
Serve up a true crowd pleaser with the classic flavor of Tyson® Uncooked Homestyle Premium
Chicken Breast Tender Fritters. These whole-muscle fritters are marinated to provide uniform flavor
and moisture, then they receive a flavorful coating of seasoned wheat flour. Our chicken Fritters are
uncooked and consistently portioned for easy preparation and lower labor costs. The Tyson® brand
has been a trusted source for quality poultry for decades. Made with high quality meat and
ingredients, Tyson® product offerings make up the most complete line of poultry
solutions?addressing your every operation need with a variety of price points, product forms and
flavors. Give your patrons what they're hungry for with entr?es, appetizers and more made with
quality Tyson® poultry products.

Brand Manufacturer Product Category

Tyson Tyson Foods Inc - Value Added Beef and Pork Chicken Tenders Further Processed

MFG # GTIN Pack Pack Desc.

10103410928 00023700993076 2 2/5 lbs

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.66 lbs 10.00 lbs United States of America No

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.94 inches 9.44 inches 7.50 inches 0.61 cu ft 13x9 365 days -10.00 / 10.00 FAH

INGREDIENTS

Chicken Breast Tenders With Rib Meat Containing: Up To 15% Of A Solution Of Water, Sodium
Phosphates. Breaded With: Wheat Flour, Water, Salt, Leavening (sodium Bicarbonate, Sodium
Aluminum Phosphate, Monocalcium Phosphate), Wheat Gluten, Spices, Leavening (sodium
Bicarbonate, Sodium Acid Pyrophosphate, Sodium Aluminum Phosphate, Monocalcium
Phosphate), Garlic Powder, Onion Powder, Disodium Inosinate And Disodium Guanylate, Natural
Flavor. Breading Set In Vegetable Oil.

HANDLING

Frozen

SERVING

Serve these tender fritters tossed in garlic Parmesan glaze then set atop a lemon Alfredo pasta.

PREP & COOKING

Appliances vary, adjust accordingly. Uncooked: For safety, product must be cooked to an internal
temperature of 165°F as measured by a thermometer. Convection Oven 1) Preheat convection
oven to 400?F. 2) Adjust fan speed to medium setting. 3) Cook for 15-18 minutes, or until internal
temperature reaches at least 165?F.

Nutrition Facts
30 servings per container
Serving size 149gr

Amount Per Serving

Calories 350
  % Daily Value*

Total Fat 17gr 22%

Saturated Fat 2.5gr 13%

Trans Fat 0gr

Cholesterol 50mg 17%

Sodium 890mg 39%

Total Carbohydrate 30gr 11%

Dietary Fiber 1gr 4%

Total Sugars 0gr

Includes 0 Added Sugars %

Protein 20gr

Vitamin D 0mcg 0%

Calcium 0mg 0%

Iron 0.5mg 2%

Potassium 330mg 6%

Calories per gram:
    Fat 9 • Carbohydrate 4 • Protein 4

The % Daily Value (DV) tells you how much a
nutrient in a serving of food contributes to a
daily diet. 2,000 calories a day is used for
general nutrition advice.

*

ALLERGENS

Free From
Milk, Eggs, Fish, Crustacean, Tree Nuts, Peanuts,
Nuts, Soy
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NUTRITION ANALYSIS

Calories 350 Total Fat 17 gr Sodium 890 mg

Protein 20 gr Trans Fats 0 gr Calcium 0 mg

Total Carbohydrates 30 gr Saturated Fat 2.5 gr Iron 0.5 mg

Sugars 0 gr TPolyunsaturated Fat 10 gr Potassium 330 mg

Dietary Fiber 1 gr Monounsaturated Fat 4 gr Zinc 0

Lactose Cholesterol 50 mg Phosphorus 0

Vitamin A(IU) 0 Vitamin D 0 mcg Thiamin 0

Vitamin A(RE) Vitamin E 0 Niacin 0

Vitamin C 0 Folate 0 Riboflavin 0

Magnesium 0 Vitamin B-6 0 Vitamin B-12 0
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