
.j-l$ilil.i$ i' i,';ur;; i,W,',\ffi,,"ffi:,,,,;;;ii'





@
@

Marination
Allwings afe injectiOn marinarcd [0 ensur€ evenly
dislributed moislure through0ut the meaL for
enhan.cd I  ar  nr  dnd e\ ten0e0 hold ing t imp.

Definitions
Drummies: The meaLier por[ion

ol lhe wing, also known as the
round or the first join[.

Flal,s: The lower porlion of the
wing wil,h l,wo bones. also
known as the midjoin[, flapper,
or second ioin[.

Whole Wings: Refers to both
Lhe firsI and second joint.

Preparation
(FROM FROZEN)

BREADED
Regular
. [fyer:21,0 2% minutcs at 350'F

Jumbo
. Fryer: 3% minules a[ 350"F

GLAZED
Regular
. Microwave: 4 to 5 minutes on high
. C0nvon[i0nal 0ven: 20 t0 25 minutes at 350'F
. C0nvocti0n oven: l2 t0 15 minutes at 350'F
. Pizza Oven: 10 to 11 minules at 475'F

,i um00
. Microwave: B to l0 mjnutes on high
. COnvenli0nal Oven: 20 minutes at 425'F
. Gfill: 10 [o 12 minutes
.  P i ld  0 !en:  l3  to  l4  minule i  a t  47J 'F

UNBREADED, UNGLAZED
. Micfowave:2% minules on high

Holding
BREADED: 30 minutes at 140"F
GLAZED: I hour al 140'F'

Varieties
Fully Cooked Breaded Wings
Buttermjlk Crispy h0me-style batter thai seals in

moisture and tenderness.
Drum Dums": Light SOubhern batrcr for couniry-

style taste.
Fire S[ingers'": Crispy reddish breading enhanced by

the sl0w-building heat 0f cayenne pepper.
IlOney S[ung@: Marinated and breaded with the sweet

lasle ol honey.
oven Easf: Golden and cfispy straighl tuOm lhe oven-

or fryer
'l\'son's Prideo: Lightly seasoned flOur breading lries up

wafer thin and crispy.
Wing Stingers'": Classically appealing crispy. goldeO

breading wim a Iieht crunch.
Wrngs wi[h TABASL0o: Cpnulne lAbqsuo@ saucp in

Ihe breading.
WW Flyerso: Lightly breaded and delicately seasOned

for a great tradilional taste.
Spicy Hot WW Flyefs: Lighlly breaded wilh a fiery

p€pper punch.

Fully Cooked Glazed Wings
Barbecue: Tangy barbecue glaze fOr appealing l00k

and flavor
Chile Lime: Flav0red with lime juice and mild peppers

for a Southwestern kick.
Fryable Glazed: Butfal0-style hot,wings you can prepare

in the fryer with0ut l,he glaze affecti0g fryer 0il.
Llerb Roasted: Rubbed with a savory mixture olgarlic,

onion. paprika. and [urmeric.
H0ney Barbecue: Rich barbecue glaze with just a hinl,

of honey.
Oriental: Savory ieriyaki glaze fOr a taste 0l l,he Orient.
Spicy Herb: A touch 0f heaI is added l0 this herb rub

containing garlic, 0nion, and paprika.
Wings 0f Fireo: Glazed in fiery pepper sauce.
Mngs wilh TABASCO0: Genuine TABAS00@ sauce

Ii8ht in the glaze.
Zesty Glazed: Spicy herb mixture with a hin[ 0f black

pepper and a bil of tangy cilrus.

Fully Cooked Unbreaded, Unglazed Wings
. Fully coOked and unflavofed, awaiting your signature
touch. Available in hree sizes.
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Why TVson?
Ovel 60 yea rs' expuri{lnc0 wil,h chiOken
\\e investour cxpoficnco in your succers
Food safety

Allortion to lood satity is a intcgral part 0l lhf llvrn systcm
allihe lriry tfom Uoduction ia0jlitjcs Lo rccipes
(ln srlc govc|nmcnl insDecl0f$ and 1\,s0n Quality Assuronc0
Tcchnicians i caclt pr0cessjng faciljty
lk)duols l}at cook lfofit lmzcn rcducc lool-sit[cty hazal{s
lyson supforfs induslfywi(kr S0NSalc," tlaini g by sponsofjng
lh0 lnlcrnalional l,-oo.l (-l{'LJ Councjl {andall'l\,sor salcsand
mafk".ling !0$0nnel arc SeAdllir crirtificd)

CommitmonL Lo the environmenL
\\hslc by-produrl accyOling. \fatef lrcilLmcnt an{tconscNal o|

Unparallelcd resoufces
'llaini0g, nrerchandising sulljort, rccipcs, Ncv (jutrsfs,, I!ftrnu
Blr ik l i rg l )r0gmm, and thc nrost cxtonsi le l jne ofahifk0n pr0ducts
in lhe indLtsu.y

Rescarch and devcklpmont
l)r0lessi0nal i00d sci0ntists and techniajans. [ully quipped
dclclopmc0i kitchels. Corporate lesl trikt l,lilnt. an(lIISDA-
all)ro!ftl research and dc\cJop0rent ccntar

lbLaL l00dservi0c induslry in\'0lvem(]nl
AcF. ASiSA. fl\11. lmt\,j, lLlDr}\, ruA. fM,\, N^atll, NACS. N,\CUIS.
NCA. NRA, Inte lal,ional li'otui Salcty Council, SFi\,1, anrj WRA' l i 'aching consumcl and s{lgmcnl Ltends'l\s0n c0nducls fcscarch t0 undcrsland t,he lal{]st tt.crds an(l
paU0n dcnands, ens!ritg thaI pfoduats and progtrrns b ng
rJrJrimun tJcnelits

1L/hy Chicken2
Am(x'ica's tavoiiLcr prolcin

Chick.n is or 97% olal l foodseNice mcnrs
Sorre, Chair liflLnrl Mdru SrN.!

Chicl€n alpeafs on mora r l rnus than hamlr igcf soucc, Lrslr \
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thc a0sl 0l l)0rk Sonrcc: USt)I
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ol 0Lhfr pr0i0ins sor .0: rlsDA
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NeedMore 
Informafron,

G4
rgrffi,r^Rx aat 1-800-223 3755
and enler Btrs iess Too l000lorcalaoq

viu/rryson con cor00rate 01lce cP.58t. Tyson Foods, tflc
P0 8or2020, Sprinqdale,AB 7276s 2020

InrEsting Our Erperiefice
in Your Success:"


