REF! #REF! #REF! #REF! #REF!

INGREDIENTS on item 1-10-5300 : Chicken, water, soya concentrate, salt * Please call for other items' ingredients

Cooked Items

Fully cooked wings make meal preparation very easy for our 
busy lifestyle. The flexibility of our fully cooked oven-roasted 
wing is limitless, think of all of the sauces of your own 
creation that can be used.Fully cooked and oven roasted, Elmira 

Poultry wings come in three popular flavours 
and one non-flavoured variety.  Just pop 

them in the oven, microwave or on the grill 
and in minutes they're ready to serve!

Oven: Preheat oven to 375F, heat frozen wings for 15 
minutes or until heated through, turning once during cooking 
(crispier- under broiler up to 4 minutes).  Microwave:  Heat 
on high for 3 minutes, or until heated through.

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


