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I A Chicken for the
Student Body

Fully Cooked

Whole Grain Popeorn Style Chicken Patty Fritters

INGREDIENTS: Chicken, Water, Isolated Soy Protein, Dried Whole Egg, Sugar, Reduced Sodium Sea Salt (Sea Salt, Potassium Chloride, Rice Flour), Sodium
Phosphates, White Pepper, Onion Powder, Garlic Powder. Breaded With: Whole Wheat Flour, Salt, Enriched Wheat Flour (Enriched With Niacin, Reduced Iron,
Thiamine Mononitrate, Riboflavin, Folic Acid), Disodium Inosinate and Disodium Guanylate, Onion Powder, Spice, Yeast, Garlic Powder, Maltodextrin, Sugar, Soy
Sauce (Fermented Soybeans, Wheat, Salt), Extractives of Paprika, Yeast Extract. Battered With: Water, Whole Wheat Flour, Modified Corn Starch, Salt, Onion

Powder, Garlic Powder, Nonfat Milk, Whey, Disodium Inosinate and Disodium Guanylate.
Predusted With: Whole Wheat Flour, Modified Corn Starch, Salt, Spice Extractive.

CONTAINS: EGG, MILK, SOY AND WHEAT

Distributed By: Pilgrim’s Pride Corporation 1’
1770 Promontory Circle, Greeley, CO 80634 800-321-1470 www.poultry.com

Gold Kist Farms is a registered trademark of Pilgrim’s Pride Corporation o Py
Product of USA pilgrims:

HEATING INSTRUCTIONS FROM FROZEN: Conventional Oven for 10-12 minutes at 350°F;
Convection Oven for 6-8 minutes at 350°F. Appliances vary, adjust cook times accordingly.

CN 084926
Each 3.08 oz. serving (by weight) of Fully Cooked Whole Grain Popcorn Style

Chicken Patty Fritters provides 2.00 oz. equivalent meat/meat alternate and 1.00 oz
equivalent grains for Child Nutrition Meal Pattern Requirements. (Use of the logo
I and statement authorized by the Food and Nutrition Service, USDA 07/13.) |
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