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Tangerine Chicken (WG) 
Product Code: 72001 

GTIN: 00850002832228 
USDA Material Code: 100113 

INGREDIENTS:  
Diced Chicken Leg Meat, Water, Sodium Phosphates. BATTERED AND BREADED WITH: Whole Wheat Flour, Water, Modified Corn 
Starch, Corn Starch, Salt, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate), Garlic Powder, Onion Powder, Spices, 
Natural Flavors, Yeast Extract. PREDUSTED WITH: Enriched Wheat Flour (Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate, 
Riboflavin, Folic Acid), Whole Wheat Flour, Wheat Gluten, Salt, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate). 
TANGERINE SAUCE: Water, Brown Sugar, Distilled White Vinegar, Soy Sauce (Water, Soybeans, Salt, Wheat Flour), contains less than 
2% of Tangerine Juice Concentrate, Spices, Garlic, Crushed Chili Peppers, Yeast Extract, Citric Acid, Modified Com Starch, Cultured 
Dextrose, Maltodextrin, Xanthan Gum. 
 
CONTAINS: WHEAT, SOY 

PACKAGING: 
Pack Size: 6 / 5 lb. bags of breaded chicken pieces  

6 / 2.15 lb. pouches of sauce 
CN Portion:   3.9 oz. / 176 servings per case 
Case Dimensions:  17.25” x 13.25” x 13.13” 
Case Cube:   1.74 ft3 

Weight:   42.90 lbs. (Net); 44.55 lbs. (Gross) 
Ti x Hi:   8 x 6 
 
FROZEN SHELF LIFE:  18 months at 0°F +/- 10°F 
REFRIGERATED SHELF LIFE:  0 days 
 
THAWING INSTRUCTIONS: 
Breaded Chicken Pieces - None 
Pouch of Sauce - None 
 
HEATING INSTRUCTIONS: 
Per (1) 5 lb. bag of breaded chicken pieces & (1) 2.15 lb. pouch of sauce. 
 
Heating conditions may vary based on equipment; adjust time and temperature as needed. 
 
BREADED CHICKEN PIECES 
Convection Oven - Place the breaded chicken pieces evenly on a full-size sheet tray lined 
with parchment paper or sprayed with allergen-free pan spray. Insert the sheet tray into a 
preheated convection oven set to 375°F. Bake uncovered from frozen for 20-22 minutes, or              
until the product reaches an internal temperature of 165°F. Hot hold for service at 135°F or 
above.  
Combi Oven - Place the breaded chicken pieces evenly on a full-size sheet tray lined with 
parchment paper or sprayed with allergen-free pan spray. Insert the sheet tray into a 
preheated combi oven set to 375°F. Bake uncovered from frozen for 10-12 minutes with 0% 
moisture, or until the product reaches an internal temperature of 165°F. Hot hold for service 
at 135°F or above.  
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Deep Fry - Place the breaded chicken pieces in a fryer basket and lower into a preheated 
fryer set to 350°F. Fry from frozen for 4-6 minutes, or until product reaches an internal 
temperature of 165°F. Hot hold for service at 135°F or above.  

 
SAUCE   
Boil in Pouch - Place the entire pouch of sauce into a pot of boiling water for 10-12 minutes, 
or until product reaches an internal temperature of 135°F. Hot hold for service at 135°F or 
above.  
Steamer - Place the entire pouch of sauce into a perforated hotel pan for 10-12 minutes, or 
until product reaches an internal temperature of 135°F. Hot hold for service at 135°F or 
above.  
Microwave - Place the entire pouch of sauce into the microwave for 3 minutes, or until 
product reaches an internal temperature of 135°F. Hot hold for service at 135°F or above.  

 
SERVING: 
Using a rubber spatula, mix the breaded chicken pieces and sauce until the chicken is coated.  
For CN portion, a heaping 4 oz. spoodle is recommended. Portion size may vary by individual practice.                                                                           
CN EQUIVALENCY = 2 M/MA & 0.5 G for 3.9 oz. serving.                                                                                                        
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Teriyaki Chicken – Gluten Free 
Product Code: 73001 

GTIN: 00850002832488 
  

 
INGREDIENTS:  
Chicken Strips: Chicken leg meat, water, isolated soy protein (with less than 2% lecithin), seasoning [water, soy sauce (water, 
soybeans, salt, sugar, corn starch), sugar, molasses, salt, contains less than 2% of yeast extract, maltodextrin, natural flavor, 
lactic acid, and xanthan gum], seasoning (sugar, black pepper, ground mustard seed, ground celery seed, garlic powder, 
fructose, xanthan gum, thyme, basil, maltodextrin, autolyzed yeast extract, soybean oil, salt), sodium phosphates, yeast 
extract. Gluten-free Teriyaki Sauce: sugar, water, soybeans, salt, contains less than 2% of molasses, modified corn starch, 
yeast extract, potassium chloride, sesame oil, xanthan gum, and lactic acid. 
 
CONTAINS: SOY, SESAME 
 
PACKAGING: 

Pack Size:  6 / 5.0 lb. chicken strips, 6 / 2.15 lb. sauce 
Serving Size: 2.85 oz. 
Servings per Case: 240 Servings 
Case Dimensions: 16.88” x 12.88” x 10.50” 
Case Cube:  1.74 
Weight:  42.90 lbs. (Net); 44.82 lbs. (Gross) 
Ti x Hi:  8 x 6 
 
SHELF LIFE:  Frozen 18 months at 0ºF +/- 10ºF. 
 
BASIC HEATING INSTRUCTIONS:  
Per (1) 5 lb. bag of chicken strips & (1) 2.15 lb. bag of sauce 

 
Prep: Thaw unopened frozen chicken strips on a sheet pan for 24 hours in the cooler. Thaw 
unopened frozen shelf stable sauce pouch at room temperature for use. 

Convection / Conventional Oven 
1) Pre-heat oven to 3500F Convection / 4000F Conventional. 
2) Open thawed bag of chicken strips and spread into full size 2” hotel pan.  
3) Pour thawed sauce over chicken strips.  
4) Mix to coat the chicken with sauce and spread the coated strips evenly in the pan.  
5) Bake uncovered for 20-25 minutes, stirring halfway through cooking time. 
 
 
Equipment and time may vary. Adjust as needed. Use a calibrated thermometer to ensure 
food temperature is 1650F or above. 

 

 
 
CN Equivalency = 2 M/MA (Serving size = 2.85oz)                                R.6.2.23 



Asian Food Solutions
®

NUTRITION . TASTE . VALUE 

Product Formulation Statement (Product Analysis) 
for Meat/Meat Alternate (M/MA) Products 

Product Name: Teriyaki Chicken Code No.: 73001 
-----------

Manufacturer: Asian Food Solutions 
42.9 lbs/6- 7.15 lbs chicken & sauce 

Case/Pack/Count/Portion/Size: 240 svgs/ 2.85 oz. 

I. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply FBG Yield/ Creditable 
Ingredients per Portion of Creditable Servings Amount * 

Food Buyin2 Guide (FBG) In2redient Per Unit 
Chicken Boneless 2.376415 X 0.70 1.6635 

X 

X 

A. Total Creditable M/MA Amount1 1.6635 
*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

II. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If 
APP 

. 
d 

. 
d d d 'b d 

. 
A hm A fi h APP d 1s use , you must prov1 e ocumentat1on as escn e 1ll ttac ent or eac use 

Description of APP, Ounces Multiply %of Divide by Creditable 
manufacture's name, Dry APP Protein 

and code number Per Portion 

Supro 516 0.069615 X 

X 

X 

B. Total Creditable APP Amount1 

C. TOTAL CREDITABLE AMOUNT (A+ B rounded down to
nearest ¼ oz)

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.

18** Amount 
APP*** 

+by 18 
+by 18
+by 18

2.0 

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
1Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased __ _______ _

Total creditable amount of product (per portion) ___ 2 _.O_O ________ _ 
(Reminder: Total creditable amount cannot count for more than the total weight of product.) 

I certify that the above information is true and correct and that a 2.ss oz. ounce serving of the above 
product (ready for serving) contains ___kQQ_ ounces of equivalent meat/meat alternate when prepared 
according to directions. 

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations 
(7 CFR Parts 210,220,225,226, Appendix A) as demonstrated by the attached supplier documentation. 

�vr 
------- -------

Signature 
Lincoln Yee 

Printed Name 
( 888) 499-6888
Phone Number

Co-President

Title

Date

As-ls*
  

frances.lam
Typewriter
2.85 oz

vee.sayprasith
Typewriter
87.5

vee.sayprasith
Typewriter
0.338

vee.sayprasith
Typewriter
2.001

vee.sayprasith
Typewriter
4/25/23
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New Orleans Chicken  
Product Code: 73002 

GTIN:  00850002832501 
 
INGREDIENTS:  
Chicken Strips: Chicken leg meat, water, isolated soy protein (with less than 2% lecithin), seasoning [water, soy sauce (water, 
soybeans, salt, sugar, corn starch), sugar, molasses, salt, contains less than 2% of yeast extract, maltodextrin, natural flavor, 
lactic acid, and xanthan gum], seasoning (sugar, black pepper, ground mustard seeds, ground celery seeds, garlic powder, 
fructose, xanthan gum, thyme, basil, maltodextrin, autolyzed yeast extract, soybean oil, salt), sodium phosphates, yeast 
extract. New Orleans Sauce: sugar, water, brown sugar, salt, (salt, sea salt), contains less than 2% of molasses, soybeans, 
wheat flour, modified corn starch, potassium chloride, yeast extract, sesame paste, garlic, xanthan gum, chili peppers, spices, 
cultured dextrose, maltodextrin 
 
CONTAINS: WHEAT, SOY, AND SESAME 

 
PACKAGING: 
Pack Size:  6 / 5.0 lb. chicken strips, 6 / 2.15 lb. sauce 
Serving Size: 2.85 oz. 
Servings per Case: 240 Servings 
Case Dimensions: 16.88” x 12.88” x 10.50” 
Case Cube:  1.74 
Weight:  42.90 lbs. (Net); 44.82 lbs. (Gross) 
Ti x Hi:  8 x 6 
 
SHELF LIFE:  Frozen 18 months at 0ºF +/- 10ºF. 
 
BASIC HEATING INSTRUCTIONS:  
Per (1) 5 lb. bag of chicken strips & (1) 2.15 lb. bag of sauce 
 
Prep: Thaw unopened frozen chicken strips on a sheet pan for 24 hours in the 
cooler. Thaw unopened frozen shelf stable sauce pouch at room temperature 
for use. 

Convection / Conventional Oven 

1) Pre-heat oven to 3500F Convection / 4000F Conventional. 
2) Open thawed bag of chicken strips and spread into full size 2” hotel pan.  
3) Pour thawed sauce over chicken strips.  
4) Mix to coat the chicken with sauce and spread the coated strips evenly in 
the pan.  
5) Bake uncovered for 20-25 minutes, stirring halfway through cooking time. 
 
Equipment and time may vary. Adjust as needed. Use a calibrated 

thermometer to ensure food temperature is 1650F or above. 
 
CN Equivalency = 2 M/MA (Serving size = 2.85oz)                       R.6.2.23  
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Co-President
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