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Cherry Blossom
Chicken

DESCRIPTION:

Whole Grain Thin Batter chicken chunks cooked to a golden
crisp and finished in our delicate Cherry Blossom Sauce.

FOOD BASED EQUIVALENCY:

A 3.92 oz serving of Cherry Blossom Chicken provides 2.0 M/A
and Y Grain.

HEATING INSTRUCTIONS:

e Bake in sheet pan @ 395° for approx. 19 min.
e Place in mixing bowl and toss with sauce.

INGREDIENTS:

BATTERED CHICKEN CHUNKS: Chicken leg meat (contains
up to 15% water, salt and sodium phosphate), whole wheat
flour, water, corn starch, yellow corn flour, vegetable oil, soy
sauce (water, wheat, soybean, salt, sodium benzoate [less than
1/10 of 1% as a preservative]), dried egg (less than 2% sodium
silicoaluminate as an anti-caking agent).

SAUCE: Water, Sugar, Dextrose, Tomato Paste, Vinegar ( 200
grain), Pineapple Juice, Corn Starch Modified, Citric Acid,
Salt, Paprika, and Xanthan Gum.
Contains: WHEAT, EGGS, SOY.

NO TRANS FAT
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_ﬁutritidn Facts

Serving Size 3.92 oz

Amount Per Serving
Calories 160 Calories from Fat 25
% Daily Value*

Total Fat 3g 5%
Saturated Fat 3g 15%
Trans Fat Og

Cholesterol 55mg 19%

Sodium 100mg 4%

Total Carbohydrate 189 6%
Sugars 13g

Protein 15

Vitamin A 0% . Vitamin C 0%

Calcium 0% . Iron 4%
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Description U/M Count Lbs Total Weight
o/ O/ 7) Battered Chicken 10 b 3 30 42 Ibs
/Q Sauce 2lb 6 12 (COMMERCIAL)
: Battered Chicken 10 lb 3 30 42 lbs
W, Sauce 21b 6 12 (COMMODITY)




