
In d ivid ually
Filets in
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FoodWise" Packaging
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Why Serve Tysonu' Individual ly
Wrapped Chicl<en Breast F i lets

in FoodWise' Pacl<agingl
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Balsarnic Chicken & Sweet Pepper Melt
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Cha-Cha Chili Chicken
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Preparat ion

Method

Bfeast Filets
CoDvenrionil Ovcr)

Fl i t  G. i l l
Clhir cfill

( iD\cDt iorr l  O! .n

l r l i r  ( ;d l l

Chi f  ( i f i l l

Temp. Recoftnended cook Time (min.)

S oz.
35 |() ,10
2l  t t ,  ) .6
2 6  k )  3 l
\ 7  t o  2 2

350"F 22 to 27 23 to 28 25 to 30 35 to ,+0
3 5 0 " f  1 5 t o 2 0  i 5 r o 2 0  1 6 r o 2 1  2 l t o 2 6
3 5 0 ' 1  1 l r o 1 6  1 3 r o L 8  1 5 r o 2 0  l 5 r o 2 0

, \ i c d i u m  ! l " m c  l 0 r o 1 5  1 2 t a 1 7  l 5 r o 2 0  t 7 t o 2 2

5 oz. 6 oz. 7 oz. tt & l0 oz.
:150'F 2O ta 2a 20 to 31 25 r()  30 37 to 12
3 5 0 ' F  l . l t o  l ( )  1 8 t o 2 3  l l l r ( ) 2 3  ) 2 r c t 2 7
: 5 0 ' l -  l a . o 2 0  1 6 f ( , 2 1  1 5 r o 2 0  2 3 i o 2 8

r \ ' l e d i u n r  F h n r .  1 + r l ,  1 9  l ; r . , 2 0  L 5 r o 2 0  2 l  r o 2 a )
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