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TI{  E IREND TOWAND WI} IGS

Chicken wings arc the #l cppetizer on menus. You can eosily
meet this demond with our extensive line of fully cooked

' Tyson@ chick€n wints. We offq a wide variety of populdr
flavors: brcaded, glazed, steamed, dry rubbed, dnd oven
rodsted varieties, with sizes ron nt from small to jumbo,
Sin e they'rc fully cooked, our wings reduce time,labor,

ond food+ofety sks in addition to incredsing consistency
and speed-to-plate. Let Tyson Foods, tn.. help you tdke the #l

appetizer to new heights on your menu.

. Chi.k€n win6s are the rl s€lLin8 appetizer on the m€nu..epresentinE 17% of the entie appetizer category (so(@, Rtrr?,, Mayllune 2oo4:re.hncmk Inc,

rhe Gft s de of rhe Menu, 2001)

. winEs continue to Erow but flavor beyond Buffalo i5 most likely wheE futuE Erowth willcome {source Nobh comuLiinscrcup roo5)

. Chi<ken winE Estaurantchains continle to emerte as a spicy setment as they move out frcm the appetizer .ateSory and promote the r siSnature

items asacenter of plate protein (s.urce Not o,b Rsi,!,?,r Newr, ftrch lr roor)

ITIAKING MO EY II'ITH 7Y3ON' TUI.lY COOI(ED III 'ING3
. Menuin8 appetizeB effectivelycan result ii Ereater sales, hiEhercheck aveF8es, higher customer satisfaction, and new prcdu.ttrial
. UsinE winEs as an add oi appetizertoan entr€ecan helpEenerate incrementalsales
' 5l% of conslme6 would order appetizeB if they were included in the price of the meaLFour€ rybn Foods h. D ppins s,u.e r€id: Aus6r 2oor)
. ourfuLly cooked wints aie aLrcady brcaded ortLazed to rcduce labor and costs

IIIE N UIIIG I DEAS
For complete recipes and menuing ideas featurinSfully cooked lyson chi.ken winEs. please vcit the Food seryice section ofwww.tysonfoodservi<€.com.



PRODUCI VARIETIES

Fully cook d arcad.d wints Flavd PrchL.

crspyrcddish breadin8 enhanced by the sloe-buildin8 heat of

Marinated and b€aded with the sweet taste of honey.

Golden and cispy straitkfrcm the oven<r fryer.

LiEhtlysearoned flou breadingfries up wafer thin and <tupy.

Hot Pepper wiirar oflireo
Cayenne Pepp sauce in the b€adin8.

Cla$ically appealint ctupy, Solden b€adingwith a litn cruncn.

winF Flavored with TAEASCOo 5€.5onin6
TABASCOo Dry Red Flavoringinthe breadin8.

Li8htly brcaded and deli.at€t seasoned for a Ereat tEditional taste.

Spi.y Hor W.W. Flyerc
Lithtt breaded with a fiery peppd pun<h.

Fully c@ked Glozed Wings Hovq Proiles

Tanry balbecoe Slaze for appealinE lookandflavor

Flavored with limejuiceand mild peppeEfora solthwesteh ki.k.

Two times the Elaze with twice the flavor

Ri.h barbecue ELaze with jlst a hint of honey.

savory teiyakiElaze for a taste of the orient.

clazed in fiery pepper rauce.

Wint5 Flavorcd with I BAscOo seaioning
TABASCO6 Dry Red Flavoin8 intheSlaze.

FuUy co*.d FryoUc Muinat d wirys Flaw MIE
special9 marinated win85 with unique rpicy, hot flavoB that you can
pFparc in the fry€r without the marinade affectinS fryer oil.

Fttlly cooke.l D,y Rub Wiags Flavq PrcftL3

Pleasantt swe€t with hint5 oflemon, tinter, and papika.

chipotle flavor with a baldnce of smoke, sweetnes, and spi<e.

Flavored with garlicand ltalian seasonin$ and roasted to pedection.

Fully Cookcd Untu d, uryL2.d WhA. Flayot FrofiIe
Fully cooked and unflavorcd, awaitins your si8naturc touch.

Marination: All win$ a€ injection marinated to enrue evenLy
distributed moistlre throu8holtthe meat for enhanced flavor and
extended holdinttime.

@s

The meatier portion ofthe winE, also known

a, the roond or frctjoint.

The lower portion ofthe wint with two

bones, ako known as the midjointflapper,

Refets to the n6t and second joints and

The hea.ty <ombination of the fi6t and

second joints, but withoutthe winStip,



PnEPAnATIO (tRO rROZrI l

Method Temp.nture

Brcaded wint3, sm.ll and Mediln Fry.bl€ Marinrt€d wintt

Convent ional  Oven. . . . . . . . . . . . . . . . .  400'F. . . . . 25 to l0

Convect ion Oven. . . . . . . . . . . . . . . . . . .  375'F. . . . . . . . . . . . . . . . -  l0  to  l l

Microwave, , , , , . . . . - - - . - - - - - - . - . . . . . . .  H i th

r€mperrture Time{min.lflme(min.)

Deep Fry€r. . . . . . . . . . . . . . . . . . . . . . . . . . . . 150'F . . . . . . . . . . . . . . . .

Br€ad€d Wint5,.,umbo

Deep Fryer. . . . . . . . . . . . . . . . . . . . . . . . . . . . 150'F . . . . . . . . . . . . . . . .

Conventional Oven . . . . . . . . . . . . . . . . . 400'F . . . . . . . . . . . . . . . .

Convection Oven . . . . . . . . . . . . . . . . . . . 375'F. . . . . . . . . . . . . . . . .

Microwave . . . . . . . . . . . . . . . . . . . . . . . . . . . . Hi8h . . . . . . . . . . . . . . . . .

Pizza Oven. . . . . . . . . . . . . . . . . . . . . . . . . . . . 400'F . . . . . . . . . . . . , . , ,

Gbzed Win!5, M€dium

Conventional Oven . . . . . . . . . . . . . . . . . 400'F . . . . . . . . . . . . . . . .

Convection Oven . . . . . . . . . . . . . . . . . . . 375'F. . . . . . . . . . . . . . . . .

Microwave . . . . . . . . . . . . . . . . . . . . . . . . . . . . Hith . . . . . . . . . . . . . . . . .

Pizza Oven. . . . . . . . . . . . . . . . . . . . . . . . . . . . 400'F . . . . . . . . . . . . . . . .

Conventional Oven . . . . . . . . . . . . . . . . . 400'F . . , . . . . , . , , , , , , ,

C o n v € c t i o n  O v e n . . . . . . . . . . . . , , . . . , ,  r 5 ' F , , , , , , , , , , , , , , , , ,

Mic@wave . . . . . . . . . . . . . . . . . . . . . . . . . . . . HiEh . . . . . . . . . . . . . . . . .

P i z z a  O v e n . , . , , . . . . . . . . . . . . . . . . . . . . . . .  4 7 5 ' F . . . . . . . . . . . . . . . . .

18 to 20

8 t o l 0

3to 3-1/2

8 t o l 0

20 to 24

12 to 14

2-l/) to 3-1/7

35 to 40

15 to 20

13to14

400"F - - - - - - . - . . . . . . . .  l0  to  12

_  3 5 0 " F . . . . . . . . . . . . . . . .

P i z z a  O v e n . . . . . . . . . . . - - - . . . . . . . . . . . . . . 4 0 0 ' F . . . . . . . . . . , , , . , .  8 t o l 0

Unbrc.ded, Untlazed wints, small, M€dium, andrumbo

Deep Fryer . - . - . - - . - . . . . . . . . . . . . . . . . . . .  i50 'F. . . . . . . . . . . . . . . .  5 to 8

Convent ional  Oven. . . . . . . . . . . . . . . . ,  400'F. , . . . , - - . - . . . . . .  25 to 13

Convect ion Oven. . . . . . . . , , , , , . . . . . .  400'F. . . . . . . - - . - . . . . .  13 to 18

Micrcwave. . . . . . . . . , . . , . . . . . . . . . . . . . . .  Hi th. . - . - . - . - . . . . . . . .  5 to 8-y2

Convect ion Oven. . . . . . . . . . . . . . . - - . .  12t t . . . . . . . . . . . . . . . .

P i z z a  o v e n . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4 0 0 ' F . . . . . . . . . . . . . . . .
awtianc$ wr: aajs a(dditEry.

20 to 25

12 to 17

Atol0
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rf.Penror buF r![y c.oked
ov.n Roated/sr.'m.d wing.,
.onwn b fully c..k J Bre:d€d
d Gri:ed: ftdu..5 food !.f.ry

lt.p.ntor buys rF or ra'r wiur,

wiiS!, whrh h.v. 6rcd P .in8:nd

Iullv (ooked Oven
Roo;tcd /steolnGd

. Mannftd fd enhanced flavor

lul ly (ooked
Breoded or Glozed

. cook from rbzenr saks t me

.A an8e of navor pbhLer rone{

' Already bc.ded o, Blazed to rcduce

Iresh

Individuolly
I roren / Individuolly
Ouirk Jroren

. Munrhaw rim brcad. cook, then

Itarindled Row
Breoded



PnoDUCtS. SpEC EICA OI{S I  l {  UtRITIOl lAl  l  IORl lAl lOl l
Prcilud Dgdiption

44sl Htrrystoqrchi.hnwinss,lstandhdloifir sulkb:3

440r Ho,e/ 5tord chkl(ei w ds..lsi io it

s.ni c|l, r* chol, soJ. Crt Prci Tru'
5!.1e.:l (l@l (tJ {nd kl (d kl rst)Ib)

156r Hon.y 5toD3 chkl'ei w isr, tt and ?nd joinB lumbo Vzslb.bar 15 6 l0
Rot(N4l Hon9 5rury chnren w i33 hloint lumbo Vslb.b.$ l0 59
r$69{N&l Hon./ stun, chkken w iss ?nd,o it iun bo ,5 lh ba, r0 d '0

1411 olenEorychd€nw'q5.htandlndlo'ft
410r DJor! Pnds'chi.lei w nsr ln and rnd jdinb

40, I/ed r Pide ch'dm wiiss liiioint
.467 rrdr prde chicken wii33,lid jo rt s nll 3 b.3
4421 7J4dltid.chckenwiryr,whoLe small suLlbag r0 1-6 45-60 I R0 7 75 s30 7 r0 0

45?1 h/.wFlr6'chkkenwnstln.idridjoids sm,ll Vztlb.b,$ rs 914

45t WW Fls chi.t€n wim5. ttand 2id jlmbo V75.lb ba$ 15 6 l0
4ee &ppe,sange ch den w'^& Biand2idroiE

st'"r. chkken wiiss,k and lid jo iB Med'un /75rb b.3) h rl

'aer(Ne*) wiirsi,,8. 'Mrynun'wn35 rst & lid,t
alal F ? t|n3sl /rcro', w'ry1, wlrole no np )rlrh b4< r,
3630 F e rti4sJ chicken wiffirn eid rid jo itr 2/7tlb bas 15

543r f re $i4etr <h.k€n whgs, tr md 2id io i$ llmbo VTtlb bras 15 6 l0
Mqn,h" wiry lst & )nd,r. w n3s

atla wr11d,. ch cken win8i, Hot N spi.y Lt rnd 2nd

5035 Hor repper ftry5.fna kimd)ndionE

R5-1r0
ln4 TABASCO'hryorF,e htandrnd,o,fs 3u[ b4
416{ sp cy Hd W,n35 ofFE lioid hd ?/rLtba$ l0

520e ssa.rstind2rdloina
52s6 ssa. rit and 2nd loinb
1060 HoieyBDa,hdd2idioiit l/tLh bass

arar Hon?r 00o lcsh N c'r, tu.r ) Lr md )id loht
5131 Hi.lo'ysmokedssa,ttand2ndloint
e4rr sduihsnsw€etBsqrstandlndloid3 lumbo V5-Lb.b.si
5arc ch erme(cash N crryPrr),r5t{dlndrorh
945? Teqllatim!,l5tand2ndroirt M€dium ItLb.baS!
47rr 6? Doubl? 6loEd" sourhem seer Ma Lt aid ,nd jdins M€dum 2/tLb.ba3r
5136 or entaL, Lr aid rid jo ir3

5515 orenhL,ttaid?idjoits

7r0a Ts,yal Ghzed chkl.en w n8i rst.nd rnd 10,6
1059 TAsAsco'M@ ofFire,l5t and lnd

ofF,a {c h.N-ciiry Pa.l) li and lnd ro'ns small b/4lb.b33s
5}0 otrBE w'n3l ofF'e Li,ndrnd,o'nts

4142 o'ilinaLW,,$olF eviciorrr,v,njl whole,no
1405 O,i8in, wi1& offire rstddrndjodr

lr54l(N€w) o.sinalwiqJ orF,4 dsnlr'winlr lst 3 znd ir. w i3r M:3iun Vr|b.

, e9r o'ishal r{,'# ofFiq l* joint

tolly c.ok drry:HeM i.hd

, 4st Hot Nspicy r{iryorFi@rsr d2idioib llmbo ,/tlb.h4r r0 m-! m0 ft r l90 r2 r$ 230 I l3 0

, 7094 8uffolostdstr chkkenwhSrtt:nd2ndloift lumbo ?/tlb.ba8s l0 3ll 30110 I 210 14 60 610 I ?0 0

664? Ro*r.dG n,LrMdzidioii.
au5 c* bba:n wJrys otFr,k md ?nd joinb

i36 ch pode w,'3r ofF crst d?rdloift
rully cool.d U.brcd.d, Unsl.:.d

r]0r owi Rodr€d. ln ft rnd Fin$
D53e (N€q rc oren R@tsdMo8.!n" wi4! tt & 2ndjt. win$

!03 olei b*ied Lilo,ft

30m' sb.m€d rst drndjoirts

5e71 et 'iLh- ch cken whsitt md ?nd joinb

?6rs r'*Fr*h chicken wiry' kt aid ?nd Firtr
Rs4olNe*)FaiFtuh'rlc3nun'wntslst&?ndjt.wis5 M4ndm VtLhbisi
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