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Tysonto Tend
Outperform

erpressed'r Preflattened Breast Filets
Other Breast Filets.
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Why Serve Tenderpressed
B reast Fi letsl

Flattened
. F,l1t, c\cn cooliinq

. ( ionsistcnr rcsults

. ll\ccllcDt flrtc corcf,rlic

. Thin cnoLrgh to crxrk fron liozcn

.SLrl) t ] r l l . r l lcrcdopt iors Supcryfessed,urd Niuuri lh
llcttcr Supcryfcssed Bferst l:ilcts oflcl big Drtuu rlc.rs
$' l thoLrt  big hbor

Prcpoundcd rnd Pretri lned
. r \ . l in inr izcs trcf
. llcduccs fix,tl s,rfctv rishs

Vrcrulrr Nl.rrinated
. Strvs nroisr cllrring c\lcnclcd Iolclilg

. l:LriorfLrl throughoLrt, not jLrst on sLrriicc

.  OLrr Srvon'  rnt l  N:tuf i l  ( lh i .kcr Slock nr i f inrdcs
r:nh:rncc thc thvor ,rnd tenderrrcss ofthe f l lcts \ \hi lc st i l l
.1llo\\'ing lif c0stonizinq brtchcs rith coatirgs/thr,ors

. Oprmtof trlstc tcsts provc th.rr the n;rmr,r1 chichcn sroclr
nrrrinrdc ir Nrnrr.rllv llcttc r 

'l 
cncl c rplcsscd filcts dclivcrs

sLpcrror l l , r lor lnd Lcndcnrcss'

Consistent\' Sized
r Allors lirL rccLrLate ii;rxl cost csrimrrions and portiorr rncl

.  Shrirhs Ip l ()  2]91, lc\s th, ln conrnro( l i t \ . tmy.prr l i  l i lets

r llcc.tuse thr:r'sbrinh hss, r'oLr c;rn Lrsc I srnllcl
Tcndclpresscd lifc$t Filct lbr thc s.rnre pl.rtc coi'crrat ns
rou'Ll grt lr(nn i I to 2 ouncc l.uscf comnroditl filer

Individuall!' Frozcn
. (lcxrks iion fiozcn-uo th.rling ncccss.rrr

Lower Sodirul Options
. ltnLlrrprcsscd Sclcct llrcist Filcts ifr \cll slrircd fbf

hcJlthc.rrc opcf rtions
' l l l i ' r l  i i s . 1 . s . .  r l ( n t l  s i r h  t  NL6  r  l \ r ! r  L ,  ! r t r \ .  n rno ru  l l ) l l l

Com,cctionOven....................350"F ........12 to l9
Gril l lGriddle ........................350"I...........12 ro l6
Superpr€ssed and Nxturally Bener Superpressed
Breast Filets
Convcntiolral Ovcn.... . . . . . . . . . . . . .400"1.... . . . . . . .16 ro lB
Conycction Ovc1.... . . . . . . . . . . . . . . . .350"t-.. . . . . . . . . . .9 b I I
tJri l l /GriddIc .. . . . . . . . . . . . . . . . . . . . . . .350"L.... . . . . . .10 i{r I  I

F1OrOrng

Mc$od Temp. Tinle

Stc,rnr T.rb|c. . . . . . . . . . . . . . . . . . . . . . . . . . . .1.15"F.. . . . . .up to 4 hourr
.I tr,!, t ,,ltiin a"litirtl
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lirlLtyt ::Ld : s.r\1! \ | rin.lcd trcillllcr]c(t (tri.tifI trrcr\r!.
srndc i )r  \  holr  l , r r lcr . th
l, rrd,,l;r r:,rt Srf, r r l.(n\.r v xliLrnr srvr r r r)).l n.lt{l f,rfl.rl
l rn(( l .hi . l ic l r  L)fr . rsr\
\ rr , ,1Lrf ,r t r  S.r lnf  mif i r r , r tcr l  r \1r.r  t l . r t rrncd chtct ieI  L)crrrs.
snglc o uhole bLrrrcr '1)r '
\tatrLrll llLnL t Itrdqni.l.7/: N.lurrl rhlclt,r \t(,.h 1r,1
n,rrcd l l . r l ( fuc( l  rhl . l ior blc isrs,  s irrglc r)r  r \hol f  buftr f ih
l i r  r l l r  l tJr , / . t4r ' ' l r i l : l ld:  ) ,hrU|. l l . l r l . l ior sro. l i  I r . )nn.rr fd
c\1r.r rlrft f Ic,1 .lri.Litn trff .rst\

'  + , r , r i r , ;  d ,  , ., -  ' . - ' , ' 5

$i ld lh 'shroonr Chicklrn $i th Hrrbed Lcnt i ls
, \  \ . r t f f r l l !  I l . t t t |  lcnr lcr l )r isrcd t ih ic lc lr  l i rc iq ] : i lcr  sc.t . { l
. r  ( l  r , ) t ) | t r l  \ l {  I  .L s.rLr, : t  ofr i l , l  nrLrstf l r )rns. s| .rLl , ) ts.  q. l r1. ,
l ,LrtLrr .  p.rslcr,  r 'osr:nr,rr  r .  .urt l  r r i , :hor rLock Scrrcd l i rh
Inron thr rrc sirnrct l  lcrrr i ls.

\lbodtircd Chickcn llLT
\ \oodl i fc( l  N.tLu, l l l \  I l rmcr lcn( l f r t f rsscJ ( t l ) i rkcn Brcr\r
l r lct  or thl ik tLrr  rr i l leLl  ( i i l ) .  1,r  lnr.rr l .  L.r \ . r( . ( l  r r l rh brsi ]
ln i \ ()r  r . r isr .  l ' r^( ,1(frr  rhct\r .  L)r .( , l l .  lcrrrce. roIr .uocs,
rnr l  1 ' . ) , ,nfsrI  r l refs( sfnct l  r i th t t .ur. , : rc s.r1.r t t .

Scxttlc Chickcn St.rf Ffv
.\ -1 oz s.lrtirtl lcnLJcrt,rrscJ llrt.xt )riler on .r LtLl ot srLr ri.trrl
, ) rrr( i  r \ .  l r f \h !rr l i ( . . | r (1 qfcrn br.rn sl)c.u\ i , )  , i .h . \ \ j . l )  t ) t . r .k
tr f .  . . r ' r . f  \p ihr, l  $ i t  r  h(,nf \ .  So\fd \rr l r  I  r i tc sr i rk\  ] j (  f

I'r lrtt!1,, ' l.iln, i:ir 44jrtnrr!Lt..tr,yyt 1111.

VVnf lT\an 1 '  . ,cr ' :  l  .  : . i
Morc Than 65 Yearc, Bxpericnce with Chicken,
Beef, and Pork
. De \orld\ lfid; g p,occsy)f ofehick$, beclru po(
.  t . r , ,Ftr  i  t  , r  pf . , .  r

Food Sfety
. ( J r r  I  n . I l  r , ,  t i i  . , ' ( n  i { 1 r , , - r l u , . 1 1 .

. . \ H \ ( r l t r 1 " ' 1  \ i l . u r ' .  . t  r l . .  | | \ 1 . r .  , , . , , , . r  . \ , . r  . i  (
lbo{l'sallfl' l.$orrror] nerl\o .s

. ISO 90012000 ind ISO/IEC l7025,.crriilcd hln)rrror|
t . . . i , |  . . , r  I '  r  I '  r . ' l l , r r l r L r * r r  , . , . t  . . , r  F  | f u , , .
,rl]d rcsnns to isur(- orLr proccsscs. producrs. rnd pcoplc sct
dr,: st$d.rfcl lbf tbo(i siJi.iv

. liruuding sponsor ol drc I;r$mrionxi t oo(l Srr.N (innrdt

. lnplcrmrncd.fl.1)ducr sccuritv phns in ,rlt ptuts ro piorcct

Socially Rcsponsiblc
. A d|orx( rDd l,llcDtld \r(nkiirrcc. cnxbl.(l t)r unlimircd grNrtl

opporLunrt\r cnrfl,)f.c inini|9, ind $ortpt.rc! srr'cN
.  \ { , . 1  r ,  i r r  . .  i r . . f l r  , , i , .  . ! - \  |  I . r  . . r
.  lndcf  ln  dr \c lotmclr  af t lsupporr  J in snsr i t r ) r t ' t .  rgr i .u t rur .
. The ir)dirsrrr's liar gur.f c|lirDnrcnr,rl src\rrdsh4)

. A.tnc in rhc fighr io cnd bung.f i| Aril.fi.i riunLgh nriidrrt
spdtsornrlt ol Sh.ne O r Srrc.gdr rurd O|criri( l,Mrljn.

. . { . r f r  rLr t r } l ) | to l  f i$srcr  rc l ie leUi) rN Jr ! i rg  l ( , . r1dd
riti(!r c]])crgcn.Is

Urptu:rllelcd Rcso!rces
. l)crxilc(l fforln.i into n.rnon \ii \!Nl\!!rl:(,d!!!t!!!!rj
.  I 'u$| i l i rcd. rer l f jng n icrs rn( l  r . . r fcr  ! i r

Coounitncor ro l r)liri(rr
.  ( . ( , rn nrer  in !ghr  b i ! f r l  rc icr rch gur l rs  r r r r  ncr

t r ( { ru. r  oc\crof ln . f r
.  ( ) rg(r r ) {  r fhr l r  t , )  d . i tc  ( ) | f r . ) t i (D i i i . f ( l  \  f l r tu . rs  l l  l

r l fc , l  t l i . \o | i | ' r .onnrnei  l .nLc | r ! t r r r . . r \
.  Or  s t i t l  r i t r^ l  \ . icnLi \ rs .  (cr ( i t le , l  rhc l \ .  ,u l  re.h i i . i .ur  NI  t i  j i r

L lSl ) , \  i t tn t rcrJ rcscrr .h t I r , l  ,1c, .  o tnncf(  t  l r t r  .1 j ,D t j . i l i r !

Itrdnstrv |l)Yolknr.rt
.  \ (  f , ,1Sl :S. \ .  F\ l l .  F l l i \1 .  l l ) l )11t ,  I l j l ) { .  I l .Ni ,  t \ l (  ] - . : \ .

N \ ( lS.  N.{ (  l  r f ,5 ,  \ t l i \ ,  lnr . , , r , r r i l i  r i t  l i t r \ l  S i i ( r \  (  ( \ | r . I .
Sf I I . . rnr l  \ \J l l . {

Tyson F-oocls, Inc.
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Customer Test imony
College Catering

Fraternity I(rchens ofNorthrv€stern Univenity services r number offtaternity and sorority horses. They previously purchrsed

6 oz. boneless, skinless chicken breasts, which they thanad, mmmed, and pounded beforc bakilg. Norv, using Tenderprcssed'
Breast Filets, tleL procedures are qlricker, more consisten!, and safer. Within 2 hours, Tenderpresed Breast lilets go lrom
fteezer to oven to buffet tables in the form of Chicken Marsala. Herbed Chicken, and Chicken Parmesao

Fr€ezer+Oven*Buffet

',:Affiz,r@, W ffiW vz,Awk /<M,

Products. Soecif icat ions & Nutr i t ional Information
Case Ner Strvins C.l.
Pack** wt. (lb,) size (k*D (g) (-c) (.d (8)

r.t Chol. Sod. carb.
tg/

480

2623 Srlolv 54/3.002. 10.12 I filet 90 30 45 320 0 16
1^A sx6rv 40/4.0 oz. 10.00 I filet 120 4.0 55 430 0 212621 Sa\orv 40/4.0 oz. 10.00 I filet 120 4 0 55 430 0 ))
il25 SaloN 36/4.502. 10.12 I filet 140 4.5 65 480 o 24

32/5.002.  l0  00
28/6.0 oz. 10.503688
28/b.0oz.  l0  50

3373 oz. 24.00

5 oz. 10.I2

4906 Sdor,v 5413.0 oz. l0 12 r filet 100 4.0 4s 240 9 lZ
4907 s""-y 40/4.0 oz. 10.00 r fikt 140 5.0 65 320 0 22

a6a3 sauy 2816.0 oz. 10.50 I fllet r80 !.9 .99 919 I 3l
l6iT- Sa!or(\\,'holc Burrer 4S/8.0 oz. 24.00 I filct 240 8.0 115 8s0 0 12

5.0 oz. 10.00 530
640

50
80

I
i

5.0 26
9258 10.50 6.0 3 l
9260

llvhole Butterflv) 28/6.A oz. 10.50 t lilet 180 6 0 85 640 0 3I
9259 Naluhl Chickcn srock

48/8.002. 24.00 I frler 240 8.0 5 850 0 42

28/6.0 oz. 6.0 8 5 640

",{e"gc porton *{ght. Cumtccd mirimun piccc coML

ffi
Tyson Foods,Inc.

Ifluestinc Qtt Erreience in vout Su44s:

E
cdipohro ofiic€ cP 531 Tyer tuods lno
P.0 Box 2020. SDr nsdare. AR 72765.2020
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