
Breaded Chicken, 
Breasts and Burgers 

Crispy outside, tender inside
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Breaded Chicken
Breasts and Burgers

Features

•• Mildly spiced seasoning
•• Product variety
•• Fast & easy to prepare

Benefits

•• Nicely balanced flavour
•• One will definitely be perfect for your menu
•• Fast turnaround and saves on labour costs
•• Good breading adhesion, easy to handle

Cooking Instructions   (From frozen - do not thaw)

Serving Suggestions 
Serve on a bun with chili sauce, mayonnaise, swiss cheese,  
lettuce and tomatoes.

Dist. 
Code

Product
Code Description

Piece 
Count

Avg.
Piece 
Weight

Case 
Weight

Portion
Cost

Cooking 
Type

                                             Fully Cooked

701-3355 Multigrain-Breading Chicken Burger (formed) 50-52 80 g 4 kg

701-3378 Breaded Chicken Breast Burger (formed), Par-fried 40 78 g 3.2 kg

                                            Raw

701-0247 Breaded Chicken Breast, 3D Buffalo (formed), Par-fried 27-29 142 g 4 kg

701-0250 Breaded Chicken Breast  Regular Breading (full muscle) 40-44 96 g 4 kg

701-0254 BREAST O’CHICKEN ®, Breaded (full muscle), Par-fried 37-40 100 g 4 kg

701-0258 BREAST O’CHICKEN filet®, Breaded (full muscle), Par-fried min. 28 142 g 4 kg

701-0263 Spicy Breaded Chicken Breast (full muscle), Par-fried min. 32 104-122 g 4 kg

701-3001 Thunder Crunch TM Breaded Chicken Breast (full muscle), Par-fried 33-34 113-128 g 4 kg

701-0252 Breaded Chicken Breast (formed), Par-fried 48 95 g 4.5 kg

701-1318 Breaded Chicken Burger (formed), Par-fried min. 48 84 g 4 kg

701-3371 Breaded Chicken Breast Burger (formed), Par-fried 48-50 80 g 4 kg

701-3373 Breaded Chicken Burger 40 85 g 3.4 kg

701-3377 Breaded Chicken Schnitzels (formed), Par-fried 34-36 114 g 4 kg

Deep Fryer: Deep-fry 4.5 to 6 minutes at 
177°C (350°F) .

Conventional Oven (par-fried): Preheat oven,
bake 16 to 20 minutes at 230°C (450°F).

Convection Oven (par-fried):  Preheat oven, bake 
7.5 to 8.5 minutes at 220°C (425°F).

Deep Fryer Oven

Cooking time may vary, depending on the product.   
Always ensure that the internal temperature reaches  
74°C  (165°F).


