
Spicy Breaded Chicken Breasts

The heat is on!
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Spicy Breaded Chicken Breasts
We are spicing up our 

Original Chicken products!

Features

Full muscle••
Stable flavour & heat, •• all-around Spicy!
Crispy coating  ••

Benefits

Unique flavour••

Product line that offers many menu ideas••

Fit today’s spicy trend••

Fast and easy preparation••  

Spicy Breaded Chicken Breasts 

Fryer: Deep-fry at 180°C (360°F), for 5 min. 30 s.

Spicy Breaded Chicken FingersTM  

Fryer: Deep-fry at 180°C (360°F) for 4 min.  
or to golden brown.

Spicy Breaded Chicken Chunkies 

Fryer: Deep-fry at 180°C (360°F) for 5 min.  
or to golden brown.

 

Cooking Instructions  (From frozen- do not thaw)

Serving Suggestions
Chicken Breasts: Serve on a Kaiser Roll with lettuce, tomatoes and your 
choice of sauce.

Chicken Fingers: Serve in a wrap with lettuce, tomatoes, alfalfa, mayonnaise 
and vegetable on the side.

Chicken Chunkies: Serve as an appetizer or as the main course with a sweet 
& sour sauce. Can also be serve with a green salad.

Sensitive taste buds be warned!

Dist.
Code 

Product 
Code Description

Pieces 
Count

Pc. Weight 
(avg.)

Case  
Weight

Portion  
Cost

701-0263 Spicy Breaded Chicken Breasts 32 min. 104-122 g 4 kg

701-1021 Spicy Breaded Chicken Fingers TM 98 min. 27-47 g 4 kg

701-1036 Spicy Breaded Chicken Chunkies 120 min. 20-40 g 4 kg


