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e N
Raw Italian Style Chicken Tender

Containing up to 12% of a Solution

Cooking Instructions: Preheat oven to 450°F. Spray a foil-lined
pan with cooking spray, then arrange chicken fingers in a single
layer. Bake 5 minutes; flip and cook 5 additional minutes or until
the internal temperature measured by a meat thermometer reads
165°F.

Do Not Microwave

Ingredients: Chicken Breast Tenderloins (Containing Water,
Roast Chicken, Salt, Black Pepper Extract [Dextrose], Sugar,
Onion Powder, Natural Flavoring), Breadcrumbs (Bleached
Wheat Flour, Salt, Dried Yeast, Dextrose, Paprika Extract
[Color]), Bleached Wheat Flour, Water. Contains less than 2% of
the following: Salt, Garlic Powder, Buttermilk Powder, Romano
Cheese (Pasteurized Cows’ Milk, Cheese Cultures, Salt,
Enzymes), Spice, Yellow Corn Flour, Natural Flavorings, Soybean
Oil, Dried Parsley, Leavening (Monocalcium Phosphate, Sodium
Bicarbonate), Oleoresins Paprika and Turmeric (Color).
Pre-browned in Vegetable Oil.

Contains: Milk, Wheat, Yellow #6, Sulfites

Keep Refrigerated
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