Honey Sriracha Boneless Chicken Wing Basket

NO IMAGE

Servings: 80.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30439

| ngredients

Description Measurement Prep Instructions

CONVECTION
Appliances vary, adjust accordingly.
28 Pound Convection Oven
From Frozen: Preheat oven to 375°F. Arrange pieces in a single layer on
a baking sheet. Heat in oven for 12-15 minutes.

CHIX BRST CHNK BRD
SRIRACHA

2.4 0z by weight credits as 0.5 cup. Measure out one 2.4 0z serving and
use this to base serving size from for the rest.

BAKE
" PREHEAT OVEN TO 450° F. PLACE FROZEN FRIES IN A SINGLE LAYER
EEIIESO]I\-I/ZSESA/E XLNG 12 Pound ON A SHALLOW BAKING PAN. BAKE FOR 18 TO 22 MINUTES.
CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES EVENLY ON A
SHALLOW BAKING PAN. BAKE FOR 10 TO 14 MINUTES, TURNING
ONCE FOR UNIFORM COOKING.

CORNBREAD SNAC
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Preparation Instructions

DistPart
#

750892

230962

159791

Boneless Wings:

Convection Oven, From Frozen:

1. Preheat oven to 375°F.

2. Arrange pieces in a single layer on a baking sheet.
3. Heat in oven for 12-15 minutes.

CCP: Hold for hot service at 135F or higher.

Fries:



Conventional Oven: Pre-heat oven to 400?F. For 1-1/2 pounds of frozen product, arrange product in a single layer.
Bake 25-30 minutes.

Convection Oven: Pre-heat oven to 400?F. For 1-1/2 pounds of frozen product, arrange product in a single layer.
Bake 14-16 minutes.

CCP: Hold for hot service at 135F or higher.

To Serve:
Assemble 6 boneless wings and 2.4 oz fries in a boat and serve with cornbread.

Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 80.00
Meat 2047 Serving Size: 1.00 Serving_;
Grain 2.039 Amount Per Serving
Fruit 0.000 Calories 599.23
GreenVeg 0.000 Fat 24.17g
RedVeg 0.000 SaturatedFat 3.269
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 70.12mg
Starch 0.500 Sodium 619.72mg
Carbohydrates 70.05¢g
Fiber 4.17¢g
Sugar 18.15g
Protein 28.22¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 37.75mg Iron 3.15mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 1009

No 100g Conversion Available




