Tyson

251319 - Tyson® Honey Stung® Fully Cooked Lightly Breaded 8 Pi...

The Tyson® Honey Stung® family of products has been a favorite flavor profile for over 30 years. The naturally sweet honey flavor is perfectly balanced with savory spices
and a crunch in every bite for consistent high-quality products your customers come back for.

MARKETING gk

Tyson® Honey Stung® Bone-In Chicken
Pieces are seasoned with onion powder,
paprika, savory spices, and sweetened
with real honey for just the right blend of
savory-sweet flavors. Breaded with wheat
flour, corn flour, spices, and honey for a
flavorful, crunchy chicken your customers

Nutrition Facts

56 Servings per container
Serving Size 3 OZ SERVING, 56 Servings Per Container

Amount Per Serving

will enjoy.. Bone-in assortment of breasts, - 2 7 O
drumsticks, thighs and wings.. Fully calorles
cooked product provides easy preparation
with consistent quality while minimizing % Daily Value*
food safety concerns.
Total Fat 19 24%
Saturated Fat5 g 25%
Trans Fat 0 g
()
PRODUCT SPECIFICATIONS Q| Cholesterol 80 mg 27%
Sodium 550 mg 24%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 6 g 2%
10207270928 251319 00023700047007 2/7.5 LB TARGET Dietary Fiber 0 g 0%
Total Sugars 1 g
Brand Brand Owner GPC Description Includes 1 g Added Sugars 29,
Tyson Tyson Foods Inc. Chicken - Prepared/Processed Protein 19 g
|
Gross Weight = Net Weight = CaselCatch Weight | Country Of Origin =~ Kosher = Child Nutrition Vitamin D 0.2 meg %
) Calcium 10 mg 2%
15.801 LBR 15LBR No United States Undeclared No
Iron 0.8 mg 4%
Shipping Potassium 260 mg 6%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To * The % Daily Values (DV) tells you how much a nutrient in a serving of food
con‘tributes to a daily diet. 2,000 calories a day is used for general nutrition
15 INH 9.5 INH 9.75 INH 0.804 FTQ 13x7 365 Days -10 FAH / 10 FAH advice.
HANDLING SUGGESTIONS Q\O/J) SERVING SUGGESTIONS PREPARATION & COOKING SUGGESTIONS %
Frozen PREPARATION: Appliances vary, adjust accordingly.
Deep Fry Heat fryer to 350°F. Place breasts and thighs
in fryer for 3 minutes, add wings and drumsticks and
heat for an additional 4-6 minutes. Fill fryer basket no
more than half full. Agitate fryer basket at the midpoint of
the frying time.
INGREDIENTS :—  ALLERGENS /I MORE INFORMATION ©
i i i C = 'Contains’; MC = 'May Contain’; N = 'Free Fi ', UN = 'Undeclared’ ;
8 Piece Cut Chicken, .Water.’ seasoning [SuQar’ 30= 'Forgealgrsam Not Tes?évd’;%%iqDerived g'ecﬁn Irr?;edients'; 67) =ec’l\74;f
sweetener (honey solids, high fructose corn syrup, Derived From Ingredients’ ; NI = 'No Info’
wheat starch, corn syrup), sucralose (non-nutritive )
sweetener), artificial flavor, molasses, natural Milk - 30 Peanuts - 30
flavor], salt, sodium phosphates. BREADED WITH:
Wheat flour, yellow corn flour, salt, modified food Eggs - C Tree - 30
starch, wheat gluten, contains 2% or less of: egg
whites, honey, onion powder, paprika, soy lecithin, Soybean - C %) Fish - 30
spice extractive, spices, wheat starch. Y
Wheat - C Shellfish - NI
Sesame - 30 @ Crustaceans - 30
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NUTRITIONAL ANALYSIS

Calories = 270 Total Fat 19 Sodium | 550 mg
Protein | 199 TransFat Og Calcium @ 10 mg
Total Carbohydrates @ 6 g Saturated Fat 59 Iron | 0.8 mg
Sugars | 1g Added Sugars  1g Potassium | 260 mg
Dietary Fiber 0Og Polyunsaturated Fat 3.5¢ Zinc
Lactose Monounsaturated Fat 9g Phosphorus
Sucrose Cholesterol | 80 mg
Vitamin A (IU) Vitamin D = 0.2 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates

NUTRITIONAL CLAIMS
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