Individually Frozen Chicken Breast Filets

“Great plate appearance. Basy Lo handle. Less packaging waste.

Tyson® Foods introduces its new individually frozen boneless, skinless breast filets. These ready-to-cook filets have a
natural tear drop shape, which delivers greal plate appearance. They are bulk packed so there is less packaging waste
than with traditional tray packed filets. And since they're individually frozen, you can prevent product waste by thawing
as IILHP or as much as you need. These versatile chicken breast filets are perfect for any application.
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Product ; ;\ppummdw (Jcm |\uw ight  Serving Fal Ghol. Sml Garb.
Code Desceription Piece Count Pack (Ih.) Size Gal. (g) (mg) (mg) (a)

NON-MARINATED FILETS

4316 Boneless, Skinless Breast Filet, 4 0z. 40  2/5# bags  10.00 1 filet 4.0 65 40

4317 Boneless, Skinless Breast Filet, 5 oz. 32  2/5#bags 10.00 1filet 5.0 85 50

4318 Boneless, Skinless Breast Filet, 6 0z. 28  2/6# bags 10.00 1 filet ; 6.0 100 15}

MARINATED FILETS (UP TO 15%)

4603 Boneless, Skinless Breast Filet, 30z. 54  2/6#tbags 10.00 1 filet ¢ i 45 320

4604 Boneless, Skinless Breast Filet, 4 oz. 40  2/6#bags  10.00 1 filet : bb 430

4605 Boneless, Skinless Breast Filet. 5 oz. 532  2/5# bags 10.00 1filet 16 : 530
= 4606 Boneless, Skinless Breast Filet, 6 oz. 28  2/5# bags 10.00 1 filel b 640

4947 Bono]bss E)I(mless Wh{)le Breast, 8 oz. 20 2/5# bags  10.00 1 filet 115 850
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Method Temperature 3 oz, 4 0z, 507, G 0z
Gonventional Oven 350°F 25-27 min. 29-31 min. 30—32 min. 35—37 min.
Convection Oven 360°F 10—12 min. 12—14 min. 12-14 min. 16—18 min.
GrillGriddle 3560°F 1315 min.* 15-17 min.* 18-20 min.* 25-34 min.*

Flurn wwiee Lo ensure uniform cooking. Holding times and methods may vary by recipe,

1-800-24-TYSON www.tysonfoodsinc.com Corporate Office CP-581, Tyson Foods, Inc. Repister on madetoordertyson.com
P.O. Box 2020, Springdale, AR 72765-2020 for special offers and menuing ideas.
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