
 

10070247192124 - Smithfield Smoke'NFast KC
Wild Wings, 3/3 lb, Frozen 

All Smithfield brands are driven by the love of meat – ours, yours and,
of course, your customers. That’s why our offerings are so vast;
because we all need our pork and specialty prepared meats our way –
no one offers more. Smithfield Culinary offers everything you need to
build your menu, from innovative culinary insights and ideas that help
create head-turning menu ideas. Equally important - Smithfield has set
sustainability goals because we believe we can build a more sustainable
business and contribute to a better future. 

Brand: Smithfield® 

Nutrition Facts 
Serving Size  1 Shank (Edible Portion)  (84g) 
Servings Per Container: 36

Amount Per Serving  

Calories 140 Calories from Fat 60   

  % Daily Value*
Total Fat  7g  11% 

Saturated Fat   2g  10% 
Trans Fat   0 g   
Monounsat Fat  3g   
Polyunsat Fat  1.5g   

Cholesterol  55mg   18% 

Sodium  540mg  23%

Potassium   330mg   9%

Total Carbohydrate  1g 0%

Dietary Fiber  0g   0%

Sugars   <1g    

Protein   18g  36% 

 
Vitamin A   2.37 IU  • Vitamin C   0% 
Calcium    5.52 mg  • Iron    0.84 mg
Vitamin D  17.54mcg  • 
*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.
 Calories: 2,000 2,500
Total Fat Less than 65g 80g

Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Potassium  3,500mg 3,500mg
Total Carbs.  300g 375g

Dietary
Fiber  25g 30g

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

Description: "WINGS,KC WILD,FL,10-12PC,9#NT,Z"

Ingredients
Water, Salt, Pork Flavor( Pork Stock, Flavor, Salt), Dextrose, Sodium Phosphates

Case Specifications
GTIN 10070247192124 Case Gross Weight 9.62 LB 

UPC  Case Net Weight 9 LB 

Pack Size 3 / 9LB Case L,W,H 11.31 IN, 9.63 IN, 5.50 IN

Shelf Life 365 Days Cube 0.35 CF 

Tie x High 15 x 8

Preparation and Cooking
" To thaw: Place package in refrigerator for 18-24 hours or in microwave oven. Be sure to separate
wings prior to cooking. Char Grill: Grill thawed wings 9 to 13 minutes, turning frequently. Deep Fryer:
Deep fry thawed wings 2 to 3 minutes at 350°F. Let stand 2 minutes before serving. Convection
Oven: Bake thawed wings, uncovered, at 375°F. for 12 to 15 minutes. Holding: Hold at 135°F. " 

Serving Suggestions
Our KC wild wings are the perfect for any game day appetizer. Mix and match your sauces with
Asian, BBQ, or buffalo. 

Product Features and Benefits
Our expertly hand-trimmed meats that are seasoned and cooked in an authentic pit smoker over
natural hardwoods for a rich and smoky flavor. They are hand-trimmed from the finest animals and
smoked low-and-slow over real hardwood chips.

Packaging and Storage
Keep Frozen Until Use. 

Allergens
FREE FROM:
Crustaceans or Crustacean Derivatives, Eggs or Egg Derivatives, Fish or Fish Derivatives, Milk or
Milk Derivatives, Peanuts or Peanut Derivatives, Sesameseeds or Sesameseed Derivatives,
Soybeans or Soybean Derivatives, Treenuts or Treenut Derivatives, Wheat or Wheat Derivatives
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