Tyson Red Label
250370 - Tyson Red Label® Fully Cooked Unbreaded Grilled Chick...

Tyson Red Label® Fully Cooked Unbreaded Grilled Chicken Breast Filets deliver a fresh-off-the-grill flavor that's simply seasoned to be
highly versatile for creating dishes customers love while saving you time back-of-house. Whole muscle breast filets deliver the premium
quality, fresh bite and texture customers expect and the visible char marks for a just-grilled appearance. O...

MARKETING g

Versatile grilled chicken breast filets can
be used on sandwiches or in endless
center-of-plate applications. Whole muscle
breast filets provide premium quality, bite
and texture with no MSG and no Trans
Fat. Visible char marks & simple
seasoning for a just-grilled appearance

Nutrition Facts

40 Servings per container
Serving Size 4 OZ SERVING, About 40 Servings Per Container

Amount Per Serving

and flavor allows you to customize any - 1 60
way you choose. 4 oz. filet size provides calorles
great bun & plate coverage. Fully cooked
product provides quick and easy % Daily Value*
preparation while minimizing food safety
concerns Total Fat 5 6%
Saturated Fat 1.5 g 8%
Trans Fat 0 g
0,
PRODUCT SPECIFICATIONS Q | Cholesterol 85 mg 28%
Sodium 520 mg 23%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 2 g 1%
10383010928 250370 00023700026439 2/5 LB TARGET Dietary Fiber 0 g 0%
Total Sugars 1 g
Brand Brand Owner GPC Description Includes 0 g Added Sugars 0%
Tyson Red Label Tyson Foods Inc. Chicken - Prepared/Processed Protein 26 g
|
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher = Child Nutrition Vitamin D 0 mcg o%
R Calcium 10 mg 0%
10.637 LBR 10 LBR No United States Undeclared No
Iron 0.5 mg 2%
Shipping Potassium 520 mg 10%
]
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
congributes to a daily diet. 2,000 calories a day is used for general nutrition
11.75 INH 9.1875INH | 9.75INH 0.6091 FTQ 17x7 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

PREPARATION & COOKING SUGGESTIONS %

Soy - 30 Fish - 30

Wheat - 30 Shellfish - NI

@ Sesame - 30

HANDLING SUGGESTIONS )
Frozen

MORE INFORMATION ©)

Appliances vary, adjust accordingly. Convection
Oven From frozen, place the breast filets on a lined
(non-stick) sheet pan with a small amount of water.
Completely cover with foil. Place in a pre-heated,
350°F convection oven for approximately 18-22
minutes.

Boneless, skinless chicken breast filets with rib meat,
water, seasoning [maltodextrin, salt, sugar, flavors,
vegetable stock (carrot, onion, celery), carrot powder,
garlic powder], modified food starch, sodium
phosphates.
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NUTRITIONAL ANALYSIS EP
Calories @ 160 Total Fat 5 Sodium = 520 mg
Protein | 26 g Trans Fat | Og Calcium | 10 mg
Total Carbohydrates  2g Saturated Fat 159 Iron | 0.5 mg
Sugars | 1g Added Sugars  0g Potassium | 520 mg
Dietary Fiber 0Og Polyunsaturated Fat 1g Zinc
Lactose Monounsaturated Fat 2.5g Phosphorus
Sucrose Cholesterol | 85 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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