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Product Code Description U/M Count Lbs Total Weight 

COMWG-0112 Battered Chicken 5 lb 6 30 42 lbs 
(COMMERCIAL) Honey Fire Sauce 2 lb 6 12 

CMDTYWG-0112 Battered Chicken 5 lb 6 30 42 lbs 
(COMMODITY) Honey Fire Sauce 2 lb 6 12 

DESCRIPTION: 

Whole Grain Thin Batter Chicken chunks dipped in our 
secret batter. Cooked to a golden crisp and then smothered 
in our tantalizing honey fire sauce.

FOOD BASED EQUIVALENCY: 

A 3.92 oz serving of Honey Fire Chicken provides 2.0 oz M/A and 
¼ Grain serving. 

HEATING INSTRUCTIONS

INGREDI ENTS: 

BATTERED CHICKEN CHUNKS: Chicken Leg Meat, Salt, Sodium 
Phosphate, Corn Starch, White Whole Wheat Flour, Wheat Flour, 
and Browned in Vegetable Oil.

SAUCE: Water, Sugar, Soy Sauce (Water, Wheat, Soybeans, Sea 
Salt, Sodium Benzoate), Distilled Vinegar, Brown Sugar, Tomato 
Paste, Modified Food Starch, Cayenne Pepper, Citric Acid, 
Xanthan Gum, Yeast Extract, Garlic Powder, Ginger Powder.

Contains:               

NO TRANS FAT
NO MSG 

*Actual N utritional Facts may vary depending on preparation

 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.

Honey Fire 
Chicken

Wheat, Soy
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Pack Information – 42 lb COMMERCIAL & COMMODITY

Pack: 6/5 lb. Bag of Battered 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 
Origin: USA 

Shelf Life  
Frozen: 2 years  
Refrigerated: 3 days

GTIN-12

Commercial - 013964149500 
Commodity - 013964149487  

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




