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é ; student Body

FC BREADED 8 PIECE CUT-UP CHICKEN PARTS

GOLD KIST CODE 7810

SPECIFICATIONS:

1 breaded chicken breast or 1 breaded chicken thigh or breaded chicken wing and
drumstick combination provides 2 ounces meat/ meat alternative per the USDA Food
Buying Guide and one bread serving. An average of 80 servings per 35 pound case.

BID DESCRIPTIONS

Fully cooked marinated breaded 8 piece chicken parts produced from USDA A521
commodity chicken. Product is to be packed in separate color coded bags by chicken part.
Product must be produced for oven preparation. Each breast, thigh, or drumstick and wing
combination to provide 2 ounces meat/ meat alternative per the USDA Food Buying
Guide and 1 bread serving. Product to provide zero grams trans fats.

NUTRITIONAL INFORMATION:- Based on 3.0 oz

Calories (kcal) | Fat (g) Chol (mg) | Sodium (mg) | Carb. (g) | Protein (g)
210 13 40 450 12 12
Fully Cooked 78 1 o
[J
Breaded Chicken Parts
8-Piece Cut-Up

INGREDIENTS: Chicen Parts, Water, S5, Sodum Prosphstes and Garic Acid, BREADED WITH: Beached Wheat Flour lodized San, Spics, Gl Powdsr, Onion Powdar,
Datyydratzc Bell Pepper, BATTERED WITH: Water, Enrichad Whaat Flour Enriched weh Niacn, Ferrous Suifate, Triamina Mancritrata, Ribefavin, Fole Acd), Szit, lodasd
Salt, Wheat Gitzn, Leavening (Sodium Bicarbenale, Sediam Acid Pyrophesphata, Morceaiclum Preszhats), Green Bal Pepper, Spice, Onic Powtder, Cuar Cum, Nabural
Fleor, Exractives of Pagrika PREDUSTED WITH: Erriched Wheat Pour (Eviched with Kiacn, Ferrcus Sulfate, THamine Moronitrate, RlcNavin, Felic Acid), Com Starch,
Wheal Glten, lodized S, Brownod in Vegelabic 07,
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HEATING INSTRUCTIONS FROM FROZEN: Correntional Oven for 55-66 minutes at 480°F;
NET WT. 35 LBS. Correction Oven for J0-40 minutes at 350°F Appliances vary, adjust heatl imas accerdingly.
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