il it

Your chicken - your choice

Your chicken is a competence brand, where all it's about is good chicken.

Danish production

Highest transparency and safety

100%
chicken
fillet

Nuggets Supreme, 24 ¢

Ingredienser:

Varenr. 874095 - IQF
6 x 1 kg per. carton

Chicken 47 %, water, wheat flour, rapeseed and sunflower oil, maize flour, potato starch, modified tapioca starch, maize
starch, salt, wheat gluten, wheat starch, raising agent (E450, E500, E341), pepper, yeast extract, sugar, dextrose, celery

extract.

Neringsindhold pr. 100 g:

Energy ......ccoooiieiiiiiii 746 kJ / 178 kcal
Fat. ..o 74

- of which saturated fat................... 09g
Carbohydrate ...........cccoeeeviiuinnnnnn. 17 g

- of whichsugars .......................... 0.5¢g
Dietary fiber .........cccccoooiiiiinn. 1449
Protein.......cccooiiiiiiii 1149

Salt .o 1149
Emballage:

Packaging type.........cccooeeeeeeiinnnnnn. Bag - IQF
Weight per. packing.........c............ 1 kg.
Packaging per. carton ................... 6 pcs.
Weight per. carton........................ 6 kg.
Carton measurements.................... 300 x 398 x 144 mm.
Carton per. pallet........................... 56 pc.
Carton per. layer............ccccccee.. 8 pc.

Layer per pallet.............ccccoeeeeennnnn. 7 layer

Net. weight per pallet ..................... 336 kg.
Pallet hight............ccooooiiii. 170 cm.
Languageonbag.......c.c.ccceeeeennnnnn. UK, DE, ES
Language on carton ...................... UK, DE, ES

Shelf life......cooveeeeeiie, 12 months

Tilberedning

Deep frying: Preheat the oil to 180°.

Fully immerse the nuggets into the oil and fry.
Frozen: Approx. 3 min. - Thawed: Approx. 3 min.

Oven at 200°:
Frozen: Approx. 15 min. - Thawed: Approx. 12 min.

Pan fry at medium heat.
Frozen: Approx. 4 min. on each side at medium heat.
Thawed: Approx. 3 min. on each side at medium heat.

Barcode - detail : 5789000064506
Barcode - carton: 5789000064513

Halal
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