
Breaded
chicken nuggets

Treasure the taste...
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Breaded
chicken nuggets 

Features 

•• Various sizes & breadings

•• Individually quick-frozen (IQF)

•• Menu versatility

Benefits 

•• Great for finger food or kids menu

•• Controls cost, maximizes profits

•• Prepare only as many as needed

•• Ready in minutes

Deep Fryer: Deep-fry 3 to 4 minutes at 
177°C (350°F) until golden & crispy.

Conventional Oven (par-fried): Preheat oven,
bake 15 to 18 minutes at 230°C (450°F).

 
 
 
 
 

Convection Oven (par-fried):  Preheat oven, bake 
15 to 18 minutes at 220°C (425°F).

Cooking Instructions   (From frozen - do not thaw)

Serving Suggestions 
Serve as finger food, on a buffet table or on the kids menu. 
Perfect with dips & sauces.

Dist. 
Code

Product 
Code Description

Piece
Count

Avg. 
Piece
Weight

Case 
Weight

Portion
Cost

Cooking
Type

Fully Cooked

801-8454 Multigrain Chicken Nuggets, (formed) 90 -105 20 g 2 kg

801-8456 Breaded Breast Nuggets, (formed), Par-fried 90 min. 21 g 2 kg

701-3014 Breaded Pop-corn chicken , parfried 500 min 8 g 4 kg

Raw

801-8455 Breaded Chicken Breast Nuggets, (formed), Par-fried 97 - 107 20 g 2 kg

701-3352 Seasoned Breaded Breast Nuggets, (formed), Par-fried 90 - 110 20 g 2 kg

701-1320 Seasoned Breaded Chicken Breast Nuggets 170 - 190 22 g 4 kg

701-1329 “Japanese Crumb” Chicken Nuggets, Par-fried 97 - 103 20 g 2 kg

701-1330 Cirque du poulet tm Breaded Chicken Nuggets, Circus-Shaped Nuggets, (formed), Par-fried 97 - 103 20 g 2 kg

801-8115 Breaded Chicken Breast Fries, (formed), Par-fried 165 - 175 12 g 4 kg

701-3004 Thunder Crunchtm Chicken, (formed), Par-fried 400 - 570 8 g 4 kg

702-1425 Breaded Chicken balls , parfried 148 - 174 26 g 4 kg

Deep Fryer Oven

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


