
 

 

CN Label: Yes 

CN Label Numbers: 

072773 NHL  

CN Statement: Each 3.26 

oz. fully cooked chicken pattie 
fritter provides 2.00 oz. 
equivalent meat/meat 
alternate and 1 serving bread 
alternative for the Child 
Nutrition Meal Pattern 
Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Breaded Whole Grain Chicken Patties with ISP, Fully Cooked, CN 

Product Code: 2154-328 

Whole grain breading provides a rich balance of nutrients and is an important source of fiber, 

helping to meet the recommendations of the 2005 Dietary Guidelines for Americans 

Kid Tested, Kid Approved™ in K-12 public schools. 

Guaranteed piece count range and consistent sizing allow for better portion and cost control.  

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVECTION OVEN: 6-8 minutes at 375°F from frozen.  
CONVENTIONAL OVEN: 8-10 minutes at 400°F from frozen.   

PIECE COUNT 

150/3.26 oz. Average   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, water, textured soy protein concentrate, isolated soy protein with less than 2% soy lecithin, seasoning [corn 

syrup solids, brown sugar, dextrose, salt, vinegar powder (maltodextrin, modified corn starch, dried vinegar), garlic 

powder, onion powder, chicken type flavor (hydrolyzed corn gluten, autolyzed yeast extract, sunflower oil, disodium 

inosinate, disodium guanylate)], sodium acid pyrophosphate.  BREADED WITH:  Whole wheat flour, enriched bleached 

wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), water, modified wheat 

starch, salt, soybean oil, spice, yellow corn flour, paprika, leavening (sodium acid pyrophosphate, sodium 

bicarbonate, monocalcium phosphate), garlic powder, natural flavor, extractives of turmeric, fumaric acid.  Breading 

set in vegetable oil.   

CONTAINS soy, wheat  

STORAGE 

UPC Code: 00023700675149

Gross Weight 32.9006 LB Width: 15.625 IN

Net Weight 30.56LB Length: 23.5 IN

Cube: 1.78 FT Height: 8.375 IN

Ti: 5 Hi: 8

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 1 PIECE (91g)  
Servings Per Container: About 150  

Amount Per Serving  
Calories 230  

Total Fat 13g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 6g  
Monounsaturated Fat 4g  

Cholesterol 20mg  
Sodium 490mg  
Total Carbohydrate 15g 

Dietary Fiber 3g  
Sugars 1g  

Protein 13g  

Vitamin A 0%  
Calcium 4%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 120

% Daily Value*

20%
10%

7%
20%
5%

12%

26%

Vitamin C 0%
Iron 10%
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CN Label: Yes 

CN Label Numbers: 

072774/NHL, 079237/WFS  

CN Statement: Five 0.60 

oz. fully cooked, breaded 
chunk shaped chicken patties 
provide 2.00 oz. equivalent 
meat/meat alternate and 1 
serving of bread alternate for 
the Child Nutrition Meal 
Pattern Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Breaded Whole Grain Chicken Chunks with ISP, Fully Cooked, CN 

Product Code: 2155-328 

Guaranteed piece count range and consistent sizing allow for better portion and cost control.   

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVECTION OVEN: 6-8 minutes at 375°F from frozen.  
CONVENTIONAL OVEN: 8-10 minutes at 400°F from frozen.   

PIECE COUNT 

720/0.67 oz. Average   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, water, textured soy protein concentrate, isolated soy protein with less than 2% soy lecithin, seasoning [corn 

syrup solids, brown sugar, dextrose, salt, vinegar powder (maltodextrin, modified corn starch, dried vinegar), garlic 

powder, onion powder, chicken type flavor (hydrolyzed corn gluten, autolyzed yeast extract, sunflower oil, disodium 

inosinate, disodium guanylate)], sodium acid pryophosphate.  BREADED WITH:  Whole wheat flour, enriched bleached 

wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), water, modified wheat 

starch, salt, soybean oil, spice, yellow corn flour, paprika, leavening (sodium acid pyrophosphate, sodium 

bicarbonate, monocalcium phosphate), garlic powder, natural flavor, extractives of turmeric, fumaric acid.  Breading 

set in vegetable oil.   

CONTAINS soy, wheat  

STORAGE 

UPC Code: 00023700675347

Gross Weight 29.4306 LB Width: 15.625 IN

Net Weight 27.09LB Length: 23.5 IN

Cube: 1.78 FT Height: 8.375 IN

Ti: 5 Hi: 8

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 5 PIECES (84g)  
Servings Per Container: About 144  

Amount Per Serving  
Calories 180  

Total Fat 8g 
Saturated Fat 1.5g  
Trans Fat 0g  
Polyunsaturated Fat 3.5g  
Monounsaturated Fat 2.5g  

Cholesterol 20mg  
Sodium 450mg  
Total Carbohydrate 14g 

Dietary Fiber 2g  
Sugars 1g  

Protein 13g  

Vitamin A 0%  
Calcium 4%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 70

% Daily Value*

12%
8%

7%
19%
5%
8%

26%

Vitamin C 0%
Iron 10%
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CN Label: Yes 

CN Label Numbers: 

077948/NHL  

CN Statement: Each 3.85 

oz. portion (by weight) of 
popcorn chicken pattie  fritters 
provides 2.00 oz. equivalent 
meat/meat alternate and  
1.25 serving of bread 
alternate for Child Nutrition 
Meal Pattern Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Homestyle Pepper Breaded Popcorn Chicken Bites®, with ISP, Fully Cooked, CN 

Product Code: 2241-328 

Chicken is a popular product with kids - kids under the age of 18 prefer chicken items over other 

protein offerings. 

Fully cooked for quick and easy preparation. 

Vacuum marinated to provide uniform flavor and moisture throughout the meat, not just on the 

surface. 

Homestyle flaky wheat breading with pepper and other seasonings 

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  DEEP FRY: 1-2 minutes at 350°F from frozen.  CONVECTION OVEN: 
5-6 minutes at 375°F from frozen.   

PIECE COUNT 

120/3.85 oz. Average   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, water, isolated soy protein (isolated soy protein, magnesium oxide, zinc oxide, niacinamide, ferrous sulfate, 

vitamin B12, copper gluconate, vitamin A palmitate, calcium pantothenate, pyridoxine hydrochloride, thiamine 

mononitrate, and riboflavin), chicken seasoning (salt, yeast extract, maltodextrin, sugar, corn syrup solids, wheat 

flour, citric acid, sodium diacetate, dextrose, lactose, corn starch, disodium inosinate and disodium guanylate, dried 

chicken, natural flavor, spice extractives, dried chicken broth, lactic acid, artificial flavor), sodium phosphates, salt.  

BREADED WITH:  Bleached enriched wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, 

folic acid), yellow corn flour, salt, rice flour, spices,  dried whey, leavening (sodium acid pyrophosphate, sodium 

bicarbonate, monocalcium phosphate), dextrose, sugar, yeast, mustard seed, soybean oil, extractives of paprika, 

sodium alginate, garlic powder, natural flavor, mono and diglycerides, nonfat dry milk, dried yeast.  BATTERED WITH:  

Water, enriched wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), yellow 

corn flour, whey, dextrose, salt, spices, leavening (sodium acid pyrophosphate, sodium bicarbonate), extractives of 

paprika.  PREDUSTED WITH:  Enriched wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, 

folic acid), salt, spice, garlic powder, extractives of paprika, natural flavor, yellow corn flour, maltodextrin, malic acid, 

oleoresin turmeric.  Breading set in vegetable oil.   

CONTAINS milk, soy, wheat  

STORAGE 

UPC Code: 00023700606259

Gross Weight 31.2214 LB Width: 15.625 IN

Net Weight 28.9LB Length: 23.5 IN

Cube: 1.78 FT Height: 8.375 IN

Ti: 5 Hi: 8

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 12 PIECES (87g)  
Servings Per Container: About 148  

Amount Per Serving  
Calories 220  

Total Fat 14g 
Saturated Fat 2.5g  
Trans Fat 0g  
Polyunsaturated Fat 6g  
Monounsaturated Fat 4.5g  

Cholesterol 30mg  
Sodium 660mg  
Total Carbohydrate 12g 

Dietary Fiber 1g  
Sugars 0g  

Protein 12g  

Vitamin A 0%  
Calcium 2%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 130

% Daily Value*

22%
13%

10%
28%
4%
4%

24%

Vitamin C 0%
Iron 8%
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CN Label: Yes 

CN Label Numbers: 

075644/NHL  

CN Statement: Three 1.18 

oz. strip-shaped breaded 
chicken patties provide 2.00 
oz. equivalent meat/meat 
alternate and 1.0 serving 
bread alternative for the Child 
Nutrition Meal Pattern 
Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Crispy Sweet Breaded Chicken Tender with ISP, Fully Cooked, CN 

Product Code: 3576-328 

Crispy light, crunchy breading with a hint of sweet flavor 

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVECTION OVEN: 8-9 minutes at 375°F from frozen.  
CONVENTIONAL OVEN: 8-9 minutes at 425°F from frozen.  DEEP FRY:  2 1/2 to 3 minutes at 375°F from frozen.   

PIECE COUNT 

264/1.18 oz.   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, water, vegetable protein product (isolated soy protein, magnesium oxide, zinc oxide, niacinamide, ferrous 

sulfate, vitamin B12, copper gluconate, vitamin A palmitate, calcium pantothenate, pyridoxine hydrochloride, 

thiamine mononitrate, and riboflavin), seasoning [corn syrup solids, brown sugar, dextrose, salt, vinegar powder 

(maltodextrin, modified corn starch, dried vinegar), garlic powder, onion powder, chicken type flavor (hydrolyzed corn 

gluten, autolyzed yeast extract, sunflower oil, disodium inosinate, disodium guanylate)], sodium phosphates.  

BREADED WITH:  Enriched bleached wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, 

folic acid), water, sugar, salt, leavening (sodium acid pyrophosphate, sodium bicarbonate, monocalcium phosphate), 

spices, yeast extract, disodium inosinate and disodium guanylate, extractives of paprika, paprika. Breading set in 

vegetable oil.   

CONTAINS soy, wheat  

STORAGE 

UPC Code: 00023700664105

Gross Weight 20.9428 LB Width: 13 IN

Net Weight 19.47LB Length: 17 IN

Cube: 1.199 FT Height: 9.375 IN

Ti: 8 Hi: 7

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 3 Pieces (99g)  
Servings Per Container: About 88  

Amount Per Serving  
Calories 230  

Total Fat 12g 
Saturated Fat 2.5g  
Trans Fat 0g  
Polyunsaturated Fat 4.5g  
Monounsaturated Fat 4g  

Cholesterol 45mg  
Sodium 520mg  
Total Carbohydrate 15g 

Dietary Fiber 1g  
Sugars 2g  

Protein 16g  

Vitamin A 2%  
Calcium 2%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 110

% Daily Value*

18%
13%

15%
22%
5%
4%

32%

Vitamin C 0%
Iron 10%
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CN Label: Yes 

CN Label Numbers: 

075496/NHL  

CN Statement: Five 0.68 

oz. fully cooked, strip-shaped 
breaded, chicken patties 
provide 2.00 oz. equivalent 
meat/meat alternate and 1.0 
serving of bread alternate for 
Child Nutrition Meal Pattern 
Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Krisp N' Krunchy™ Breaded Chicken Finger with ISP and DWE, Fully Cooked, CN 

Product Code: 3858-328 

Chicken is a popular product with kids - kids under the age of 18 prefer chicken items over other 

protein offerings. 

Fully cooked for quick and easy preparation. 

Vacuum marinated to provide uniform flavor and moisture throughout the meat, not just on the 

surface. 

Krisp N' Krunchy™ powerfully crunchy cracker breading with mild seasonings 

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVECTION OVEN: 7-9 minutes at 375°F.  CONVENTIONAL OVEN: 
20-25 minutes at 375°F.   

PIECE COUNT 

720/.68 oz. Average   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, water, vegetable protein product (isolated soy protein, magnesium oxide, zinc oxide, niacinamide, ferrous 

sulfate, vitamin B12, copper gluconate, vitamin A palmitate, calcium pantothenate, pyridoxine hydrochloride, 

thiamine mononitrate, and riboflavin), dried whole eggs, salt, sodium phosphates.  BREADED WITH:  Enriched bleached 

wheat flour (enriched with niacin, ferrous sulfate, thiamine mononitrate, riboflavin, folic acid), dextrose, salt, spice, 

garlic powder, extractives of paprika and annatto, spice extractives.  BATTERED WITH:  Water, enriched bleached wheat 

flour (with malted barley flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, spices, whey, 

garlic powder, soybean oil.  Breading set in vegetable oil.   

CONTAINS egg, milk, soy, wheat  

STORAGE 

UPC Code: 00023700642097

Gross Weight 32.9406 LB Width: 15.625 IN

Net Weight 30.6LB Length: 23.5 IN

Cube: 1.78 FT Height: 8.375 IN

Ti: 5 Hi: 8

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 5 PIECES (95g)  
Servings Per Container: 144  

Amount Per Serving  
Calories 220  

Total Fat 12g 
Saturated Fat 2.5g  
Trans Fat 0g  
Polyunsaturated Fat 4.5g  
Monounsaturated Fat 4.5g  

Cholesterol 45mg  
Sodium 650mg  
Total Carbohydrate 15g 

Dietary Fiber 1g  
Sugars 1g  

Protein 14g  

Vitamin A 2%  
Calcium 2%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 110

% Daily Value*

18%
13%

15%
27%
5%
4%

28%

Vitamin C 0%
Iron 10%
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CN Label: No 

 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Chicken Fajita Strips, Unbreaded, Dark Meat, Fully Cooked 

Product Code: 4621-820 

Divert your A522 USDA Large WOGS.  

Tyson® Fajita Strips provide menu versatility for all day parts. Serve breakfast nachos in the 

morning, chicken pizza for lunch, and mini chicken salad wraps for an easy grab and go snack.  

Mexican is a leading flavor trend for students of all ages. Serve Tyson Fajita Strips in nachos, 

fajitas, burritos…the possibilities are endless!  

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVENTIONAL OVEN:  Set at 350°F, reheat 25 to 30 minutes from 
frozen.  CONVECTION OVEN:  Set at 400°F, 15 to 20 minutes from frozen.  MICROWAVE OVEN:  Reheat 3 1/2 minutes 
on high setting from frozen.   

PIECE COUNT 

6/5 lb. bags   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken dark meat, water, seasoning [salt, spices, dehydrated garlic, dehydrated onion, sugar, chili powder (chili 

pepper, cumin, oregano, salt, garlic powder), lemon juice powder (corn syrup solids, lemon juice, lemon oil), modified 

corn starch, natural mesquite smoke flavor (maltodextrin, natural smoke flavor), natural flavor (from partially 

hydrogenated soybean and cottonseed oil)], modified food starch and sodium phosphates.   

CONTAINS NO ALLERGENS 

STORAGE 

UPC Code: 10715001015638

Gross Weight 32.1449 LB Width: 13 IN

Net Weight 30LB Length: 17 IN

Cube: 1.439 FT Height: 11.25 IN

Ti: 8 Hi: 6

Shelf Life: 180 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 3 oz. serving (84g)  
Servings Per Container: 160  

Amount Per Serving  
Calories 120  

Total Fat 7g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 1.5g  
Monounsaturated Fat 2.5g  

Cholesterol 80mg  
Sodium 490mg  
Total Carbohydrate 0g 

Dietary Fiber 0g  
Sugars 0g  

Protein 15g  

Vitamin A 0%  
Calcium 0%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 60

% Daily Value*

11%
10%

27%
20%
0%
0%

30%

Vitamin C 0%
Iron 2%
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CN Label: Yes 

CN Label Numbers: 

077953/NHL  

CN Statement: One 3.23 

oz. breaded chicken pattie 
provides 2.00 oz. equivalent 
meat/meat alternate and 3/4 
serving of bread alternate for 
Child Nutrition Meal Pattern 
Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Hot & Spicy Breaded Chicken Patties, with ISP DWE, Fully Cooked, CN 

Product Code: 5567-328 

Chicken is a popular product with kids - kids under the age of 18 prefer chicken items over other 

protein offerings. 

Ideal for line service and a la carte programs 

Fully cooked heat-and-serve products minimize prep time and food safety concerns. 

Hot & Spicy golden wheat flour breading with pepper flecks 

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVECTION OVEN:  350°F for 8 to 10 minutes.   

PIECE COUNT 

150/3.23 oz. Average   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, water, vegetable protein product (isolated soy protein, magnesium oxide, zinc oxide, niacinamide, ferrous 

sulfate, vitamin B12, copper gluconate, vitamin A palmitate, calcium pantothenate, pyridoxine hydrochloride, 

thiamine mononitrate, and riboflavin), dried whole eggs, chicken seasoning (salt, yeast extract, maltodextrin, sugar, 

corn syrup solids, wheat flour, citric acid, sodium diacetate, dextrose, lactose, corn starch, disodium inosinate and 

disodium guanylate, dried chicken, natural flavor, spice extractives, dried chicken broth, lactic acid, artificial flavor), 

sodium phosphates.  BREADED WITH:  Enriched bleached wheat flour (wheat flour, niacin, reduced iron, thiamine 

mononitrate, riboflavin, folic acid), sugar, dried yeast, salt, and paprika extract (color).  BATTERED WITH:  Water, 

enriched wheat flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), yellow corn flour, 

salt, spices, vital wheat gluten, modified corn starch, onion powder, garlic powder, spice extract, and leavening 

(sodium acid pyrophosphate, sodium bicarbonate, monocalcium phosphate).  PREDUSTED WITH:  Enriched bleached 

wheat flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, spices, onion powder, 

garlic powder, natural butter flavor (whey, modified butter oil and dehydrated butter, corn syrup solids, salt, guar 

gum, annatto and turmeric {color}), soybean oil, dried whey, dextrose, and spice extract.  Breading set in vegetable 

oil.   

CONTAINS egg, milk, soy, wheat  

STORAGE 

UPC Code: 00023700642127

Gross Weight 33.8431 LB Width: 15.75 IN

Net Weight 30.28LB Length: 23.5625 IN

Cube: 2.215 FT Height: 10.3125 IN

Ti: 5 Hi: 6

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 1 PIECE (91g)  
Servings Per Container: About 150  

Amount Per Serving  
Calories 200  

Total Fat 11g 
Saturated Fat 2.5g  
Trans Fat 0g  
Polyunsaturated Fat 4g  
Monounsaturated Fat 3.5g  

Cholesterol 55mg  
Sodium 460mg  
Total Carbohydrate 12g 

Dietary Fiber 1g  
Sugars 0g  

Protein 15g  

Vitamin A 10%  
Calcium 2%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 100

% Daily Value*

17%
13%

18%
19%
4%
4%

30%

Vitamin C 0%
Iron 10%
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CN Label: Yes 

CN Label Numbers: 

063666  

CN Statement: One 1.45 

oz. fully cooked, breaded 
chicken pattie provides 1 oz. 
equivalent meat and 1/4 
serving of bread alternate for 
the Child Nutrition Meal 
Pattern Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Breaded Chicken Patties with ISP, Fully Cooked, CN 

Product Code: 5778-328 

Chicken is a popular product with kids - kids under the age of 18 prefer chicken items over other 

protein offerings.  

Ideal for line service and a la carte programs  

Fully cooked heat-and-serve products minimize prep time and food safety concerns.  

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVECTION OVEN: 6-8 minutes at 375°F from frozen.  
CONVENTIONAL OVEN: 10-12 minutes at 400°F from frozen.   

PIECE COUNT 

200/1.45 oz. Average   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, water, textured vegetable protein product [soy protein concentrate, zinc oxide, niacinamide, ferrous sulfate, 

copper gluconate, vitamin A palmitate, calcium pantothenate, thiamine mononitrate (B1), pyridoxine hydrochloride 

(B6), riboflavin (B2), and cyanocobalamin (B12)], soy protein concentrate, seasoning (salt, hydrolyzed corn protein, 

autolyzed yeast extract, onion, spices, spice extractives, garlic), sodium phosphates.  BREADED WITH:  Enriched wheat 

flour (enriched with niacin, ferrous sulfate, thiamine mononitrate, riboflavin, folic acid), salt, modified corn starch, 

spices, dextrose, garlic powder, oleoresin paprika and annatto, xanthan gum and natural flavors.  Breading set in 

vegetable oil.   

CONTAINS soy, wheat  

STORAGE 

UPC Code: 00023700621580

Gross Weight 19.7316 LB Width: 13 IN

Net Weight 18.12LB Length: 17 IN

Cube: 1.199 FT Height: 9.375 IN

Ti: 8 Hi: 7

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 2 PIECES (81g)  
Servings Per Container: About 100  

Amount Per Serving  
Calories 170  

Total Fat 8g 
Saturated Fat 1.5g  
Trans Fat 0g  
Polyunsaturated Fat 3.5g  
Monounsaturated Fat 3g  

Cholesterol 25mg  
Sodium 390mg  
Total Carbohydrate 11g 

Dietary Fiber 2g  
Sugars 0g  

Protein 13g  

Vitamin A 0%  
Calcium 4%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 70

% Daily Value*

12%
8%

8%
16%
4%
8%

26%

Vitamin C 0%
Iron 8%
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CN Label: Yes 

CN Label Numbers: 

077956/NHL  

CN Statement: Three 1.31 

oz. strip-shaped chicken 
pattie fritters provide 2.00 oz. 
equivalent meat/meat 
alternate and 1.25 servings of 
bread alternate for Child 
Nutrition Meal Pattern 
Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Buffalo Tenders , Fully Cooked, CN 

Product Code: 5814-328 

Handheld favorite in fun shape that kids love is a perfect partner for standard or signature dipping 

sauces. 

Fully cooked for quick and easy preparation. 

Vacuum marinated to provide uniform flavor and moisture throughout the meat, not just on the 

surface. 

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVECTION OVEN: 8-9 minutes at 375°F from frozen.  
CONVENTIONAL OVEN: 8-9 minutes at 425°F from frozen.   

PIECE COUNT 

252/1.31 oz. Average   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, water, vegetable protein product (isolated soy protein, magnesium oxide, zinc oxide, niacinamide, ferrous 

sulfate, vitamin B12, copper gluconate, vitamin A palmitate, calcium pantothenate, pyridoxine hydrochloride, 

thiamine mononitrate, and riboflavin), chicken seasoning (salt, yeast extract, maltodextrin, sugar, corn syrup solids, 

wheat flour, citric acid, sodium diacetate, dextrose, lactose, corn starch, disodium inosinate and disodium guanylate, 

dried chicken, natural flavor, spice extractives, dried chicken broth, lactic acid, artificial flavor), sodium phosphates, 

white pepper.  GLAZED WITH:  Water, vinegar, aged cayenne peppers, salt, caramel color, oleoresin paprika, xanthan 

gum, guar gum and granulated garlic.  BREADED WITH:  Bleached enriched wheat flour (enriched with niacin, reduced 

iron, thiamine mononitrate, riboflavin, folic acid), yellow corn flour, salt, rice flour, spices,  dried whey, leavening 

(sodium acid pyrophosphate, sodium bicarbonate, monocalcium phosphate), dextrose, sugar, yeast, mustard seed, 

soybean oil, extractives of paprika, sodium alginate, garlic powder, natural flavor, mono and diglycerides, nonfat dry 

milk, dried yeast.  BATTERED WITH:  Water, enriched wheat flour (enriched with niacin, reduced iron, thiamine 

mononitrate, riboflavin, folic acid), yellow corn flour, whey, dextrose, salt, spices, leavening (sodium acid 

pyrophosphate, sodium bicarbonate), extractives of paprika.  PREDUSTED WITH:  Enriched wheat flour (enriched with 

niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, spice, garlic powder, extractives of paprika, 

natural flavor, yellow corn flour, maltodextrin, malic acid, oleoresin turmeric.  Breading set in vegetable oil.   

CONTAINS milk, soy, wheat  

STORAGE 

UPC Code: 00023700621375

Gross Weight 22.1336 LB Width: 13 IN

Net Weight 20.63LB Length: 17 IN

Cube: 1.199 FT Height: 9.375 IN

Ti: 8 Hi: 7

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 2 PIECES (73g)  
Servings Per Container: About 126  

Amount Per Serving  
Calories 180  

Total Fat 12g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 5g  
Monounsaturated Fat 3.5g  

Cholesterol 25mg  
Sodium 590mg  
Total Carbohydrate 10g 

Dietary Fiber 1g  
Sugars 0g  

Protein 9g  

Vitamin A 6%  
Calcium 2%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 110

% Daily Value*

18%
10%

8%
25%
3%
4%

18%

Vitamin C 0%
Iron 6%
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Matthew Essner
Sticky Note
MO's Order Form showed Item number 16523-328, which is the same product as 14904-328, just a larger case.  Nutritions are the same.



 

 

CN Label: Yes 

CN Label Numbers: 

074972/NHL, 079175/WFS  

CN Statement: One 2.8 oz 

fully cooked, chicken breast 
pattie provides 2.00 oz 
equivalent meat for the Child 
Nutrition Meal Pattern 
Requirements.   
 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Right 1™ Breast Meat Chicken Patties, Unbreaded, Fully Cooked  
Product Code: 15476-328 

Divert your A522 USDA Large WOGS  

100% breast meat provides upscale whole muscle quality at an affordable price.  

The savory flavor of these all white meat, unbreaded patties is a blank canvas for total flavor 

customization.  

Serve simply on a bun with cheese for Kids, add a zesty ranch sauce for Tweens, and complete the 

meal for Teens with fresh lettuce, tomato, and pickles.  

PREPARATION 

CONVECTION OVEN:  Preheat oven to 350°F. Cover product with foil  and heat for 24 -26 minutes or until heated 
thoroughly.  COVENTIONAL OVEN:  Preheat oven to 350°F. Cover product with foil and heat for 45 -50 minutes or until 
heated thoroughly.   

PIECE COUNT 

174/2.8 oz.   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken breast with rib meat, chicken broth, sodium acid pyrophosphate, salt, flavorings.  GLAZED WITH: Water, 

modified corn starch, autolyzed yeast extract, dextrose, maltodextrin, dried chicken broth, salt, flavoring, paprika, 

xanthan gum, chicken fat, spice, caramel color, citric acid, grill flavor (from sunflower oil).   

CONTAINS NO ALLERGENS 

STORAGE 

UPC Code: 00031400009003

Gross Weight 34.547 LB Width: 15.75 IN

Net Weight 30.45LB Length: 23.5625 IN

Cube: 2 FT Height: 9.3125 IN

Ti: 5 Hi: 7

Shelf Life: 365 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 1 PIECE (78g)  
Servings Per Container: 174  

Amount Per Serving  
Calories 130  

Total Fat 7g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 1.5g  
Monounsaturated Fat 3.5g  

Cholesterol 50mg  
Sodium 330mg  
Total Carbohydrate 2g 

Dietary Fiber 0g  
Sugars 0g  

Protein 15g  

Vitamin A 0%  
Calcium 0%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 60

% Daily Value*

11%
10%

17%
14%
1%
0%

30%

Vitamin C 0%
Iron 4%
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CN Label: No 

 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Hot & Spicy Whole Grain Chunks, Breaded, White & Dark Meat, Fully Cooked 

Product Code: 15481-328 

Divert your A522 USDA Large WOGS  

While nutrition begins to factor in for Tweens and Teens, taste is primary for students of all ages. 

Serve them Tyson Hot & Spicy Whole Grain. They know it tastes great, you know it ’s healthy.  

When paired with a low-fat diet and exercise, eating whole grains may help prevent heart disease 

and lower cholesterol. (Whole Grain for Americans, 2005)  

Kid Tested, Kid Approved™ Product  

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVECTION OVEN: Place frozen chunks in preheated oven at 
375°F for 6-8 minutes.  CONVENTIONAL OVEN:  Place frozen chunks in preheated oven at 400°F for 8-10 minutes.  DEEP 
FRY:  Place frozen chunks in 350°F oil for 2 -2 1/2 minutes.   

PIECE COUNT 

510/.84 oz.   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken, chicken broth, sodium acid pyrophosphate, salt, flavoring.  BREADED WITH: Whole wheat flour, water, 

enriched bleached wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), salt, 

wheat flour, modified wheat and corn starch, spices, sugar, onion powder, garlic powder, wheat gluten, autolyzed 

yeast, sodium phosphates, extractives of paprika, natural and artificial flavors (contains milk), maltodextrin, sesame 

oil, disodium inosinate and disodium guanylate, leavening (sodium acid pyrophosphate, sodium bicarbonate, corn 

starch, monocalcium phosphate), lactose, lactic acid, dextrose, mono and diglycerides, non-fat milk, dextrin, torula 

yeast, whey.  Breading set in vegetable oil.   

CONTAINS milk, wheat  

STORAGE 

UPC Code: 00031400009010

Gross Weight 28.1652 LB Width: 13 IN

Net Weight 26.77LB Length: 17 IN

Cube: 1.439 FT Height: 11.25 IN

Ti: 8 Hi: 6

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 4 PIECES (94g)  
Servings Per Container: About 128  

Amount Per Serving  
Calories 220  

Total Fat 13g 
Saturated Fat 3g  
Trans Fat 0g  
Polyunsaturated Fat 4.5g  
Monounsaturated Fat 4.5g  

Cholesterol 40mg  
Sodium 360mg  
Total Carbohydrate 13g 

Dietary Fiber 1g  
Sugars 1g  

Protein 13g  

Vitamin A 15%  
Calcium 2%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 110

% Daily Value*

20%
15%

13%
15%
4%
4%

26%

Vitamin C 0%
Iron 8%
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CN Label: No 

 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Dark Meat Strips, Fully Cooked 

Product Code: 16702-328 

• The oven-roasted flavor of these chicken strips allows them to work in countless dishes. 

• Great in fajitas, rice bowls, stir-fry and just about anywhere else. 

• They help draw down your dark meat allocation. 

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVENTIONAL OVEN: 25-30 minutes at 350°F from frozen.  
CONVECTION OVEN: 5-8 minutes in a single layer at 400°F from frozen.  MICROWAVE OVEN:  3 1/2 to 4 minutes on 
HIGH power from frozen;  hold 1 minute.   

PIECE COUNT 

168/2.85 oz.   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Boneless, skinless chicken leg meat, water, seasoning (dextrose, salt, brown sugar, chicken stock, maltodextrin, 

flavors, yeast extract, molasses, disodium inosinate and disodium guanylate), soy protein concentrate, modified food 

starch, sodium phosphates.   

CONTAINS soy 

STORAGE 

UPC Code: 00031400019071

Gross Weight 31.7249 LB Width: 13 IN

Net Weight 30LB Length: 17 IN

Cube: 1.439 FT Height: 11.25 IN

Ti: 8 Hi: 6

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 3 OZ (84g)  
Servings Per Container: About 160  

Amount Per Serving  
Calories 160  

Total Fat 7g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 1.5g  
Monounsaturated Fat 2.5g  

Cholesterol 70mg  
Sodium 340mg  
Total Carbohydrate 2g 

Dietary Fiber 0g  
Sugars 1g  

Protein 21g  

Vitamin A 0%  
Calcium 2%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 60

% Daily Value*

11%
10%

23%
14%
1%
0%

42%

Vitamin C 0%
Iron 6%
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CN Label: No 

 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Whole Muscle Breaded Boneless Wings, Fully Cooked 

Product Code: 16711-328 

• Part of the first whole muscle commodity chicken line from Tyson.  

• Easy to eat, easy to love! These boneless wings are juicy, delicious and great for all students.  

• Bake them hot ‘n crisp and serve atop orzo pasta with roasted vegetable marinara sauce, tomato 

bruschetta and aged Parmesan cheese.  

• Counts toward your white meat draw down. 

PREPARATION 

CONVECTION OVEN: Preheat oven to 350°F. Arrange pieces in a single layer on baking sheet. Heat in oven for 7 -9 
minutes from frozen.   

PIECE COUNT 

505/.95 oz.   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Boneless, skinless chicken breast nuggets with rib meat, water, modified food starch, sodium phosphates, salt.  

PREDUSTED WITH:  Enriched wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic 

acid), wheat gluten, salt.  BATTERED WITH:  Water, enriched bleached wheat flour (enriched with niacin, reduced iron, 

thiamine mononitrate, riboflavin, folic acid), modified corn starch, salt, dextrose, spices, garlic powder, xanthan gum, 

oleoresin paprika and annatto.  BREADED WITH:  Enriched wheat flour (enriched with niacin, reduced iron, thiamine 

mononitrate, riboflavin, folic acid), salt, spices, garlic powder, extractives of paprika, natural flavors (spice 

extractives).  Breading set in vegetable oil.   

CONTAINS wheat  

STORAGE 

UPC Code: 00031400019057

Gross Weight 32.5049 LB Width: 13 IN

Net Weight 30LB Length: 17 IN

Cube: 1.439 FT Height: 11.25 IN

Ti: 8 Hi: 6

Shelf Life: 365 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 3 PIECES (80g)  
Servings Per Container: About 168  

Amount Per Serving  
Calories 200  

Total Fat 10g 
Saturated Fat 1.5g  
Trans Fat 0g  
Polyunsaturated Fat 5g  
Monounsaturated Fat 3g  

Cholesterol 35mg  
Sodium 420mg  
Total Carbohydrate 13g 

Dietary Fiber 0g  
Sugars 0g  

Protein 15g  

Vitamin A 0%  
Calcium 0%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 90

% Daily Value*

15%
8%

12%
18%
4%
0%

30%

Vitamin C 0%
Iron 8%
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CN Label: No 

 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Whole Muscle Breaded Tenderloin, Fully Cooked 

Product Code: 16712-328 

• Part of the first whole muscle commodity chicken line from Tyson. 

• Crispy and delicious, they are versatile and appeal to students looking for a handheld meal.  
• You can please any student with a serving of three tenderloins and a variety of dipping sauces. 
• Helps your white meat draw down. 

PREPARATION 

CONVECTION OVEN: Preheat oven to 350°F. Arrange pieces in a single layer on baking sheet. Heat in oven for 10-11 
minutes.   

PIECE COUNT 

Not Currently Available   

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Chicken breast tenderloins, water, modified food starch, sodium phosphates, salt.  PREDUSTED WITH:  Enriched wheat 

flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), wheat gluten, salt.  BATTERED 

WITH:  Water, enriched bleached wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic 

acid), modified corn starch, salt, dextrose, spices, garlic powder, xanthan gum, oleoresin paprika and annatto. 

BREADED WITH:  Enriched wheat flour (enriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), 

salt, spices, garlic powder, extractives of paprika, natural flavors (spice extractives).  Breading set in vegetable oil.   

CONTAINS wheat  

STORAGE 

UPC Code: 00031400019064

Gross Weight 32.5049 LB Width: 13 IN

Net Weight 30LB Length: 17 IN

Cube: 1.439 FT Height: 11.25 IN

Ti: 8 Hi: 6

Shelf Life: 365 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 2 PIECES (110g)  
Servings Per Container: About 123  

Amount Per Serving  
Calories 280  

Total Fat 14g 
Saturated Fat 2.5g  
Trans Fat 0g  
Polyunsaturated Fat 7g  
Monounsaturated Fat 4g  

Cholesterol 50mg  
Sodium 580mg  
Total Carbohydrate 17g 

Dietary Fiber 1g  
Sugars 0g  

Protein 20g  

Vitamin A 0%  
Calcium 0%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 130

% Daily Value*

22%
13%

17%
24%
6%
4%

40%

Vitamin C 0%
Iron 10%
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CN Label: No 

 
To obtain a signed copy of 
the CN statement for this 
item, please contact the 
Tyson  Food Service Concierge 
via e-mail  or call 1-800-248-
9766.   

 

 

Dark Meat Strips with Spicy Orange Sauce, Fully Cooked 

Product Code: 17962-328 

• Dark meat chicken strips and spicy orange sauce 

  all in the same box for ultimate convenience. 
• Create a wide range of authentic Asian-inspired 

  dishes with the great taste of chicken and an 

  authentic orange sauce.  
• An easy way to draw down your dark 

  meat allocation. 

PREPARATION 

PREPARATION:  Appliances vary, adjust accordingly.  CONVENTIONAL OVEN: 25-30 minutes at 350°F from frozen.  
CONVECTION OVEN: 5-8 minutes in a single layer at 400°F from frozen.  MICROWAVE OVEN:  3 1/2 to 4 minutes on 
HIGH power from frozen;  hold 1 minute.  After product is heated thoroughly, apply one (1) sauce pack per  bag of 
portions.  Coat portions thoroughly.  For best results,  heat sauce before mixing with portions.  Sauce: Thaw sauce 
overnight.  Reheat in steam cabinet or sauce can be boiled in bag.   

PIECE COUNT 

3 bags of chicken and 3 bags of sauce per case/100 servings per case  

MASTER CASE 

PALLET CONFIGURATION 

INGREDIENTS 
Boneless, skinless chicken leg meat, water, seasoning (dextrose, salt, brown sugar, chicken stock, maltodextrin, 

flavors, yeast extract, molasses, disodium inosinate and disodium guanylate), soy protein concentrate, modified food 

starch, sodium phosphates.  SAUCE: Water, brown sugar, lemon juice, soy sauce (water,  soybeans, wheat, salt, 

sodium benzoate [as a preservative]), rice vinegar, modified corn starch, orange juice concentrate, spice.   

CONTAINS soy, wheat  

STORAGE 

UPC Code: 00031400026222

Gross Weight 34.4309 LB Width: 13 IN

Net Weight 32.82LB Length: 17 IN

Cube: 1.439 FT Height: 11.25 IN

Ti: 8 Hi: 6

Shelf Life: 270 days

Storage Temp: 0 F

Storage Method: Frozen

Nutrition Facts 
Serving Size: 2.85 OZ MEAT W/ (140g)  
Servings Per Container: About 100  

Amount Per Serving  
Calories 220  

Total Fat 6g 
Saturated Fat 2g  
Trans Fat 0g  
Polyunsaturated Fat 1.5g  
Monounsaturated Fat 2.5g  

Cholesterol 60mg  
Sodium 490mg  
Total Carbohydrate 21g 

Dietary Fiber 0g  
Sugars 18g  

Protein 19g  

Vitamin A 2%  
Calcium 2%  

* Percent daily values are based on a 2,000 
calorie diet. Your daily values may be higher 
or lower depending on your calorie needs. 

Calories from Fat 60

% Daily Value*

9%
10%

20%
20%
7%
0%

38%

Vitamin C 8%
Iron 6%
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