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SOUTHERN FRIED
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Frozen, fried, fully cooked and formed
chicken fillet in a southern fried coating.

UK EU

5080166 5080214

Block pallet one-off EP

130 boxes per pallet 112 boxes per pallet
650 Kg per pallet 560 Kg per pallet

Ingredients: Chicken fillet (52%), WHEAT flour, water,
vegetable oil (rapeseed), breadcrumb, WHEAT semolina,
starches (potato, WHEAT), herbs/spices (black pepper,
oregano, fennel, white pepper), salt, WHEAT gluten,
dextrose, raising agent (E500ii), stabilizer (E450i), yeast
extract, vegetables (garlic powder).

Cooking instructions: For best results, cook from frozen.
The following cooking instructions are only guidelines.
Remove all packaging before cooking. Deep Fry: Fully
immerse and fry for 4-6 min at 180°C. Oven: Place on
baking tray in a preheated oven of 210°C and cook for
12-14 min. Turn halfway through cooking. Airfryer:
Place in a preheated airfryer at 200°C and heat for
8-10 minutes.

Storage condition: Keep frozen at - 18°C or below.
Do not refreeze after thawing.
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