Spicy Crispy Chicken Wrap

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44390
School: Hobart High School
| ngredients
. . DistPart
Description Measurement Prep Instructions 4
READY_TO_EAT
SAUCE HOT All Ken's dressings and sauces are ready to serve. Just open and impress
1 Tablespoon your customers with the fresh, bold taste of your products. Available in awide 748722
NSHVLL ; ) . . .
variety of flavors. Add ingredients at store level to personalize your offerings
(speed scratch recipes).
READY_TO_EAT
This ready-to-use dressing simplifies back-of-house prep. Easily customize
DRESSING RNCH 1 Tablespoon this dressing by adding extra dill to enhance the dressing's tangy flavor. 631430
Create flavorful, leafy salads or a custom dipping sauce to your signature
buffalo hot wings.
BAKE
Appliances vary, adjust accordingly.Conventional OvenPreheat oven to 400°F.
Place frozen strips in a single layer on a parchment lined baking sheet. Heat
CHIX TNDR BRD . for 11 to 13 minutes uncovered.
WGRAIN 2.07Z 2 Piece CONVECTION 533830
Appliances vary, adjust accordingly.Convection OvenPreheat oven to 375°F
with no steam, medium-low fans. Place frozen strips in a single layer on a
parchment lined baking sheet. Heat for 7 to 10 minutes uncovered.
TORTILLA HEAT_AND_SERVE
WHLWHE 10" 1 Each HEAT AND SERVE 456330
SLAW HEART-Y 1 Cup 680752

Preparation Instructions

1. place package of tortilla in warmer thawed to make more pliable
2. cook chicken tenders according to manufacture's directions.

3. mix 1 cup of hot sauce into 4 cups of ranch

4.combines 4 1/2 Ibs. of slaw with all 5 cup of sauce mixture

for working

5. place tortilla onto counter squeeze about 1 TBS of ranch on tortilla first then add 2 tenders vertically slightly

layering one on top of another adding slaw mixture

6. wrap firmly place into warmer no longer than approx. 10 mins to maintain integrity of ingredients in wrap. Serve

warm 1 wrap per serving



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 3.500

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 511.36
Fat 25.77g
Saturated Fat 4.78g
Trans Fat 0.00g
Cholesterol 47.50mg
Sodium 864.39mg
Carbohydrates 48.35¢
Fiber 6.70g
Total Sugar 4.32g
Added Sugar 2.12g
Protein 26.67g
Vitamin A 0.00mcg RAE** Vitamin C 0.00mg**
Calcium 13.33mg Iron 52.12mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

Calories 1803.75
Fat 90.919g
Saturated Fat 16.869g
Trans Fat 0.00g
Cholesterol 167.55mg
Sodium 3049.01mg
Carbohydrates 170.549g
Fiber 23.62¢g
Total Sugar 15.23g
Added Sugar 7.48¢g
Protein 94.06¢g
Vitamin A 0.00mcg RAE** Vitamin C 0.00mg**
Calcium 47.03mg Iron  183.84mg

**One or more nutritional components are missing from at
least one item on this recipe.



