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Everyone loves crispy, crunchy, totally dippable chicken.

lo help you <opitolize on your customer' love of chicken ttrips,

bites, and tenders,lyson Foods, lnc. will help you evaluate -)

the options in our extensive product line. Whether you

need a fully cooked votiety to minimize time and labor---ar

o particular flavo4 brcoding, or meot cut-lyson Foods c.tn

help make your menu tfiumphant with just the right chicken

tender, bite, or strip.

THE TNE D TOWAND STNIDS-  BITES-  t rND TEXDIN3
. chi.ken ,tiplendeu/finters 6nk as the #l most menued appetizer and the fl2 strcnSest{ellint appetizeB whe€ setu€d

(source Far Md4 Mrylrme ,004)

. Strip servinSs have in.reased 9%overthe last yea.

.strips, bites, and tendeB aE great for snackin8-accodingto the Snack Food A$ociation,93% ofAmeicans snack, with 50% doint it at least

lsource: tueparca F@d' ).nuart 7a0a)

[ ! I(I i IG MOXIY WITH CHICI(EiI BIIES

There are more portions per case of I),Joro chicken bites, which neans better maGin opportunities. With approrimatelv 158 p'ece5 per case, there 6 \J)

30% mofe opportunit to Sain additional sales than with f tte€d bonele$win8s.

IUI EtrUIIIG IDIIS
For <onplete recipes and menuint ideas featurint t)4on strips, bites, and tendeu, please vlsit the Food setuice section of l!tgty-:9!&9Cj9ryt!9j9lL



while allthese prcdu.ts are made from hiEh,qlality ryronO<hicken, each
has its own unique teture, size, and shape chaacteistics. Refer to these
definitions when you order so yoo llknow exa.tly what to expect.

Stripi

Whole'muscle meat fbm the <hicken breast or letthat has been cut into
strips. size and shapeofstips may vary.

Pop@m chi.k n Bitet'

unique bite-sze pieces of breaded whole-muscle chicken bFastmeat.

on€-ortwo-bite pieces ofpremium whole-moscte chicken breasr neat
that are lithtly breaded.

Tender chunks of breaded allwhite-meat chicken.

RefeB to either a whole-nuscle or fomed product made with neat from
any portion of the chicken brea(. whole-muscletendeG may vary in size
and shape, butform€d tendeE are e consistent size and shape. TendeE
may be formed to imitate the teardrcp shape ofthe rendertoin (the mort
premium part of the chicken beast musclel.

FulLy Cooked Breaded Formed Tende6
t Most economical option
. Fomed frcm allbrcast meat
. Unifom pie.e5ize and shap€

Uncooked Breaded Random Ereast and Ihith strips
. Boneles whole-muscle chicken meat
.Available in pieces of premirm-quality tenderloin, breast meat, or

t Random strips vary in plece s ze and shap€. An ideaLprcductwhen
piece size unifomit and number of piecer per portion is not
citical(e.E.. buffett

catculatin8 costs by the case or bywei8ht

Fully Cooked and Uncooked Breaded Breast stipsaid Fully cooked

. Boneles whole-muscle .hicken breast portions

. Pieces are.onsistentt sized, butshape wtllvary
Uncooked Breaded chicken Bites
. Bonele$ whole mus.le bte*ize chicken b€astpieces
. Fun, unique way to serye <hicken
. Pie.es a€ <onsktently similar in size and shape

Breodidt otd Bdft.t Prefile.

Hand-brcaded appeaance that is obtained by tumbLin8 chicken in a

A.onsistent, uniform breadinS appeahn.eon both sides.

Dipped in a light batter to create a smooth, ohptextuE.

aead.d Flatot P.ofila

Marinated in ourown speciaLBuffato win8 sauce, then coated wirh flou

Crackerqumb brcadint of wheat and yellow <orn flour wm pepper

Mainated and breaded with Hot peppersauce.

wheat and corn flour b€adintthat,s li8htt spi.ed for delcate flavor

ndrv whear flourbread'n8 w,th oepperdnd orherrdlonhts.

crunchy, flaky flour bEadins with coa6e ble.k peppnflekes.

Oritinal

Natual chicken fLavor w th crun.hycrunb brcading.

spicy Litht

Enriched wheatflour breadin8 with mild spices.

sweecflavorcd b€adiit with a hint ofdillflavorint.

aoft.red Flavor Prcfile

tutrd-cr spy wheat and yellow .orn flour batter with su8ar, spice,and

B@tkd @d cloted nawt ptof .s

Marinated and 8lazed in fiery peppersauce.

Marlnated and Elazed with rich barbecue andjust a hintofhoney.



wHY rYSOlt tooDs, lf,c.?
PnoDUCTS tlftt DtllvEn co vE tENcE wrfnouf tonpponrsE!
. chi.ken, b€ef, and pork prcdu<ts that simplify prcpaation, witholt comprcmisingfinished guality
. commitment to make ours the safest, mostwholesome prcdlctsyoucan buy
.Themed andcustomizable PO.Pmaterialsto support customers' marketinE efforrs
. On8oin8 efforts to create opeEtion-fiend9 pbdu.ts that appealto evolvinE consumer taste p€fe€ncet
. On{aff food scientists, certified chefs, and te.hnicians work in UsDA-appbved research and development prcdudion facility
.Industry involvementin ACF, FMl, HFM, IDDBA, IFDA, IFMA, IMCEA, NACS, NACUFS, NRA, lnternational Food Safety Coun.il. sNA, SFM, \ryFF,

PREPtnt Of, rFnOfl TROZEI
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