GARIMARK FOODS, INC.

PRODUCT CODE 11732
Hot & Spicy Seasoned Chicken Wing Sections

Fully Cooked Chicken Wings Sections
With A Buffalo-Style Flavor Profile

Features & Benefits
@ Buffalo-style flavor adds variety and
excitement to party trays and platters
@ Easy prep and piece count allow foodservice
operators to save time and money
@& Light crispy fried texture or glazed oven
cooked texture add versatility to the menu

Palletization Storage & Handling
Case Weight: 10 Ib. Shelf Life: 365 Days
Pallet Tie/High: 10/10 Storage Temp: 0°F COOKED

Pallet Count: 100 Cases Pijece Count Per Box
Pallet Weight: 1000 Ibs. 70 — 130 Pieces*

*Subject to change without notice.

Preparation Methods
Deep Fryer: Deep Fry 3-4 minutes at 350°F from frozen.
Oven: Preheat oven to 425°F. Cook for 14-16 minutes from frozen.
Microwave: Heat 6 pieces on high for approximately 2% minutes.
Grill/Broiler: Cook 12-14 minutes on high turning every 5 minutes.
Appliances may vary; adjust cooking times as needed. For food

safety, cook all products to an internal temperature of 165°F as
measured by a thermometer.

rSAFE HANDLING INSTRUCTIONS )

This product was prepared from inspected and passed meat and/or
poultry. Some food products may contain bacteria (that could cause
iliness if the product is mishandled or cooked improperly. For your
protection, follow these safe handling instructions.

Keep refrigerated or frozen.
Thaw in refrigerator or microwave.

Keep raw meat or poultry separate from other foods. y
"éo) Wash cutting surfaces (including cutting boards), utensils, Hiz
= and hands after touching raw meat or poultry. T
— o

Cook thoroughly.

Keep hot foods hot. Refrigerate leftovers

- immediately or discard. OVEN FRY MICROWAVE
v,
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