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RICH IN NUTRITION

Winging the Holidays
with Premium Artisan WG Breaded Boneless
Chicken Wing/Breast Chunk (4pc)

www.richchicks.com RC Product Code: 23415
Artisan
Serving Size: 11/2 cup
Yield: 100 servings
Contribution: 2 oz meat/ma, 1 grain, 5/8 cup vegetables

(1/4 cup red/orange, 1/8 cup other, 1/4 cup additional)

Nutritional Information for 1 Serving

Portion 1 plate Cholesterol (mg) 52
Calories 606 Sodium (mg) 675
Total Fat (9) 15.8 Total Carbohydrates (9) 84
Saturated Fat (g) 5.8 Sugar (g) 12
Trans Fat (9) 0 Protein (g) 28
Ingredients Amount Instructions
RC Premium artisan WG 26 lbs Recommended Heating Instructions: (Do not thaw. Prepare from
Breaded Boneless Chicken frozen.) Place frozen product in single layer on sheet pan.
Wing/Breast Chunk 23415 For Best Results: Do NOT use parchment paper. Appliances
may vary. Targeted temperature is 165°F
Convection Oven -100% Fan Speed: Bake at 375°F for 11-13 minutes
Combi Oven - Convection Mode - 100% Fan Speed with 100%
Steam: Bake at 375°F for 11-13 minutes
Conventional Oven: Bake at 375°F for 13-15 minutes
Suggested Holding Times: Hold at 150°F for 1.5-2 hours.
Sweet potato casserole 100 See recipe below
Roasted California Blend Vegetables 10-2 Ib bags Place 1 bag frozen vegetables in bowl. Drizzle 4 Tbsp olive oil
and lightly season with salt free seasoning then toss. Place on
parchment lined baking sheet. Bake in 350° F convection
oven for 10 - 12 minutes or until vegetables are lightly
browned and at preferred temperature.
Dinner roll & butter pat 100 -each  Plating - Place 4 boneless wings, 1/2 cup sweet potatoe casserole,
1/2 cup roasted vegetables, 1 dinner roll and butter pat on a tray
Sweet Potato Casserole Amount Yield is 100 servings
Sweet potatoes canned, mashed 6 # 10 cans Place sweet potatoes in a mixer bowl, add margarine, brown
) sugar, orange juice, nutmet, vanilla flavor, cinnamon and eggs.
Margarine, Bulk melted 11b Mix the ingredients until they are well combined.
Brown Sugar, packed 4 cups
Orange Juice 64 oz
Spray 2 full sized pans with pan release spray.
Nutmeg, ground 4 tsp Divide sweet potato mixture between the 2 pans.
. Bake in 350°F convection oven for 30 - 45 minutes.
Cinnamon, ground 4 tsp
Imitation Vanilla extract 4 tbsp n 7
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Frozen Whole eggs, thawed 2 lbs Hold for service RECIPE IDEAS E '?lr o
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It is recommended that any recipe be put through your own nutrition assessment
before making the determination as to whether or not it fits into your school’'s menu plan. YUM 'You ® NUTRITION



