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Product Code Description U/M Count Lbs Total Weight 

COM-0119B 
Chicken 5 lb 6 30 42 lbs 

(Commercial) Sauce 2 lb 6 12 

CMDTY-0119B 
Chicken 5 lb 6 30 42 lbs 

(Commodity) Sauce 2 lb 6 12 

Grilled Kung Pao 
Chicken

DESCRIPTION:

Healthy, delicious, and tender chicken, smothered in 

our classic Kung Pao sauce. Works great for school lunches! 

FOOD BASED EQUIVALENCY: 

A 2.8 oz serving provides 2 servings of meat. 

HEATING INSTRUCTIONS: 



ING REDIENTS: 

CHIC KEN: Chicken Dark Meat, Water, Less Than 2% Tapioca 
Starch, Isolated Soy Protein, Lemon Juice Concentrate, 
Vinegar, Salt, Carrageenan, Natural Flavor, Caramel Color, 

Spice.

SAUCE: Water, Low Sodium Soy Sauce (Water, Wheat, 
Soybeans, Salt, Alcohol, Vinegar, Lactic Acid), Sugar, Modified 
Food Starch, Chicken Powder (Chicken, Natural Flavor 
[Extract of Rosemary]), Garlic Puree (Garlic, Citric Acid), 
Sesame Oil, Onion Powder, Ginger Puree (Ginger, Water, 
Citric Acid), Spices, Red Chili Pepper, Citric Acid, and 
Potassium Sorbate [added as preservatives] . 
CONTAINS: WHEAT, SOY.

NO T RANS FAT 

NO MSG

 Bake in sheet pan from 350°F-375°F for 12-20 minutes or
until it reaches an internal temperature of 145°F (no need
to thaw chicken, cook from frozen state).

 Place sauce packages in a hot water bath approx. 30 min.
 Toss with sauce and place over a bowl of rice, tortilla, or

any other entrée.

*Actual Nutrional Facts may vary depending on preparation
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Pack Information – 42 lb  COMMERCIAL & COMMODITY

Pack: 6/5 lb. Bags of Chicken & 6/2 lb. bags of sauce.
Case Net Wt. (Lbs): 42 lbs
Case Gross Wt. (Lbs): 43 lbs
Case Dimension:  23 1/2 x 15 11/16 x 8 15/16
Case Cube: 1.91
Cases/Pallet Layer: 5
Layers/ Pallet:  9
Cases/ Pallet:  45

Shelf Life  
Frozen: 2 years
Refrigerated: 3 days 

GTIN-12

Commercial: N/A 
Commodity: 602573180037

Note: Product not intended to be eaten cold. See Cooking Instructions. 




