Brandywine
251538 - Tyson® Brandywine™ Uncooked Breaded Savory Chicken Te...

Serve up a true crowd pleaser with the classic, finger-licking flavor of Tyson® Uncooked Savory Chicken Tenderloins. Our tenderloins are
made with premium, whole-muscle meat, resulting in a high-quality protein that's perfect for a variety of appetizers and center-of-plate
items. We vacuum marinate the chicken to provide uniform flavor and moisture, then the tenderloins receive...

MARKETING g N tr.t. n F t
Made with premium, whole-muscle u I Io ac s
chicken.. Vacuum marinated for uniform ] )
flavor and moisture throughout.. Coated 35 Servings per container
W'th_ seasoned wheat rour.._ ConS|stentIy Serving Size 4.57 OZ SERVING, 35 Servings Per Container
portioned for easy preparation and lower
labor costs.
Amount Per Serving
Calories 220
% Daily Value*
Total Fat 8 10%
Saturated Fat 1.5 g 8%
Trans Fat 0 g
()
PRODUCT SPECIFICATIONS Q| Cholesterol 40 mg 13%
Sodium 840 mg 37%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 17 g 6%
10761560082 251538 00023700688897 2/5 LB TARGET Dietary Fiber 0 g 0%
Total Sugars 0 g
Brand Brand Owner GPC Description Includes 0 g Added Sugars 0%
Brandywine Tyson Foods Inc. Chicken - Prepared/Processed Protein 21 g
|
Gross Weight = Net Weight | CaselCatch Weight = Country Of Origin | Kosher | Child Nutrition Vitamin D 0 mcg o%
R Calcium 10 mg 0%
10.644 LBR 10 LBR No United States Undeclared No
Iron 0.4 mg 2%
Shipping Potassium 320 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?ributes to a daily diet. 2,000 calories a day is used for general nutrition
14.9375 INH 9.4375 INH 7.5 INH 0.6119 FTQ 13x9 365 Days -10 FAH / 10 FAH advice.
ALLERGENS /I SERVING SUGGESTIONS INGREDIENTS =

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’ ;
30 = 'Free From Not Tested'’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Peanuts - 30
Tree Nuts - 30

@ Eggs - 30

Soy - 30 Fish - 30
Wheat - C Shellfish - NI
@ Sesame - 30

HANDLING SUGGESTIONS

AY

PREPARATION & COOKING SUGGESTIONS

Frozen

MORE INFORMATION

Appliances vary, adjust accordingly. For safety,
product must be cooked to an internal temperature
of 165°F as measured by a thermometer. Deep Fry
4 - 5 minutes at 350°F from frozen.

Chicken tenderloins CONTAINING: Up to 12% of a
solution of water, salt and sodium phosphates.
BREADED WITH: Bleached wheat flour, salt, dextrose,
leavening (sodium aluminum phosphate, sodium
bicarbonate), spices, soybean oil, dried yeast, autolyzed
yeast extract, disodium inosinate and disodium
guanylate, and spice extractive. BATTERED WITH:
Water, bleached wheat flour, modified food starch, salt,
spices, garlic powder, onion powder, autolyzed yeast
extract, soybean oil, disodium guanylate, disodium
inosinate. PREDUSTED WITH: Wheat flour, wheat
gluten, and salt. Breading set in vegetable oil.
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NUTRITIONAL ANALYSIS EP
Calories = 220 Total Fat 8 Sodium @ 840 mg
Protein 219 Trans Fat | Og Calcium | 10 mg
Total Carbohydrates 17 g Saturated Fat 159 Iron | 0.4 mg
Sugars Og Added Sugars  0g Potassium | 320 mg
Dietary Fiber 0Og Polyunsaturated Fat 4 g Zinc
Lactose Monounsaturated Fat 2 g Phosphorus
Sucrose Cholesterol | 40 mg
Vitamin A (IU) Vitamin D = 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @
MORE IMAGES
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