
INGREDIENTS
Chicken Wings, Water, Seasoning [Maltodextrin, Sugar, Hot Sauce (Cayenne Red Peppers, Vinegar, Salt, 
Garlic), Spices, Butter (Cream, Salt), Citric Acid, Monosodium Glutamate, Modified Corn Starch, Contains 2% 
or Less of: Nonfat Dry Milk, Gum Arabic, Dextrose, Disodium Inosinate and Disodium Guanylate, Natural Flavors, 
Annatto Extract (Color), Paprika Extract (Color)], Modified Food Starch, Rice Flour, Salt and Sodium Phosphate. 
CONTAINS: MILK

Product Attributes

MFG Code 11733

GTIN N/A

Piece CT/LB 6 - 9*

Piece CT/CS 60 - 90*

Shelf Life 12 Months

Origin USA

Storage Temp Frozen (0˚F)

Master Case

Gross Wt. 10.8 Pounds

Net Wt. 10 Pounds

L x W x H 17.6” x 9.8” x 4.6”

Cube 0.46 ft3

Inner Pack

Weight 5 Pounds

Count 2 Bags

Palletizing

Pallet Ti/Hi 10 / 14 Pallet Cube 77.42 ft3

Case Count 140 cases Gross Wt. 1512 Pounds

Pallet Size 48” x 40” Net Weight 1400 Pounds

Features & Benefits
•	 Buffalo style wings add variety and excitement to party 

trays, appetizer platters and handheld items

•	 Classic buffalo flavor is perfect for handheld foods 
common at sports bars and grills, arenas and other venues

•	 Consistent sizes gives a versatile piece count and allows 
operators to adjust for steady serving costs and return

•	 Light and crispy texture shines through right out of the 
fryer or oven - even with sauces and glazes

•	 Cooks right from frozen for easy preparation, giving you 
more consistency and more even cook times

FC Hot & Spicy Buffalo 
Wing Portions, 1st & 2nd Joints 11733

Preparation Methods

Convection Oven*: Preheat oven 
to 400˚F. Cook for 12-16 minutes 
from frozen, turning as needed for 
browning. Conventional Oven*: 
Preheat oven to 400˚F. Cook for 
16-20 minutes from frozen, turning 
as needed for browning.

Deep Fryer*: Deep fry from frozen 
for 5-6 minutes at 350˚F.

*Appliances may vary. Adjust cooking 
times as needed. For food safety, cook all 

products to an internal temperature of 165°F 
as measured by use of a meat thermometer. 

Overcooking May Cause Burning and 
Excessive Dryness.
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