BBQ CHICKEN WINGS, CUT-UP, FULLY COOKED
(SEASONED)
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#8068336 T @ Fully Cooked
BBQ CHICKEN WINGS, CUT-UP, _(ﬂ)_‘
FULLY COOKED (SEASONED) POULTRY Individually Quick Frozen IQF
IQF for better cost control Reduces rls.ks qf cross From freez.er to table in 5
contamination minutes
INGREDIENTS ALLERGENS I
o . Nutrition Facts
Chicken wings, Water, Salt, Flavour, Contains : .
) ] ' Per 4 wings
Sodium phosphate, Citrus fibre, None E——
Sugars (sugar, dextrose), Spices, .
X gth (sug Garli ) d P Smok Verified for : Nuts, peanuts, sesame seeds, Amount Per Serving
anthan gum, Larlic powder, smoke wheat, eggs, milk, soybeans, crustaceans, Calories 190
flavour. shellfish, fish, mustard seeds, sulphite (>10 % Daily Value®
ppm) and gluten sources (barley oat, rye, Fat13g 17%
triticale, wheat)
@ @ Saturated 4 g 20%
+Trans0g
PRESERVATIVES | | NO ARTIFICIAL COOKING INSTRUCTIONS
FREE FLAVORS Carbohydrate 0 g
Combi : Fibre 0 g 0%
@ * 450°F (232°C) From 12 to 14 minutes Sugars 0 mg
. Protein 18 g
g | | R Convection:
425°F (220°C) From 28 to 30 minutes Cholesterol 115 mg
Make sure internal temperature Sodium (470 mg) 20%
reaches 165°F (74°C). Potassium 200 mg 4%
. Iron 0.75 mg 4%
Conventionnal Oven :

450°F (232°C) From 25 to 27 minutes
Make sure internal temperature
reaches 165°F (74°C).

Fryer :
380°F (193°C) From 5.5 to 6 minutes

| 8068336 ‘ 4,00 kg | 2,00 kg | 365 days at -18°C
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