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72001 TANGERINE CHICKEN 45.12: 3.96 1 171 : 200 35 6% 4 1 0 45 400 27 0 13 13 0 0 0 4 N/A 2 0 0.5
72003 GENERAL TSO'S 45.12: 3.96 1 171 ¢ 210 40 7% 4.5 1 0 45 530 28 0 14 14 0 0 0 4 N/A 2 0 0.5
73001 TERIYAKI CHICKEN 45.12: 2.85 1 240 i 146 20 3% 2.5 1 0 53 414 14 0 15 15 2 0 2 6 079053 2 0 0
73002 NEW ORLEAN CHICKEN 45.12: 2.85 1 240 : 146 20 3% 2.5 1 0 53 414 14 0 15 15 0 0 1 6 079049 2 0 0
73003 SPICY CHICKEN 45.12: 2.85 1 240 i 110 20 4% 2.5 1 0 53 378 5 0 4 15 0 0 1 6 079051 2 0 0

For additional product information visit http://dese.mo.gov/divadm/food/Nutritional_Facts_Index.html
ADDRESS TO COMPANY WEBSITE WITH PRODUCT INFO HERE




2001

gerine Chicken

Lightly battered boneless chicken chunk tossed with tangy sweet
and mild chili sauce.

Nutrition Facts
Serving Size 3.96 oz (112g)
Serving Per Container about 29

Amount Per Serving

Calories 200 Calories from Fat 40
|

% Daily Value*

Total Fat 49 6%
Saturated Fat 0.59 3%
Trans Fat 0.0g

Cholesterol 45mg 15%

Sodium 360mg 15%

Total Carbohydrate 27g 9%
Dietary Fiber Og 0%

Sugars 14g

Protein 13g

Vitamin A 0% °
Calcium 0% o

Vitamin C 0%
Iron 2%

* Percent Daily Values are based on a 2,000
calorie diet.

( INGREDIENTS: NO MSG ADDED, ZERO TRANSFATS )

CHICKEN-FULLY COOKED BREADED DICED CHICKEN LEG MEAT, (CHICKEN LEG MEAT [WITH WATER,
SODIUM PHOSPHATE], BREADED WITH [BLEACHED ENRICHED WHEAT FLOUR {WHEAT FLOUR, NIACIN,
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID}, MODIFIED CORN STARCH, RICE
FLOUR. SALT. LEAVENING { SODIUM BICARBONATE, SODIUM ALUMINUM PHOSPHATE], DEXTROSE, SPICES,
ONION POWDER, GARLIC POWDER, EXTRACTIVES OF PAPRIKA, SPICE EXTRACTIVES. PRE-DUSTED WITH
[ENRICHED WHEAT FLOUR, (NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
WHEAT FLOUR, WHEAT GLUTEN, EGG WHITES, SALT], BATTERED WITH [WATER, BLEACHED ENRICHED
WHEAT FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC
ACID), MODIFIED CORN STARCH, RICE, FLOUR, SALT LEAVENING {SODIUM BICARBONATE, SODIUM
ALUMINUM PHOSPHATE}, DEXTROSE, SPICES, ONION POWDER, GARLIC POWDER, EXTRACTIVES OF
PAPRIKA, SPICE EXTRACTIVES. SAUCE - BROWN SUGAR, WATER, DISTILLED WHITE VINEGAR, SOY SAUCE
(WATER, SOYBEANS, SALT, WHEAT FLOUR), MODIFIED CORN STARCH, CONTAINS LESS THAN 2% OF
MODIFIED POTATO STARCH, SPICES, GARLIC, CRUSHED CHILI PEPPERS, SHERRY COOKING WINE (WINE,
SALT), CHICKEN BROTH, CULTURED DEXTROSE, MALTODEXTRIN, TANGERINE JUICE CONCENTRATE.

CLLERGENS: CONTAINS WHEAT, EGGS AND SOY

[ BASIC HEATING INSTRUCTIONS: ]
Per (1) 5 Ibs breaded chicken pieces, (1) 2.1 Ibs sauce

SN
([SAUCE in BAG

(thaw content before preparation)

Boil in Bag (good)

Place entire sauce-in-bag into hot boiling
water/steamer for 10-12 minutes or until
content is 165°F.

Microwave (fair)

-
BREADED CHICKEN PIECES

Deep fryer at 350° F (best)

Place chicken pieces in fryer basket into

deep fryer. Deep fry for 5-6 minutes if frozen

or 3-4 minutes if thawed until golden brown.

Convection/Conventional oven (good)
Pre-heat oven to 350°F / 400°F. Spread A . . .
chicken pieces evenly on a sheet pan with Place entire sauce-in-bag into microwave

42.9 Ibs Net Wt.

CASE INFORMATION: ltem # 72001
Case L x W x H :16.32x12.875x12.875

\ CN*=2 M/MA, 1/2 BREAD

(
Avg 171/ 3.96 oz Servings per case

Cube: 1.68 TIx HI: 8x6 Gr.Cs Wt: 44.2 Ibs

parchment paper. Bake in oven for 40-45 for 3 minutes or until content is 165°F.

minutes, if frozen, or 25-30 minutes, if \ J
il
@it

( thawed or until crispy. ) For more information contact:
it @
™

N info@asianfoodsolutions.com
) Qsian Food Solutions, Ine.

>
SERVING

Make sure food temperature is 165°F or
above. Place hot chicken in a serving pan.
Pour hot sauce over chicken. Toss

| contents together then serve.




General Tso’s!C
#72003

Lightly battered

boneless chicken chunk tossed

with a sweet and spicy sauce.

g m 4 N
Nutrition Facts || 1NGREDIENTS: NO MS6 ADDED, ZERO TRANSFATS
Serving Size 3.96 oz (112g) BREADED DICED CHICKEN LEG MEAT (CHICKEN LEG MEAT [WITH WATER, SODIUM PHOSPHATE], BREADED WITH [BLEACHED ENRICHED
Servings Per Container about 171 WHEAT FLOUR {WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID}, MODIFIED CORN STARCH,

RICE FLOUR, SALT, LEAVENING {SODIUM BICARBONATE, SODIUM ALUMINUM PHOSPHATE}, DEXTROSE, SPICES, ONION POWDER,
Amount Per Serving GARLIC POWDER, EXTRACTIVES OF PAPRIKA, SPICE EXTRACTIVES. PRE-DUSTED WITH [ENRICHED WHEAT FLOUR, (NIACIN, REDUCED
IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WHEAT FLOUR, WHEAT GLUTEN, EGG WHITES, SALT], BATTERED WITH
< : [WATER, BLEACHED ENRICHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC
W ACID), MODIFIED CORN STARCH, RICE FLOUR, SALT, LEAVENING {SODIUM BICARBONATE, SODIUM ALUMINUM PHOSPHATE}, DEXTROSE,
po—— " SPICES, ONION POWDER, GARLIC POWDER, EXTRACTIVES OF PAPRIKA, SPICE EXTRACTIVES. SAUCE: SUGAR, WATER, SOY SAUCE
% Daily Value (WATER, SOYBEANS, SALT, WHEAT FLOUR), DISTILLED WHITE VINEGAR, CONTAINS LESS THAN 2% OF SALT, MODIFIED CORN STARCH,
o ONION POWDER, GARLIC POWDER, SESAME SEEDS, CHILI PEPPERS, SPICES, SESAME OIL, SOYBEAN OIL, RICE BRAN OIL, CANOLA OIL,
Total Fat 49 6% CITRIC ACID, SODIUM CITRATE, XANTHAN GUM, CULTURED DEXTROSE, NATURAL FLAVORS.
0,
Saturated Fat 19 4% | ALLERGENS: WHEAT, EGGS AND SOY. )
Trans Fat Og
Cholesterol 45mg 15%
Sodium 360mg 15% BASIC HEATING INSTRUCTIONS:
Total Carbohydrate 27mg 9% (1) 5 Ibs breaded chicken pieces, (1) 2.1lbs sauce
Dietary Fiber 0g 0%
Sugars 14 \ ( \
= J BREADED CHICKEN PIECES SAUCE IN BAG )
Protein 13g Deep fryer at 350°F (best) (Bth_alvy c;nte(nt bedf;>re preparation)
| " . . . oil in Bag (goo
. . . . Place chicken pieces in fryer basket into

0, 0, . . . ore
VltarT1|n A 0% e Vitamin C 0% deep fryer. Deep fry for 5-6 minutes if frozen Place entire sauce-in-bag into hot boiling
Calcium 0% ® |ron 4% or 3-4 minutes if thawed until golden brown. water/steamer for 10-12 minutes or until

) ) content is 165° F.
* Percent Daily Values are based on a 2,000 ConveCtlonlconVSnt'OTal oven (g°_°d) Microwave (fair)
calorie diet. gi":;::a;v‘;‘:ﬁ; ;?1 ?;52'1';;4‘032.:- v?i{)l:e:;- gl?::stn Place entire sauce-in-bag into microwave
- - ) o
paper. Bake in oven for 40-45 minutes if frozen, | \_ for 3 minutes or until content is 165° F. y,
(171) 3.96 oz Servings per case, (6) 5lb bags or 25-30 minutes if thawed or until crispy.
& (6) 2.15lb sauce. 42.91bs Net Wt. \ J For more information contact:
Case Information: ltem# 72003 A H i P
info@asianfoodsolutions.com
Case L x W x H: 16.32” x 12.875” x 12.875” SERVING @ lmm
Cube: 1.68 Tl x HI:8x6 Gr. Cs Wt: 44.2lbs Make sure food temperature is 165°F or above. o
Place hot chicken in a serving pan. Pour hot
* = 1 b . g
CN*=2 M/MA, ¥ BREAD sauce over chicken. Toss contents together -ﬂm Food Solutions, Ine.
then serve.




Teriyaki Chicken
#73001

Stir fried chicken strips caramelized with our popular teriyaki sauce.

Nutrition Facts
Serving Size 2.8 oz (79g)
Serving Per Container varied

Amount Per Serving

Calories 180 Calories from Fat 50
% Daily Value*

Total Fat 6g 9%
Saturated Fat 1.5g 8%
Trans Fat Og

Cholesterol 50mg 16%

Sodium 530mg 22%

Total Carbohydrate 17g 6%
Dietary Fiber Og 0%

Sugars 16g

Protein 13g

Vitamin A 2% ° Vitamin C 0%

Calcium 2% [ Iron 6%

* 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: 2,000 2,500
Total Fat Less then 659 80g
Saturated Fats Less then 20g 25g
Cholesterol Less then 300mg 300mg
Sodium Less then 2,400mg 2,400mg
Total Carbonydrate 300g 3009
Dietary Fiber 25¢g 30g
**Pending

.

ALLERGENS: CONTAINS SOY AND WHEAT

(INGREDIENTS: NO MSG ADDED, ZERO TRANSFATS )

SEASONED CHICKEN LEG MEET STRIPS [CHICKEN LEG MEET. WATER, ISOLATED SY PROTEIN, SOY
SAUCE (WATER, SALT SOBEANS, SUGAR, WHEAT FLOUR, LESS THEN 2% OF CARMEL COLOR, LACTIC
ACID, SODIUM BENZOATE), MUSHROOM FLAVORED SOY SAUCE (SOY SAUCE (WATER, SALT, SOYBEANS,
WHEAT FLOUR), CARAMEL COLOR, SUGAR, NATURAL AND ARTIFICIAL FLAVOR, DISODIUM 5-INOSINATE
AND DISCODIUM 5-GUANYLATE, SODIUM BENZOATE), SEASONSING (SUGAR, PEPPER, MUSTARD
SEED, CELERY SEEDS, GARLIC, WHEAT FLOUR, FRUCTOSE, XANTHAN GUM, THYME, BASIL,
MALTODEXTRIN, AUTOLYZED YEAST EXTRACT, SOYBEAN OIL, SALT), AUTOLYZED YEAST AND
POTASSIUM CHLORIDE, POTASIUM AND SODIUM PHOSPHATE], SAUCE [SUGAR, WATER, BROWN
SUGAR, SOY SAUCE (WATER, SOYBEANS, SALT, WHEAT FLOUR), CONTAINS LESS THEN 2% OF
MODIFIED CORN STARCH, SALT, YEAST EXTRACT, CARAMEL COLOR, SESAME OIL, SESAME SEEDS,
LACTIC ACID, NATURAL FLAVOR, XANTHAN GUM, SALETED SAKE (RICE, WATER, SALT)]

[BASIC HEATING INSTRUCTIONS: ]

Per (1) 7.1 Ibs chicken with sauce

Convection/Conventional oven (best)

Pre-heat oven to 350°F / 400°F. Place
chicken on a sheet pan. Bake in oven for
20-25 minutes until it reaches 165°F, until
sauce is carmelized. Reduce time to 6-8
\minutes if product is thawed.

(‘Skillet/Pan Fry (good)
(products must be thawed)

Place thawed chicken in skillet or
frying pan and heat contents to a
minimum of 165°F for at least 15
seconds.

\

AN

N
Boil in Bag (fair)

(thawing product first is recommended)
Place sealed chicken bags in boiling
water/steamer for 20-25 minutes, unit internal
tempeture reaches 400°F . Boiling time
\increases to 35-40 minutes if frozen.

( SERVING

Make sure food temperature is
165°F or above. Place cooked
chicken in a serving pan. Mix well

J

(.and then serve.

For more information contact:
info@asianfoodsolutions.com

(Avg 240 / 2.85 oz; 42.9 Ibs case;
(6) 7.15 Ibs chicken & sauce.
CASE INFORMATION: Item # 73001
Case L x W x H :16.32x12.875x12.875

\ Cube: 1.68 TI x Hl: 8x6 Gr. Cs Wi: 44.2 Ibs

o

Diian Food Solutions, Tne




New Orleans/
Mandarin Chicken

#73002

Grilled marinated chicken strips covered in our sweet savory sauce.

Nutrition Facts
Serving Size 1 portion 2.8 oz (809g)
Serving Per Container about 41

Amount Per Serving

Calories 140 Calories from Fat 25
|

% Daily Value*

Total Fat 2.5g 4%
Saturated Fat 0.5g 3%

Trans Fat Og
Cholesterol 50mg 17%

Sodium 450mg 19%
Total Carbohydrate 159 5%
Dietary Fiber Og 0%

Sugars 13g

Protein 13g

Vitamin A 0% °
Calcium 0% °

Vitamin C 0%
Iron 8%

* Percent Daily Values are based on a 2,000
calorie diet.

~N

CN 077249
One Pound (16 0z) of Seasoned Chicken Leg
Meat Strips in Sauce provides 11.20 oz
CN equivalent meat/meat alternate for Child CN
Nutrition Meal Pattern Requirements.
(Use of this logo and statement authorized

C
\ CN

~

( INGREDIENTS: NO MSG ADDED, ZERO TRANSFATS

SEASONED CHICKEN LEG MEAT STRIPS [CHICKEN LEG MEAT, WATER ISOLATED SOY PROTEIN,
SEASONING (WATER, SOY SAUCE ( WATER, SOYBEANS, SALT, WHEAT FLOUR), SUGAR, SALT, CARAMEL
COLOR, CONTAINS LESS THAN 2% MOLASSES, YEAST EXTRACT, XANTHAN GUM, LACTIC ACID, AND
NATURAL FLAVOR), SEASONING( SUGAR, PEPPER, MUSTARD SEED, CELERY SEED, GARLIC, WHEAT
FLOUR, FRUCTOSE, XANTHAN GUM, THYME, BASIL, MALTODEXTRIN, AUTOLYZED YEAST EXTRACT,
SOYBEAN OIL, SALT), AUTOLYZED YEAST AND POTASSIUM CHLORIDE, POTASSIUM AND SODIUM
PHOSPHATE], SAUCE [BROWN SUGAR, WATER, SUGAR, OYSTER EXTRACTIVES (OYSTER, WATER,
SALT), MODIFIED CORN STARCH, CONTAINS LESS THAN 2% OF MODIFIED POTATO STARCH, SALT,
CARAMEL COLOR, SHERRY COOKING WINE(WINE, SALT), CULTURED DEXTROSE, MALTODEXTRIN].

ALLERGENS: SOY, WHEAT, DAIRY
. J

[BASIC HEATING INSTRUCTIONS: J

Per (1) 7.15 Ibs chicken with sauce

(o : ;

Boil in Bag (fair)
(thawing product first is recommended)
Place sealed chicken bags in boiling
water/steamer for 20-25 minutes, unit
internal tempeture reaches 400°F . Boiling
\time increases to 35-40 minutes if frozen.

rConvection/ConventionaI oven (best)
Pre-heat oven to 350°F / 400°F. Place
chicken on a sheet pan. Bake in oven for
20-25 minutes until it reaches 165°F, until
sauce is carmelized. Reduce time to 6-8
minutes if product is thawed.

4 3\

Skillet/Pan Fry (good)

(products must be thawed)

Place thawed chicken in skillet or
frying pan and heat contents to a
minimum of 165°F for at least 15
\seconds.

( SERVING

Make sure food temperature is
165°F or above. Place cooked
chicken in a serving pan. Mix
\ well and then serve.

For more information contact:
info@asianfoodsolutions.com

N
C]

S A T

Avg 240/ 2.85 o0z; 42.9 Ibs case;
(6) 7.15 Ibs chicken & sauce.

CASE INFORMATION: Item # 73002
Case L x W x H :16.32x12.875x12.875
\Cube: 1.68 TIxHI:8x6 Gr.Cs Wt: 44.2 Ibs




Spicy Chicken
#73003

Tender strips of seasoned chicken in our unique spicy
ginger and garlic sauce

Serving Size 2.850z (80.799)

Servings Per Container about 240

Amount Per Serving

Calories 110 Calories from Fat 20
- - - - |
% Daily Value*

Nutrition Facts|( INGREDIENTS: NO MSG ADDED, ZERO GRAMS TRANS FAT PER SERVING )

SEASONED CHICKEN LEG MEAT STRIPS [CHICKEN LEG MEAT, WATER, ISOLATED SOY PROTEIN, SEASONING (WATER,
SOY SAUCE (WATER, SOYBEANS, SALT, WHEAT FLOUR), SUGAR, SALT, CARAMEL COLOR, CONTAINS LESS THAN 2%
OF MOLASSES, YEAST EXTRACT, XANTHAN GUM, LACTIC ACID, AND NATURAL FLAVOR), CONTAINS LESS THAN 2%
OF: SUGAR, PEPPER, MUSTARD SEED, CELERY SEEDS, GARLIC, WHEAT FLOUR, FRUCTOSE, XANTHAN GUM, THYME,
BASIL, MALTODEXTRIN, AUTOLYZED YEAST EXTRACT, SOYBEAN OIL, SALT), AUTOLYZED YEAST AND POTASSIUM
CHLORIDE, POTASSIUM AND SODIUM PHOSPHATE], SPICY SAUCE (WATER, SOY SAUCE (WATER, SOYBEANS, SALT,
WHEAT FLOUR), SUGAR, BROWN SUGAR, MODIFIED CORN STARCH, CONTAINS LESS THAN 2% OF SALT, YEAST
EXTRACT, CARAMEL COLOR, LACTIC ACID, GARLIC, SPICES, CRUSHED CHILI PEPPERS, CHICKEN BROTH, XANTHAN
GUM, CULTURED DEXTROSE, MALTODEXTRIN.

CONTAINS: SOY AND WHEAT.

Total Fat 2.59 4%
Saturated Fat 19 3%
Trans Fat Og p

Cholesterol 53mg 15%

Sodium 378mg 19%

Total Carbohydrate 5g 2%
Dietary Fiber 0g 0%
Sugars 4g

Protein 159

Vitamin A 0% o Vitamin C 0%
Calcium 0% ® |ron 6%

* Percent Daily Values are based on a 2,000
calorie diet.

(240) 2.85 oz servings per case,

(6) 7.15 Ib bag. 42.9 Ib Net Wt.

Case Information: Item# 73003

Case Lx W x H: 16.31” x 14.06” x 12.63”
Cube: 1.68 Tl x HI:8x6 Gr. Cs Wt: 45.12 Ib

© Asian Food Solutions, Inc. September 2011.

BASIC HEATING INSTRUCTIONS:
Per (1) 7.15 Ib bag of chicken with sauce

Convection/Conventional oven (best) Skillet/Pan Fry (good)

Pre-heat oven to 350°F/400° F. Place chicken with e e in a skillet
sauce on a sheet pan. Bake in oven for 20-25 minutes orafcein a aen cHe(;t?:ontentssatl:)cae mi:irsnur: of
until product reaches 165°F and sauce is caramelized. wying pan.

165° F for at least 15 seconds and until sauce
Reduce time by 6 - 8 minutes if product is thawed. is caramelized.

\
-
SERVING g
Equipment and times may vary. Use thermometer
to ensure food temperature is 165°F or above. Place D
cooked chicken with sauce in a serving pan.
Mix well then serve. #12 scoop is recommended. — ™
Portioning size may vary by individual practice.
\ Qsian Food Solutions, Ine.

CN = 2/2MA For more information contact:
info@asianfoodsolutions.com
www.asianfoodsolutions.com
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