
Breaded Whole Muscle
Elmira Stuffed Specialty Kiev

Brand: Elmira
Category: 4-SPC
IFDA Category: Poultry
IFDA Class: Poultry, Stuffed, Frozen
Suggested Serving: 1 Piece

Features & Benefits
• NEW - Boneless! Whole muscle with the finest ingredients 
• NEW crispier breading - pre-browned 
• Hand Trimmed, stuffed and portion controlled 
• Individually quick frozen

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

1-10-4105 7oz BR W/M KIEV 12 12 245 Cal 15 g 17.2 g 8.0 g 29 mg 325 mg 219 mg

#N/A #N/A #N/A #N/A #N/A #N/A #N/A #N/A #N/A

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

Code Gross Net Length Width Height m Tie High Total

1-10-4105 2.65 2.40 007-71652-52005-4 38.1 21.0 9.7 0.008 10 15 150

#N/A #N/A #N/A #N/A #N/A #N/A #N/A #N/A #N/A #N/A

INGREDIENTS: 

Fine dining is made easy with Elmira 
Poultry's Premium stuffed whole breast 

products.  The Kiev is filled with butter, herbs 
and garlic.  Continental cuisine along with 

easy preparation, our hand prepared stuffed 
boneless breasts are the perfect menu choice!

Oven: Preheat oven to 375F, bake for approximately 30 
minutes or until cooked through.

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

Boneless skinless chicken breast meat, water, salt.  Filled with unsalted butter, chives, parsley, garlic, lemon juice from 
concentrate.  In a batter and breading of:  modified corn starch, wheat flour, yellow corn flour, salt, baking powder, vegetable 
oil shortening (soybean), defatted soy flour, milk ingredients, dried egg white, guar gum, toasted wheat crumbs with spices 
[wheat flour, vegetable oil shortening (soybean), baking powder, dextrose, salt, caramel, yeast, spices].  Browned in vegetable 
oil.

Specialty line

This is a premium product ideal for caterers, banquet halls, 
and fine dining establishments where time and labour is at a 
premium but quality is demanded.


