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LineOur of Wings Spans Wide to Cover Your Pa
LrLt ttn t t st t ri t11 l,i t11s n tn it d\s. ;1l t! t ll ntL? l l,tt l t, l it

. tM r '11", , t t  h0rt i  t l t [ . ] '  i t r tnrr l$,  r t td pnt i l t t ' .4, t  wl i  ! r :  Ll t , . t r .

\\itlt tLrr lri;td r l' tt i t t t tt t t rl , ltr'll it.rlrri tt) lltt,t, Iwt;t I:tuls.

l t tL t t l l t ts i t l l ip lr .  Olnrn. l ) t l t  t ) t i t  ) t . i l i  r .nt i t ! i  t ) l '

l i t Ih axtht l  v i t t t t t  t r , i i th| ] t . t l  i i  r t t ]  I l I t t ! \  l ln j . l t . i t I i

t r  OLi l t  Li l tL.  . \utn ntr  l t r t ' : l ! t r l  \ut t t r t l t : t t . ( \ l t t :

ort  l ) t l l t  rot l t td r iLl  t t t t l i t tnrt l ,  t i t  n i l ; t t t  . t r , t t ;

s i , j t  o l t t i t  t r t / r l t .  l  l t t t ,  l l l  tLt t i t , t  t i ; t t r ,  l l int ,  nnt

. lar1! v. l t :11 n! l t ! .  l  . ; i  i tLut rr  l  st t r t  ^. I  i  I  t t t ,  i t t

lnf tnl i  n i |^ lnt f t r i t .

Why Serve Tyson"'
ru| |y \-ooKeo Lntct(en vvtngsa

Elhanccd Food Safctl
r( l ross cont.ruin:Lt iou l isks rrc rcducr( l  \ i rhoLrr

hiLndl ing { t  rr$ produrt
. l ' run t i i rcrcr n) i \cr .  or cn, o|  nicrr) \r :  c

\ i rhour thlwin!.
. l i r l l l  cookcd ro thc propcr i l tem.r l  tcm|cl .rnrrc vr thcrc'r

, ro r isk ofscnirg u,rdercoohed clr ichcn

R€drced Lxbor rd Prefrrrtion Costs
. LI \c c\cr\ thin! ,  \1)u bLn'.  l  i t l l rLrr  l . rsrc l i r r l

t rurming ol  prrrgc
. Llocs t iom l iccTcf to l iver,  rxcn, o|  | r icxrrrrvc

s r th nr lnlnr,r l  l . r t rol

Consistcncl
.  L)f i f t  doc\ fot  t lu. tLntc l ikc crrnrrrodit ics
. L)I1)clLLct qLl.llit\ is cn\Lrfcd b\ stiristi.iLlh'

rr( ! r(n f( l  produ.I ion
. ( l r l (ul . r tc t ix)d co\ l  . r .cut i r t rh \ \ ' i th, :on{ incft l \

lhrietf ind \,'ersrtilin'
. l )ncrsc scLctt jon ofbrcxdir ls . rr l ( l  l l l i r r  f l . r lors;  r ! . r i l . r t r lc

i rr  rcgLrl . r | |ur l  jurrbo slzcs
. Lir tLrrcrdcd. rnr l . rzcLl I ror lLrcts shorvr.rsc loLrr

srsn.r turc gl .r7c. b.r t tcr.  (n L)rclding
. l . r)s\  thr nrclLr rcrsrt i l io t ionr b,rr  . rnr l  t l 'crn to

. l tcr ing .r f  I l ic,r t ions

rrePararton
(iorl tozen)

Metlod Temp.

Breaded
R'Bular

Time
(min.)

Fryer. . . . . . . . . . . . . . . . . . . . . . . . . . - . . - . .350"F . . . . . . . . . . . . - . . . . . . .5 to 6

FrIer. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .350"F.. . . . . . . . . . . . . . . . . . . .6to7
Glazed
R' r l r
Micro\valc. . . . . . . . . .  . .  . . . . . . . . . . . . .High.. . . . . . . . . . . . . . . . . . . . .4 to 5
Con\ 'cnt ional OveD... . . . . . . . . . .400"F.. . . . - . . . . . . . . . . . . .18 to 20
Convect ior Oven . . . . . . . . . . . . . .375'F.. . . . . . . . . . . . . . . . - . .8 to 10
Pizza Olcr. . . . . . . . . . . . . . . . . .  . . . . . .475"F -. . . . . . . . . . . . . . . . .  l0 ro I  I

]v i icron ,e. . . . . . . . . . . . . . . . . . . . . . . . . .High.. . . . . . . .  . . . . . . .8 ro t0
Convcnt iorxl  Oven.. . . . . . . . . . . .400"F.. . . . . . . . . . . . . . . . . .35 to, l0
Conlect i ()n Ovcr. . . . . . . . . . . . . - . . .375'F.. . . . . . .  . . . . . .15 to20
Pizza O\ 'cr. . . . . . . . .  . . .  . . . . . . . . . . . '175"1.. . . . . . .  . . . . . . . . . .13 ro l . l
Utrbrcaded, UnglMed

14icrora\c. . . . . . . . . . . . . . . . . . . . . . . . . . .  .High .  . . . . . . . . . . . . . . . .  . . . .4 ro, l
( l (nrvcrdon.r l  Ofcn.. . . . . . . . . . . . . .100"f  . . . . . . . . . . . . . . . . . . . .20 ro 25
Q,nccr iorOlcn. . . . . . . . . . . . . . . . '100"f  . . . . . . . . .  . . . . . . . . .9 ro l3
t 'Lvcr. .  . . . . . . . . . . . . . . .  . .  .  . . . .  . . . . . . . . .  375'F . . . . . . . .  . . . . . . . : ) ' ,  to. l t l

M i . r ^ ! r ! c .  . . . . . . . .  . . . . . . . I I i q h . . . .  . . . . . . . . . . . . . . 4 r o 6
(iDtntnnral  Ovtn.. . . . .  . . . . . . . .400'F . . . . . . . . . . .  .  .  . . . .25 r0 30
(in\ tcr i ()r  Ovrn.. . .  .  . . . . . . . . .100"f  .  . . . .13 io l6
Ir \cr . . . . . . . .  . . .  . .  . . . . . . .  . .  . . . . . . .  . :175"f  . .  . . . .  . . . . .5 r i )  o

Hold ino
l l r c i J c d . . . . .  . . . . . . . . . . . . . . l . l 0 " l ,  . . . . . . . . . : 0
( i l v c d .  . . . . . .  . . . .  . . . . . . .  l . l 0 ' l j .
)x!r,)n, \ :t,.r riir;,r \1r)iil
n r  p '  l l L ( n !  i ! \ r t r r f r  ( l ( . , l  i :  i i L  ! l . l L r q L r I  n  ) r



ons'Demands.

Defini t ions
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Dlummie
' l  

hc Drci t icf  fofr ior)  ol  rhr
l ing, r lso knoln .rs thr roLrrd
(n l l fsr  jo inr

Flet
' l 'hf  

l ( t r \cr p(nr ion ol  rhc
\\ ing \ i th t \o b(r lcs. r lso
Lnou r *  tbr nudjoi , t t .
t l . rppcr, ,rr  sccont l  jo int .

Whole \4rnrg
l l i lc ls to r Ic l i1 l  . rnd \ tc( i r . l

i ) in1\.rn( i  $l , rg I  i1).

Victorv Wing
' Ihc 

hc.rr l  c(nnLrini t ron oi
t l rc l i* t . rnd scrond joir ts.

Lrut s i lhol l  rhc \ \ ing r i t .

/  lvson rooos. tnc. l
More Than 65 Y€ars' Experidrce s,ith Chick€n,
Beef, and Pork
. Thc $,orld's leadins proces.sor of chickcn, bcef, aud porh
. In'ighnrl 'upport lor optimirr,rg vour menu mtrt mit

Food Safety
. Connitmcnt to food sJery from farm to rccipe
.  q HACCI f i , { r  d  $rL l -  un.  uf rhc urJunt ' \  n) .sr  c \ renr \c

faod-satlrt labomtory net$'orks
. 1SO 9001:2000 rd ISO/IEC 1702s'ceni6td lxborrtorv

pro!  d( .  . f r  i r r (n ' i ,nJ l  bor . , , r  ' . r  t  lu  loud . r lcrv  uain ing
rnd resriag ro a$uc ou| processcs, p$drcts, rnd peodc sct
fic standafd f,rr food sifdl

. loundnrS sponsor ofdrc Intuationrl !'ood Srfctl Courcil

. lnrplemcntcd prodLrct scc riq plins ir all pl.rnts to prctcct
ingfcdient $1it1

Socirlly RespoDsiblc
. A di}rrsc,!rd oicnred workiorce, emblcd by unlirited gro\\,th

opporh ritv, cnplo-rce Innrng, rnd rvor$lacc s.tfctv
. A\!dd sinning connitncnt to cnergv etlicienct irl opcnriors
. Irader in dertkrpoent and siLppo$ for s'rsttrimblc rgfcuLture
. lhc indLrr$'s firsr gloscr cnvirrnrcnral.stewa ship

. Acrn'e iD the fight n) end hurgcr ir Anreicr through nrri(nil
spotrsdship ofSh,yc OUL Srrcngrh ind ofentnnr ltrnrtlinc

. dcrive iufporr ot'.lisrstcr rciicfcfforts duLir)g LocrL irri
natnurl cnrcrgcncics

Unpir: leled Rcsou,ccs
. ll(riilcd pr'du.t intorm,rdou !i] !\!.q!a[bedi]t!.!!iq
. lcK)irlizcd m.ndng idcxs drd rccipes rn

Commitment to I novnlion
. (imsuincf nrsight b,rsfd |csc.uth grL cs our nu

pr)riu.l dcvck)lllncnt
. orgoing ct|rts l() crcrtc (4)clftm liicn(llr tr 0ds r]r,rt

.UPcil k) crolving connuDer tlste prciddrccs
. Or srtlfinnl sciclrds$. ccftilied chcii. xnd icchni.irns soLh m

USDA rpprolrd rcscrr.h inrl derclopncnt productrlt ticiliu

IDdustry Involvcmcnt
. '\aF, r\Sfsl. |I{1, r{|i\{. 1l)l)BA. lfl)A. IFIIA, lNl(E.\.

NA(IS,  NA( lUfS.  NIL{ .  In tcr  tu  Food Sr len L lunci i .
Sfitl, $d [']L\

Tyson Frx s,Inc.
I r r , ! r ; | , , i  O!r  l ' r , r , i1 ,n nr  ) i ] r f  5r . .5 j l



Product D eta i ls
Marination
All wings are injection marinated for enhanced flavor
ald extended holding time.

Vadeties
F ! Coored. Bted.d.ed. Win't
. Fire Stingersb: Crispy reddish breading enhanced by

the slo\r.building heat ofcayenne pepper
. H|ney St&neP Mxinated and breaded with the sweet

taste ofhoney
. Open E ts)i', Golden ̂id crispy straight from the

. Tlsotr\ PidP: Lightly seasoled flour breading fries up
wafer thin and crispy

. Winfs Nith Frdnh\6 RedHota Caynne Pepper Sauce:
Oigjr FuLh\ RedHot Cayenne Pepper Sauce in
the breading

. Wint SingerP: Clxsically appealing crispy,
golden breading widr a light crunch

. Wi gs nith TAtsASCOo: cenuine TABASCO
sauce ilr thc breading

. WW Flyersa: Lighiy breaded and delicatel,
seasoned for a great traditional taste

. Spic! H|t ww. Flyers: hghdy breaded \14th a fiery
pepper punch

Fu y Aohed Glazttl Win4s
. Bdrbecae: Tangy batbecue glaze for appealing

look and flavor
. Chi|e Lime: Flayored with lime juice and mild peppers

for a Southwestern kick
. Frlable Glazed.: R:'j.ffalo-style hot wings you can prepare

in the ftyer witiout tie glaze affecting fryer oil
. Do*bh Gland:Two imes the glazc uith wice

the flavor
. Howl Batbrrue: Nch barbecuc glaze wirh just

a hint ofhoney
. Orient&l: S^\oty teiyakr glaze for a taste ol

tle Orient
. Wi nts oI Fire: Clll,.d tn fiery pepper.eulie
. Iryi Bt Nith Ftu tb\ RedHot C&!e tre Pepper Saact:

Origi,nal Franh\ RedHot Cayenn€ Pepper Sauce in
the glaze

. Wings vith TABASCO: Geniune TABASCO sauce
right in the glaze

. Zest! Gl.azed: Spicy herb mlrture with a hint of black
pepper and a bit ofta-ngy citrus

Fally Coohrd Unbreaded, Unglazed llings
Full i  cookcd and unflarored. awarting lour
signature touch

Be n ef i ts of
Fully Cooked Wings

Versus Commodity Wings
Forget the time, labor, and food*afety hazards involved
witi commodiD wing(. Ty$no tuU) cookcd uings rrc
the simplest way to minimize food salety risks rvhile
reallo.rtirg labor and dme requirements. They're fully
cooked to the propcr internal temperature to avoid
undercooking and eliminate many ofthe operational
steps that contribute to food-safety hazards.
. No tharving, cufting, trimming, or cleaning

o Cook from liozen
o Prepare to order
o Less waste xt end ofday

. No mxrilating
o Extended shelflife
o No waste
o Longer holding time
o Cons;' lenl producl quJiry ard siz..

day after day

Fast Finish* Wings: Start
Ahead. Stay Ahead.

New Tysor last Finish Wings are the first and only fullv
cooked rvings you or brcad. baner. glaze. rub. or marinatc,
then reheat. Th€y give you all the benefits ofluliy cooked
rvings, the versatiJity of rav wiogs, and a jump start on
great-tasting signature wings. How's that fbr starten;

To gct n quick start on some great tasting wings, try
these Fast Finish menuing ideas. Or find orhers by
registering on madetoorder,tvson,com,

Sicilian Sunrmer Chicken Salad
Spicy Siciliar marinated chicken wings char'grilled and
skewered on sprigs ofrosemary. Served over radicchio
and romaine salad with artichoke hearts, red bell pepper,
red onion, and tomato focaccia croutons,

Voodoo Chicken Wings
Fricd wings tossed il red chile sauce chen piled on a
fluft tamale mash of roasted green poblano peppers,
sveet yellorv corn, iiesh masa, and M€xican chorizo.
Garnished with cilantro and liied plantair chips.

Ratatouill€ Chicker Rustica
Burrcry ca1'enne glazed chicken wings and a ratatouille of
bell peppers, zucchid, and red onions with spicy Italian
plum tomato sauce served over orccchiette with ftesh
lemon and Parmesan cheese,



Products,  Spec i f  icat ion s lnformat ion
A \ r

I ' r  ah t ' l  SL ' t t .  C ,Lh .  l n , . .  t i r i r
(s) (dc) (,"s) (s) (g) (iun

& Nutr i t ional

Iully Cooked Unbread€d, Unglded w'rgs

i303 o\$ Nrn.d. l{ rnll I rl ii r\
:110N l nLn. rJ. LroglMll. ln lt)iot u,i\
i : l a  i l  \ l i j r r t  SNnN r  l v j rq \ .  l {  i i  l i ( l l .  r \
lio.llS Sr(nil, ln rni 2od ru$
i9-l I xr l:inil r i' l!trur. {.rn{], \n|li. l tr nl l rl tlrntr
ili1 frl Fi,,nli \1n,!\, {rml, trrcJnrr. l{ Nl2r.ltL'i'tJ

' L  I  t ; i

!l.L l1!:!r!1l r!!r' 11!r'g\
' l l lS O0r lt,r{ctl \rintrrl1lin!\

l 0a ,  Lg l , ( l r l Jh r l l , L r1 .n ! l l r l r od t r

1 6 0  l l  N 5  i L o  0  l i  l N l l

100 l t  to i  a to 0 l ,  165
10 t i  60 t to  0 t0 100
:10 l i  6 i  t90 |  tL  t+5
190  l . l  i i  l | l ]  i l  l 3  110

t s o  D  i i  ) : 0  r i  t i  ] ] 0
l S 0  l 2  i i  l t o  0  l -  l l 0

170 D i !  250 |  16 N5

+ / 1 3

l / i  0
l
l
l

15

l iO  I  I  N l l  190  l )

200  t 2  i 5  i 50

r - re n u Ing rceas
Nm'lnx Chickm whg llor4
(lhssic smohy slol srnrnrcred rr:d bcrns rnd ncc
i l  J.r / /cd Lrt  r i lh x nrounr,r i r  ol  cmnchr ' ,  goldcn
c,rrcuDc pcppcr brcrt lcd $jngs. 

' lbppcd 
r | i rh

giul i rk\  hor- i rd-spic\  Cfcolc 1on1,r(o s.rrcc.

Trilogr of Chicken wnrgs
\ , , r . , r  , | ,  , . \ , - . $ | r  !  . ,  L .  . 1 1 1 '  . t  '  , t r
ol sjqn rLrc srvlc {lr.c\ crc.rtcs l Lri|lc ph\' olfh|ols

Hone)' Barb€cue Appetizer
Nhkc hrppr hour hrppicr rith H(mcr lJ.lrbc.ur wxlgs

irnd r  rrnrcl( i r l  o l  s ignrt Ir 'c \ . r t l .c f i ,  d4)pirg.

Whgs with TABASCO'
l- ight srmcbodr ' \  l i rc l i f i  thc tmditronl l  hot rrnd
hr:,rnl nstc of l)\llASCO so:Lkcii lnrgs. eool bluc
chccsc. .rntl .r crisp st,rlh ofcr:lcrr'.

Merchandising Materials
Tyson Foods rvants to make surc tour wnrgs takc otU So
$'e providc :r vrriety ofmerchandising nutclials you crn :
usc drroughour your opcration to drive srles. Contrcr i'
your Tlvn foods salcs rcp.escrrativc !o ilnd our what i:
ir J\Jr.ibll Ard Lc rJrc ro r5k Jbor r In(rchJrdi,iru,
nrf l .dr l ,  cu.forr  rudc 'br \  our o|c. .{ io1
Eudcd Wings Tlblc l mr -4 ,J r.l.inn.rti:r ..ol^r
,  r  r ^  o t \hg i . \  rh  d . ! ,p r8  . . ih ,  iF . ' ) i .1  80

Brodcd Wng '  CourLr  C l rd  I i  q  i , r I cnu \ f l8  ( r r

L  ( k  . l . i d  ! r . \  L - 5 9 t {  l / r l
Brsded Wing. I'o\h 2l , Is .'r :, 

F i,ll ' f '"
$i rg\ tridr JilrPins $L.L Tfs,)8l7E2
Ghzed Wiogs Tdbl€ Tdt .1I \ 3)1' liitudng lirll cold photo :
' ' l  ' i , , r n  d " { t i , ' e  r ( .  l F ( 0 8  I - 8 1
Glvrd Wi.€F Courtq CMd-12 x9 on hcN$righr cNd
L , . l  , . . d \ . , ! t  l ,  \  n \  r ' i r
( , lJa l  Wing'T. 'hk Tcnr  5 \ .1  h. . , t r  h  + i

.  . r t ,  . . . .  . i , r  , 1  + , r ' r t r . i
lF( A,'' lf.'
winsr $drh TAIASCO" Cauricr C.d ILLLr$r(cd, dic cu,
l l  \ \ ' i r . ' \ ' . . r  1 . r '  l r J . n l  . .  l _  l l  r

Win$ Ni th 1ABASCO'}bL fcnt  l lLr* t r tor l7 l ' r5"  s th l
Jic ;,t dg$ TIS 94 1251 l
Ert Ine. Oder dre Wini+ Sticke. Tt'S 98 l88i
A ltighq SNq Wing Trltc Tcff (sm.ll) lfS9i] 1871
WnlF { idr Lrrl'r'R.lfidt' Cr)crlrc lcppcr Srncc
Clourro Crrd li:, r 11 !n lra\sldgl,r d\c bi.h(1.&llro.lt
llBrl(l 15i02 (ihz(l 1530 |
Victort lvi'rg\ Connter Cid N/, \ ll onl,cr\r\rishr.$.1

hRl(l l;ll).r (il.vd li.l0.l
(  r r N  n , r  r j 5 l , r , . n l r  r , ,  f , , i L n ! , r : f L r ( r N r l \ r 1 ! r f

n )J  !  \ i . \ , i1 . '  j  r , , ln rL , ! \ ,1



Products, Specif icat ions & Nutr i t ional I  nformation
S€winc

Cs€ Nd Siz. 
_ 

cil.
?..k wt. 0b.) (pnc6) (kc.l) (s) (-s) (g) (s) counr

1294 Okn Eay; lsjoint onl_! Bulk )2 3 300 t t  75 630 r t  16 138
,rr3 i\',r Fs{jrst m.l rr.l r.)N 2/ \ .0 r0 3 280 18 50 610 13 18 t00
1680 Flre Snngln: lr rnd lnd JoDb 2/7 5 15 2 150 9  60  160 s 12 143
3o8l w'ns \nnBc6: ls rid 2fd io'nts I  210 l5 95 750 7 t5 143
,1499 tepper Sringcn; lr Md 2nd jonrs ru& t2 3 1 4 0 9 65 390 6  l 0  1 3 8
4401 fyvm\ Pfide:lsa1d 2nd joim Bulk 12 3 180 l l 70 ,180 7 14 138
,1402 Tiotr'r lridc l" .inr unly Burk 12 3 160 8 61 340 3 14  120
4{21 l-rv,n\ lrid€, r$o e w nA lotuons Bulk l0 r t 3 0 7 75 580 7 1 0 5 3

5 13 16S,{467 Tlorl lridc. 2nd ioint only I t7A t2 70 374
41sr rjd.\ <'r ld:\.n!ll! glur tl Bnlk 12 2 130 8 55 340 5 10 138
4!L 49!q!!t& lj!!!!! Btrtk 12 3 160 e 55 7 l2 t2A
4563 hmbu H,  n ( r  s tung,  t r t rd  2n !  ro  nE 2 1 3 0 8 35 340 i  l0  120
4 i21  wW L l \c6 l  l s in , l2nd ,u rs 2/7.5 15 3 1 5 0 9 6 5 470 7 l I  t73
4524 Spi.v HotWW Fh$,l$md 2ndjoina 217.5 lj 2 r 3 0 8 6 0 6 9 t 7 3
4532 lunbo lVW Fl,ven,litind 2nd jg
4 i88  BL 1-  r l r  F r r f led ,  l {  a  'o  2  r '  !  *  n r  ̂  t2  I  ' 40  15 45 610 16  138
3rr4 wnrgs Nidr TABASCOI l(ind 2nd iglts Bulk 12 3 150 9 700 6 12 r33
4366 lircsdn, rn and 2ndj94! )/tA. tO 2 l9S t3 35 580 6 t 3 9 8
431 I'imbo lnc Snng€rrf. l$ rnd znd iotrrB 2/7. i  15 2 210 13 i5 4 18  120
co85 wnld "rl. rranliq A.dHd. r ,1. nr ltppf sr,L 2/1.0 ta 3  1 8 0  l l 80 450 8 1 3 9 l
6231 Viltory WiIgJ\ \ith -F/arr', R lltrr Ciycnne Pepper SauG 2/5.0 l0 \ 120 7 S0 290 5 9 8 5

i  l ,  lo54143 lire Sti.gcR victory rvings 2/7.5 15 r r40 9 40 570

5 2 t 0 ofFirel l*and 2nd ioints 2/5.0 r0 4 220 t3 110 560 I  20 170
5255 Jumb. wrg! ofFnej lst m{l2ndjoifts 2/5.0 70 2 1 4 0 9 0 5 4 4 0 2 1 J 9 5
aX27 iLrnrbolvnrgsoflte. rstlnd 2nd jofts 8/3.0 24 2 140 9 65 440 2 13 223
5239 ot Fiid. l$ and 2nd joins,(Cash ^_ 4,0 24 4 220 ti lto 560 I 20 408
1203 Jmrbo wDe\  o rL€ .  ts r jomN,n t , 2 / 5 0  l 0 3 2t0 l4  150 470 0 21 85

jl! trvcrchadnings (HoT), traM2ndjoinb 2/s.0 10 I  ran 12 115 .280 I  18 t2(J
5209 BnQ,l$ud 2nd joifts 2/5.0 )o 4 210 13 120 350 2 19 170
5286 JLNboBBQci d wnrgs,lst md 2ndjoina (Ca\h.N.Carry lrck) 8/3.0 24 4 2rA 13 120 3SO 2 l9 228
1060 H.ncy BBQ,I$ d 2nd ioins Bntk to ,r .:oo 13 t-os txrr + ts rzi
i { lq  t  

"  lO" r r  tz .  o40 2 )n o i
. 4 : o  \ \  ' s r $ i r h . A B A { O . . { i u . / , J r r , b  , : : . 0  r O  . ,  t o O  r O  t o . l  4 1 n  I  l S  o :
5484 JunboSmokcd BIrQ. lst and 2nd joilrb 2/5.0 r0 3 2t0 14 120 350 2 20 95

6/4.0 24 4 200 13 103 380 4 18 408
ryq lunbo oricful,lltand 2nd jotus 2/s.a 10 ?  2 1 0  1 2  l l t  4 1 0  i  t 0  e i
5i25 Jumbo Oricntul, lsr drd 2id joinLr 8/34 24 3 210 t2 115 4r0 5 20 228
8031+ Hor & sFd. r md ?rLdJo fts 4/2 5 10 4 180 12 110 380 0 17 145

2/SA ) ,4 'I 240 t5 65 850 5 2l t2t
!01 i spicc Dry Rub, lsind 2Dd joilts,meditrm 2fi.a 10 4 250 lo  05  o l0  o  12  95
4185 (rnibLrcnn Dry Rub,lstud 2ndjoinq mcdnrm 2/a.O tO .1 240 l5 65 920 i 21 l2l
a ' l l  Dot rbk  5 \ \ ( r  Br rQ. l r :nd  2 td  jon6 2 / i 0  r 0 3 170 l0 70 220 7 t1 \20

t .0 l0 3 160 1l 75 460 2 \3 120
4713 DonblcChzc Buhci Bullrlo,l*arrd 2ndjoiDs 2/5.0 r0 3 160 l l  75 380 3 14 120
5986 rvings Nirh &,rrl RjII t Cx)'eme Pcplcr Sru.c, I r md 2nd joinL\ 2/5.0 10 5 r90 l ,  130 510 0 20 125
6q0 vr.rar\ w rg r$\ tra,t! R.lll,, r lrerr le))4 \r t. 2/5.0 rJ 2 150 9 r05 410 0 16 85
4139 Hot & spiry BBQ Vi!!ort' lvings 2/5.0 lO 2 300 20 60 750 l0 t9 8i
4142 rvings oilnc. Victor! winss 2/5.0 rO : -lOO t+ rO0 ;:O r rS 8"
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