Wings of Fire Basket Featuring Tyson® Wings of Fire® #5210

2

1

1

L

Serve Something They’ll Flock To.
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Our Line of Wings Spans Wide to Cover Your Pa

Everyone’s seyving wings nowadays. And why not? They are an

easy way to boost check averages, and patrons go wild for them.
With that kind of demand, you’ll be glad to know Tyson Foods,
Inc. makes it simple. Choose from our wide variety of
fully cooked wings—everything from Honey Barbecue
to Chile Lime. Some ave breaded. Some glazed. Others
are fully cooked and unflavored, awaiting your
signature touch. They all veduce time, labor, and
. food-safety visks. Just heat and serve your way to

patron satisfaction.

Nawlins Cl:uckcn
Wing Bowl

Why Serve Tyson®
Fully Cooked Chicken Wings?

Enhanced Food Safety
e Cross-contamination risks are reduced without
handling of raw product
* From freezer to fryer, oven, or microwave
without thawing
* Fully cooked to the proper internal temperature so there’s

no risk of serving undercooked chicken
Reduced Labor and Preparation Costs
* Use everything you buy, without waste from
trimming or purge
® Goes from freezer to fryer, oven, or microwave de
with minimal labor dar A el
1 Microwa _ 2 T L R G
Consistency - Conventional Oven 400°F ......oovnnreroi0n 20 t0 25
e Price does not fluctuate like commodities ~ Convection Oven... 400°F .. 91013
* Product quality is ensured by statistically Bryeri. i e 372110 472
monitored production ﬁ’g?wavengh A IGIE B S o)
* Caleulate food cost accurately with consistently Conventional OVen. ... 400°F ... 25 10 30
sized products Convection Oven.........co..... 400°F ....................13 t0 16
Variety and Versatility Breriileniai IR Rl e
® Diverse selection of breading and glaze flavors; available
in regular and jumbo sizes Breaded .
® Unbreaded, unglazed products showcase your : Glazed oo ‘
signaturc glﬂZC, batter, ok brcading i{f’::;::i:":;’:i’:ﬁEf:”;f::’f:i cooking and holding instructions,
* Across-the-menu versatility from bar and tavern to or call 1-800-24-TYSON, ext. 340,
catering applications




ons’ Demands.

Definitions

Drummie

The meatier portion of the
wing, also known as the round
or first joint.

Flat

The lower portion of the
wing with two bones, also
known as the midjoint,
flapper, or second joint.

Whole Wing
Refers to the first and second
joints and wing tip.

Victory Wing

The hearty combination of
the first and second joints,
but without the wing tip.

Trilogy of
Chicken Wings

C_ommitmcnt i Innovation

e Consumer insight-based research guides our new
product development

e Ongoing efforts to create operation-friendly products that
appeal to evolving consumer taste preferences

e On-staff food scientists, certified chefs, and technicians work in
USDA-approved research and development production facility

Industry Involvement

o ACFE, ASESA, EMI, HEM, IDDBA, IFDA, [FMA, IMCEA,
NACS, NACUES, NRA, International Food Safety Council,
SEM, and WRA

Tyson)

Tyson Foods, Inc.

Investing Our Experience in Your Success:

Share Our Strength and Operation Fromtline are trademarks of Shave Qur Strengtly,




Product Details

Marination

All wings are injection marinated for enhanced flavor

and extended holding time.

Varieties

Fully Cooked Breaded Wings

o Fire Stingers®: Crispy reddish breading enhanced by
the slow-building heat of cayenne pepper

e Honey Stung®: Marinated and breaded with the sweet
taste of honey

® Oven Ensy”; Golden and crispy straight from the
oven—or fryer

® Tyson’s Pride®: Lightly seasoned flour breading fries up
wafer thin and crispy

o Wings with Frank’s® RedHot® Cayenne Pepper Sauce:
Original Frank’s RedHot Cayenne Pepper Sauce in
the breading

o Wing Stingers®: Classically appealing crispy,
golden breading with a light crunch

o Wings with TABASCO®: Genuine TABASCO
sauce in the breading

o W.W. Flyers®: Lightly breaded and delicately
seasoned for a great traditional taste

e Spicy Hot W.W. Flyers: Lightly breaded with a fiery
pepper punch

Fully Cooked Glazed Wings

e Barbecue: Tangy barbecue glaze for appealing
look and flavor

o Chile Lime: Flavored with lime juice and mild peppers
for a Southwestern kick

e Fryable Glazed: Buffalo-style hot wings you can prepare
in the fryer without the glaze affecting fryer oil

® Double Glazed: Two times the glaze with twice
the flavor

® Honey Barbecue: Rich barbecue glaze with just
a hint of honey

® Oriental: Savory teriyaki glaze for a taste of
the Orient

» Wings of Fire”: Glazed in fiery pepper sauce

o Wings with Frank’s RedHot Cayenne Pepper Sauce:
Original Frank’s RedHot Cayenne Pepper Sauce in
the glaze

o Wings with TABASCO: Geniune TABASCO sauce
right in the glaze

o Zesty Glazed: Spicy herb mixture with a hint of black
pepper and a bit of tangy citrus

Fully Cooked Unbreaded, Unglazed Wings

Fully cooked and unflavored, awaiting your

signature touch

Benefits of
Fully Cooked Wings
Versus Commodity Wings

Forget the time, labor, and food-safety hazards involved
with commodity wings. Tyson” fully cooked wings are
the simplest way to minimize food-safety risks while
reallocating labor and time requirements. They’re fully
cooked to the proper internal temperature to avoid
undercooking and eliminate many of the operational
steps that contribute to food-safety hazards.
¢ No thawing, cutting, trimming, or cleaning

© Cook from frozen

© Prepare to order

© Less waste at end of day
¢ No marinating

© Extended shelf life

°© No waste

© Longer holding time

© Consistent product quality and size,

day after day

Fast Finish” Wings: Start
Ahead. Stay Ahead.

New Tyson Fast Finish Wings are the first and only fully
cooked wings you can bread, batter, glaze, rub, or marinate,
then rcheat. They give you all the benefits of fully cooked
wings, the versatility of raw wings, and a jump start on
great-tasting signature wings. How’s that for starters?

To get a quick start on some great-tasting wings, try
these Fast Finish menuing ideas. Or find others by
registering on madetoorder.tyson.com.

Sicilian Summer Chicken Salad

Spicy Sicilian-marinated chicken wings char-grilled and
skewered on sprigs of rosemary. Served over radicchio
and romaine salad with artichoke hearts, red bell pepper,
red onion, and tomato focaccia croutons.

Voodoo Chicken Wings

Fried wings tossed in red chile sauce then piled on a
fluffy tamale mash of roasted green poblano peppers,
sweet yellow corn, fresh masa, and Mexican chorizo.
Garnished with cilantro and fried plantain chips.

Ratatouille Chicken Rustica

Buttery cayenne-glazed chicken wings and a ratatouille of
bell peppers, zucchini, and red onions with spicy Italian
plum tomato sauce served over orecchiette with fresh
lemon and Parmesan cheese.




Products, Specifications & Nutritional Information

Product

Code  Description

Case
Pack

Scrung Avg,
Sod, Carb., Prot. Piece

(mg) (g) (g) Count

Cal. Fat
Wt (IIJ) (pu.cu.) (keal) (g)

Chol.
(mg)

3303
3408
5226 3 Minute Signature Wings, lst and 2nd joints
80318  Steamed, st and 2nd joints
5973
5974
2638
4136
4138

Oven Roasted, 1st and 21_1_@__j_r_:_int§
Unbreaded, Unglazed, 1st joint only

Fast Finish™ Wings, steamed, small, 1st and 2nd joints
Fast Finish Wi ings, steamed, medium, Lst and 2nd joints

Fast Finish Wings, steamed, jumbo, Ist and 2nd joints
Steamed VELL(}F\ \\"lm.r,s
Oven Roasted Victory Wings

3/5.0

3/5.0
Bulk
4/25
Bulk
Bulk
Bulk
2/5.0
2/5.0
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4059 Lightly Dusted, Lst and 2nd joints

Honey-Barbecue
Appetizer

Menuing ldeas
Nawlins Chicken Wing Bowl

Classic smoky slow-simmered red beans and rice

is jazzed up with a mountain of crunchy, golden
cayenne pepper-breaded wings. Topped with

garlicky hot-and-spicy Creole tomato sauce

Trilogy of Chicken Wings

A mountain of wings waiting to be dipped in a trio
of signature-style sauces creates a triple play of flavors
and colors.

Honey-Barbecue Appetizer

Make happy hour happier with Honey-Barbecue Wings
and a ramekin of signature sauce for dipping.

Wings with TABASCO®

Light somebody’s fire with the traditional hot-and-
hearty taste of TABASCO-soaked wings, cool blue
cheese, and a crisp stalk of celery.

Bulk
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~ photo of» wmg%s with dipping sauce. TFS 98 1780
Breaded Wings Counter Card—12" x 9" on heavyweight casel-
backed card stock. TFS-98-1781
Breaded Wings Poster—24" x 18" featuring full-color photo of
wings with dipping sauce. THS-98-1782
Glazed Wings Table Tent—4%" x 3%" featuring full-color photo
of wings with dipping sauce. THES-98-1783

Glazed Wings Counter Card—12" x 9" on heavyweight easel-
backed card stock, TFS-98-1784

Glazed Wings Table Tent—5%" x 3" featuring full-color

photo of drummies with dipping sauce; includes space for price.
TFS-86-283

Wings with TABASCO® Counter Card—Illustrated, die-cut,

11" x 8%" on heavyweight easel-backed card stock. “THS-94-1253
Wings with TABASCO® Table Tent—Illustrated 7 %" x 5% with
die-cut edges. TFS-94-1252

Eat Fire. Order the Wings Sticker—TFS-98-1883

A Mighty Saucy Wing Table Tent (small)—TFS-98-1871
Wings with Frank’s® RedHot® Cayenne Pepper Sauce

Counter Card—8%" x 11" on heavyweight easel-backed card stock.
Breaded—15302 Glazed—15301

Victory Wings Counter Card—S8/%" x 11" on heavyweight easel-
backed card stock.

Breaded—15304 Glazed—15303

Choose from this broad array of point-of-purchase advertising

Wings with
TABASCO®

to drive sales of your profitable wings menu items.




Products, Specifications & Nutritional Information

Servin Av
Product " Case Size 8 Cal. Fat Chol. Sod. Carb. Prot. Pic%c
Code Description Pack Wt (lb) (p;eces) (kcal) (g) (mg) (mg) (g) (g) Count

Oven I:asy 7 lﬁl‘ joint only Bulk 12 : 630 15 lo 138
E)_\E:_TI__I"a“ Ist and 2nd joints 2/5.0 10 3 280 L 610 13 18 100
Fire Stingers? 1st and 2nd joints 2/7.5 15 150 460 12 143
Wing Stingers? Ist and 2nd joints 2/75 15 230 1 750 143
Pepper Stingers; 1st and 2nd joints Bulk 12 140 5 390 138
Tyson’s Pride? 1st and 2nd joints Bulk 12 : 180 480 138
Tyson’s Pride, 1st joint only Bulk 12 160 5 340 120
Tyson’s Pride, Whole Wing Portions _ Buk 10 130 580 53
Tyson’s Pride, 2nd joint only Buk 12 170 370 168
Honey Stung? 1st and 2nd joints, small Bulk 12 130 . 340 138
Honey Stung, 1st joint only Bulk 12 160 5 480 120
Jumbo Honey Stung, 1st and 2nd joints 2/7.5 15 130 : 340 120
W.W. Elyers} 1st and 2nd joints 2/75 15 150 65 470 173
S;.:im Hot WW. Flyers, st and 2nd joints 2/75 15 130 490 173
Jumbo W-W. Flyers, Lst and 2nd joints 275 15 180 11 75 530 14 120
Buttermilk Battered, 1st and 2nd joints Bulk 12 240 610 16 138
Wings with TABASCO? Ist and 2nd joints Bulk 12 3 150 700 138
Fire Storm, st and 2nd joints 2/5.0 10 195 580 98
Jumbo Fire Stingers™, 1st and 2nd joints 2/75 15 210 13 5 120
Wings with Frank’s® RedHot* Caycnmf Pepper Sauce 2/5.0 10 180 50 : 95
Victory Wings™ with Frank’s RedHot Cayenne Pepper Sauce 2/5.0 10 120 I 85
Fn’c Stingers Vntor\ Wlnbs 2/7 5 15 140

L

Wings of Firel Lst and 2nd joints 2/5.0 10
Jumbo Wings of Fire, 1st and 2nd joints 2/5.0 10
Jumbo Wings of Fire, st and 2nd joints 8/3.0 24
Wings of Fire, 1st and 2nd joints, (Cash-N-Carry Pack) . 6/40 24
Jumbo Wings of Fire, Lst joints only 2/5.0

Fryer Glazed Wings (HOT), 1st and 2nd joints 2/5.0 10
BBQ, Ist and 2nd joints 2/5.0 10
Jumbo BBQ Glazed Wings, 1st and 2nd joints (Cash-N-Carry Pack) 8/3.0 24
Honey BBQ, 1st and 2nd joints . Bulk 10
Chile Lime, Ist and 2nd joints (Cash-N-Carry Pack) 6,/4.0 24
Wings with TABASCO, Ist and 2nd joints 2/5.0 10
]umbo Smoked BBQ, lst and 2nd joints 2/5.0 10
Honey BBQ, 1st and 2nd joints 6/4.0 24
Jumbo ()mnt.ll 15t and 2nd joints 2/5.0

Jumbo Oriental, Ist and 2nd joints §/3.0 24
Hot & Spicy, Ist and 2nd joints 4/2.5 10
Chipotle Dry Rub, Ist and 2nd joints 2/5.0 10
5 Spice Dry Rub Ist and 2nd joints, medium 2/5.0 10
Caribbean Dry Rub, Lst and 2nd joints, medium . 2/5.0 10
Double Sweet BBQ, st and 2nd joints 2/5.0 10
Double Buffalo, Ist and 2nd joints 2/5.0 10
Double Glaze Butter Buftalo, 1st and 2nd joints 2/5.0

Wings with Frank’s RedHot (A) enne Pepper Sauce, st and 2nd joints 2/5.0 10
Victory Wings w ith Frank’s RedHot C ayenne f‘eppcr Sauce 2/5.0 10
Hot & Spicy BBQ Victory Wings 2/5.0 10
Wings of Fire, Victory Wings 2/5.0 10
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Tyson Foods, Inc.

Investing Our Experienice in Your Success!”
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1-B00-24-TYSON, www.tysonfoodsinec.com Corporate Office CP-581, Tyson Foods, Inc. Register on madetoorder.tyson.com
©2005 Tysan Foods, Inc ext, 340 P.0. Box 2020, Springdale, AR 72765-2020  for special offers and menuing ideas

Frank’s™ RedHot" is a registered reademark of Reckitr Benckiser Inc,  TABASCO™ s a registered trademark of the Mellhenny Co.
Trademarks and registered rademarks are owned by Tyson Foods, Ine. and its subsidiaries.




