Home Food Service - Agostino

Item Specification Sheet

Company Packed For HFS
Product Name Breaded Chicken Tenders
CSB ID# 122099
Pieces Per Package 18
Piece Weight (in ounces) 20z
Package Weight 2.5LBS
Label ID Agostino Brand Pre Labeled
Chicken made from high-quality, solid-muscle breast meat. Product fully cooked for
Features heat-and-serve convenience.

Cooking Instructions

Ovens may vary. Heating time and temperature may require adjustment. Product
should be heated to 165*F internally. CONVENTIONAL OVEN: 14 to 16 minutes at
375*F. Turn product after 6 minutes. CONVECTION OVEN: 13-15 minutes at 375*F.
Turn product after 6 minutes. FRYER: 3.5 to 4 minutes at 350*F

*Please be aware that consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase the risk of food-borne illness.

Chicken Breast Tenderloins, Water, Hydrolzyed Soy Protein, Salt, Sodium
Phosphates. PREDUSTED AND BATTERED WITH: Water, Enriched Wheat Flour
(Enriched with Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid),
Yellow Corn Flour, Wheat Gluten, Salt, Leavening (Sodium Acid Pyrophosphate,
Sodium Bicarbonate)< Sodium Alginate, Guar Gum, Garlic Powder, Spices, Mustard.
BREADED WITH: Enriched Bleached Wheat Flour (Enriched with Niacin, Reduced Iron,
Thiamine Mononitrate, Riboflavin, Folic Acid), Salt, Dextrose, leavening (Sodium Acid
Pyrophosphate, Sodium Bicarbonate, Monocalcium Phosphate)< Sugar, Spices, Yeast,

Ingredients Soybean 0il, Garlic Powder, Corn Starch, Mustard. Breading is set in Vegetable Oil.
Nutrafacts -
N u t rl tl o n Amount/serving %DV* Amount/serving %DV*
|
F acts Total Fat 4g 6% Total Carb. 23g 8%
Serv. Size2 tenders (999) Sat. FatOg 0% Fiber1g 4%
Serv. Per Cont.about 9 Trans Fat Og Sugars Og
Calories 180 Rl = a5 = —r
Fat Cal 35 olest. mg o rotein 13g
Sodium 580mg 24%
e o ues (OVI @ Vitamin A 0%  « Vitamin C0%  « Calcium2% + lron 8%
Allergins Soy, Wheat

Package and Box Labels
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