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BREADED PoRK
Raw Breaded Pork

GCl0 Pork L0ln Ste8l
Whol€ m scle pork loin,llqhtly brcadsd wlth aiourbreading,
seasoned with spices and black peppor Bound shape.

66545
66532
665225

36/4.50 oz.
50/3.20 oz.
7112.25 oz.

10.00lbs
10.00 tbs.
10.00 rbs.

A0r0 Pod( Loh ffin..
Whole muscle porkloin, breaded wilh Visi? crackef crufibs
iora qreat laste and bito. Naturalshape,

16607 2317.00 oz. 10.00lbs.

aoru Deluxe Po|k Ffitler, Whole Muscle
Exclus/ve Crt'whole muscle, cubed pork loin breaded
wilh a tndltional g0lden brcwn breading ior a great taste
and a s0iid bite Nalura shape

6621
6606
6631
6641

2U4.00 az
27f t .40 az
30/5 33 oz
4U4 A0 oz.

000lbs.
0 0 0 l b s .
0.001bs.
0.00 rbs.

GREEII BrcadedPod(Steak
Flakd andlormed ean pork Brcaded wilh a cracker crumb
breadlng. Natunl shape. Mlitaryspec. ilem.

33305 345.04 oz. l0.00lbs.

SLUE Lean Polk F ilhr
Chopped lean polktrimmings, bread0d witlr a tradiuonal
!0 den brown br€adinq ior great tasto and greal vatue.
Natora shape.

4931
4941

30/5.33 oz.
40/4.00 oz.

r0.00 bs.
10.00 bs

BLUE Thin CurPo Fritte.
Chopped pork lrinm nqs. Th n meat blocklortasi
prepamron andextftme platecovemqe. coatedwilh a line
cmckercrumbbreadinqforexcel lenihs le.0valshape

23310
23321
23365
23331
23341
233s1

l6/10 00 oz.
20/8.00 oz.
24/4.50 ot.
30/5.33 oz.
4A/4.04 az.
5Al3.2A az.

l 0  0 0 l b s
10.00lbs
9.75lbs.

10.00lbs.
10 00lbs.
10.00 bs

BLUE ChoppedPorkFdttel
Choppedpork l r immings.Goldeni iorandcrackercrumb
breading wilh black pepper fof an excepiiona ttavorproiih
0valand clrop shapes.

3306
3305
3341
43303 n

?716.00 az.
3215 00 az
4014 A0 az
53/30002.

1000 bs.
10001bs.
10 00lbs
10.00 rbs

BtD Ch0pped Pork Friner$ithSoy
Chopped porklrirnrn ngs. Tmditonalgolden brown breading.
Soy added io snhance rlavorand provido a mo st bte.
Chop shape

1241
51241

4014 A0 az.
40/4.40 oz.

10.00 tbs
10.00 tbs.

Par-tried Breaded Po*

G0tB SupatnspY' Potl Loln Ftl|i.et
Whole rnuscle porkloin. Batlefed and breaded w th
wheatll0uL yellow com tlour and spices l0r a crunchy bite.
Par-Jrled 1a seilhe br6ading Bound shapa.

10.00lbs.
10.00lbs.

BLUE Srperrrispy Chopped Pork fdnef
Choppod pork. Battered and breaded wilh wheatflour
yellow corn floLrr and spjces ior a crunchy bte
Pariried rosdrhe breadlns. Narm shape.

02127-761
42124-761

Xt1.0A az.
40/4.00 oz.

10.00lbs.
10.00 bs.

Fully Cooked Ereaded Pork

FtD &eaded PoftPallie
Fu y cooked, clropped porktimminqs wilh soy added
l0 enlrance i avor and moisture. Iraditional golden brown
breadinq Chop shape

10.001bs.
10.00 bs.
10.00 bs.

SYMB0L LEGEND: t Chop shape



MENU SUGGESTIONS

Breaklast 0inner
&ea4aslBisanil-Ateadedpotk jrihe( deepiried and serv".d lns de awarm country Stowtop Calnne Breadod porklrilte( deep lried and cutintothn str ps, topped

Iatian Melt - Braded parkltttte( deep rrred topped with roasi"qd red pepper gtes elluce, sasa. sautCed onion and qreen pepper. Serve witlr a dash ol hol pepper
and meted mozarella clrees-e Serv€ on a crusty rolt, spread with mayonnas€ 0n sauceinawarmflouriodlla
one side and prepared peno sruce on lhe olhpr

Lunch

Chinese Po (Salad Breaded porkirner, deeptried and cul ntoslrips, serued on
a bed 0i salad greens mixed wlth sliced red onions, pea pods chou, mein noodles
and mandar n oranqe seqmenls. Top wth a langy vina grelte dressing

wilh a warn mixlure of diced lomaloes, slced moshrooms and pizza sauce. Serue
onathicks ce 0l toast"Ad Fr"Anch bread. covered wth melted mozarelach0ese.

Prd fa.ilrs Breaded pork lrilter, deep lrkd and cLi nlo lhin strps, nrixed wilh

soursauce serveon a bed ol wlrile rice

Elack  Eea,  Ch i l i  Bredded por l  l . i l r - .  d+p 'Fd  ard  (L r  n lo ,Lbp,  \ow/
po* panini weatled pork frrer deep tued and cul nto slrips, lopped wth simmered witrr chopped onion. back beans chopped yeiow b".ll pepper, chunky
p r o V o | o n e c h e e s e ' s e r V e l o a s t e d o n t a | i a n b r a d ' s p f e a d W t | r p e s l o s a U c e , s a s a . c h i | p o W d e r c U m n , c r U s l r e d r e d p € p p e r a n d l n f d g a d 0 '
p l r  BreadedporkJr t terdeeplredandservednawarnrbunwthtef lucetomaro 

brcadbow lopped w t l r  sor  mam and cheddar cheese'

may0nna se and muslard. MeticaliPott- Bteaded earklt ne( d€eo iried and covered wth a warm mixturc ol

Pita Pocke! satuwich Breaded pork tritte( deop tied and cut nto slrips tossed 
sa sa oreqano sal and p-oppel Top wth me ted Monterev Jack cheese

Wi1hredoni0ns| icesandchoppedcucumberSereinawalmpi1aanddr izeWithsweeIandso| l |Po*-BIeadedpork l r i l ter ,deepi€danddr izedWi1l ls l ,eetand

EASY PREPARATIoN
Preparatio! times afe approximale. All products should reach an internal te m pe rat! re of 165"F

Ravr Breaded Products
Fiye..

Prepare lr0flr airozen slak. Preieal0illo 350 360'F P ace lrozen producl in o 1, top side down,l0r 3-4 minutes
Flar  G{ l l :

Addasmal  am00m ofo l lo the medi0m healsecl ion of theqr l l (350oF) Cooktor3-5 m nules 0n each sde.
iurnngiheproduct i requent ly toavodscorc l r ing lhebreadnA.

Par-lried Breaded Producls
Fiye..

Prepare trom a lrozen stale. Preheal0i lo350'F Placeirozen productin oiL lop side down,Jor3-5 minutes.
Conveilional 0ven:

Preheal ovenlo 375't Place lrozen producton a bakinq shoetand bakelor25-30 minutes.
Conreclionoven:

Prahealoven 10350'F Placeirozen producton a baking she€tand bakeiorl5-20 min!ls.

Fully Cooked Breaded Producls
fryer.

Prepare irom airozen slal8. Preheal oillo 350-360"F. Place lrozen pr0ducr in o I, top side d0wn. for 3 4 m nutes

Miorouav€:
Placeirozen product nlhe mcrowave and heal on lllcHlor2-2x m nutes.

C0nvenli0nalovenl
Prehealovento375'F.Paceirozenproduct0nabakingsheelandbakejor1820mnu1es.

ConveDlion ovenl
Preheal oven to 350"F P ace iroz".n product on a bak ng sheel and bake ior 10 15 m nu1es.
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