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Premium cut, pretrimmed and cleaned, individually quick-frozen chicken




Wiy Serve Tyson® IQ°F Chickepyp

Individually Quick-Frozen
Within 48 hours of processing, each piece
of Tyson 1Q*F Chicken is
individually quick-frozen to 0°F
in 45 minutes or less. This quick-
freezing process locks in natural
juices and lenderness, unlike
slow freezing, which leaves meat
tough and dry. Quick freezing also
means [Q*F Chicken arrives 48 hours old
versus GVP chicken, which is already
O o 7 days old when it arrives.

Country Dijon
Fried Chicken

lce Glazed
All pieces are ice glazed to protect them from freezer burn and prevent
dehydration of meat
Peak Tenderness
Tyson 1Q*F Chicken is made from tender broilers that are aged
6 to 8 hours to their peak tenderness before freezing.
Knife Cut
By using the cleanest form of cutting around, there is no possibility of
bone meal, tearing, or splintering with Tyson 1Q*F Chicken pieces.
Recipe Ready—No Thawing
Tyson IQ*F Chicken is trimmed and cleaned to remove lails, excess
skin, and leaf fat. Just dip in water to remove the ice glaze, then
season, bread, or batter.
Guaranteed Minimum Piece Count

ach bird is computer sized to ensure consistency and portion control.
Reliable minimum piece counts and consistent sizing yield better food
cost control.

Cal. Fat Chol. Sod. Carb. Prot.

() (mg) (mg) (8 (9)

Tastybasted® [0*F 210,16 |75 2500 0 |18
‘SmokeHouse Style 0

Preparation’

(from frozen)

OF piginal [QF ang
Q%mhabted [Q f

16 to 22 minutes
al 3256°F, or until
internally 185°F

Pressure Fryer

18 to 24 minutes
at 350°F, or until
internally 185°F

Deep Fryer

Conventional Oven 50 to 66 minutes
al 375°F, or until
internally 185°F

29 to 40 minutes
at 350°F, or until
internally 185°F

Gonvection Oven

For more delailed preparation instruc-
tions, request “The Safest Route o Greal
Chicken.” (TFS-01-2337)

Conventional Oven 1 hour 25 minutes to
2 hours at 350°F, or
until internally 185°F

Al

30 1o 45 minutes
at 325°F, or until
internally 185°F

Convection Oven

For more detailed preparation instruc-
tions, request the SmokeHouse Style
[0*F product sheet. (TFS-00-2250)

tCopking limes and temperatures are approximate.
Large pieces, such as breasts, take longer o cook.
Appliances vary; adjust temperature accordingly.




Product Varieties and Specifications

Original [Q*F Chicken

These recipe-ready pieces are perfect for your signature menu offerings. They are packed with fresh flavor and
as lender as the day they were frozen. Use as many or as few as you need.

Code Description

Wh()l(* Bird Cuts

3882 Grade A 8-Piece Cut (Medium)

Breast Quarters (Medium), No Wings, Buffet Pack
Leg Quarters (Medium)

IO%D Grade A Breast L)ﬂuﬂm ters (Medium)
Leg Quarters (Medium)

Segments

1463 R
3826
Thighs

3787

Drumsticks

9657 Grade A Drumsticks (Extra Large)
CN Products

DlumsLicI\s

L4628 Grad

8632 Grade A |)T‘tl[]]‘%ll(‘|\\ CN 1.5 oz
Thighs

© 4534 Grade A Thighs

8758 Grade A Thighs CN 2.0 oz
8808 | GradeA

“*Average portion weight. Guaranteed minimum piece counl.

Case Pack**

96/4.5 0z.

30/7.6 oz.
30/9.0 oz.

60 pieces

”18/(1 i 07.

96 pieces

06/3.5 07,

96/4.2 oz

Case Weight (1b.)

Gase Cube

B

19.00

0.90

0.90

1.04




Wwhy Tyson Foos

More than 60 years’ experience with chicken
We invest our experience in your success

Food safety
Attention to food safety is an integral part of the
Tyson Foods system all the way from production
facilities to recipes
On-site governmenl inspectors and Tyson Quality
Assurance Technicians in each processing facility
Products that cook from frozen reduce food-
salety hazards
Tyson Foods supports industrywide ServSafe®
training by sponsoring the International Food
Salety Council (and Tyson Foods sales and
marketing personnel are ServSafe certified)

Commitment to the environment
Wasle by-product recycling, water treatment
and conservation

Unparalleled resources
Training, merchandising support, and the most
extensive line of chicken products in the industry
Personalized menuing ideas and recipes via
madetoorder.Lyson.com

Research and development
Professional food scientists and technicians, fully
equipped development kitchens, Corporate Test
Pilot Plant, and USDA-approved research and
development center

Total foodservice industry involvement
ACF, ASFSA, FMI, HFM, IDDBA, IFDA, IFMA,
NACE, NACS, NACUFS, NCA, NRA, International
Food Safety Council, SFM, and WRA

Tracking consumer and segment trends
Tyson Foods conducts research (o understand the
latest trends and patron demands, ensuring that
products and programs bring maximum benefits

servaale is a registered trademark of the Educational Foundation of the National
Restaurant Association.
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Product Varieties and Specifications
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Tastybasted™ 1Q*F Chicken
[lach piece is evenly, uniformly marinaled with an exclusive deep-basting process that enhances chicken’s natural
flavor Lo ensure tender, moist chicken that stays juicy, even under heat lamps.

Code Description Case Pack**  Case Weight (Ib.)  Case Cube  Marination

Whole Bird Cuts
8-piece cut
1283 8-Piece Cul (Smally
1681 8-Piece Cut (Medium), Silver Dollar Wing Cut
11262 8-Piece Gut (Extra l
09343 8-Piece Cul (Kxtra |=c1] ,‘,,{J
0844 8-Piece Cut (Bxtra Large), Silver Dollar Wing Gy
- pmu‘. cul
L1200 9:Piece Cut (Small)
9i %?h O-Piece Cut (Extra Large) 108/5.1 07.

24/22.0 oz.

B s (Eixtra Large 24/12.4 oz.
IJL o ”Uc“ er (I-Lxli'a Large) 24/10.8 oz.
Segments
Breasts
4261
1360
W]n;,s

IJI umsl ick l

LR

SmokeHouse Style [Q*F Chicken

[lach piece is dipped in and injected with hickory marinade for consistently rich, smoky flavor throughout. Marinade also
protects moisture and tenderness during extended holding.

Case Cube

96 pieces

ﬁeﬁd More Informg liony

E:I FastFacrsViaFax: Call 1-800-223-3755 Q www.tyson.com B Corporate Office CP-581, Tyson Foods, Inc.
and enter Business Tool 2108 F.0. Box 2020, Spnngdale AR 72765-2020

Eog » Original 1Q*F and Tastybasted” IQ*F 1-800-24-TYSON, ext. 301 » SmokeHouse Style 1Q*F 1-800-24-TYSON, ext. 435
Register on madetoorder.tyson.com, and click on “What's New" for special offers and menuing ideas.

Investing Our Experience
in Your Success”

©2001 Tyson Foods, Inc. TFS-01-2336




