


Band) Foods

Full Product Line

APPROX
PIECES  PACK PREPARATION INSTRUCTIONS*
BRAND PRODUCT NAME # PRODUCT DESCRIPTION PER LB  SIZE METHOD TEMP  FROZEN
Deep Fry 350" 2-3min
BedD Pork Bites A-2010 | Fully cooked whole muscle pork | 50 | 2/51b | conventional Oven . 450° . 10-12 min
Foods bites in a savory battered coating - - -
Convection Oven 425 | 8-10 min
. Fully cooked, marinated strips of . .
Finger Steaks | A-1020 lean beef in a battered coating 35 Deep Fry 350° | 2-3min
Pt ) v cooked. marinated sti 2/51b | Conventional Oven ' 450" ' 12-13 min
umbo arge, fully cooked, marinated strips . shog o
Finger Steaks A-1022 of lean beef in a battered coating 17 Convection Oven | 425"~ 8-10 min
Tempura Chicken | o_¢102
Gen Tso Sauce
i 412 Ib D F 350° ' 2-3 mi
Tempura Chicken A-6104 | Fully cooked whole muscle chicken Chicken eep rry -3 min
Orange Sauce breast pieces in a tempura coating 40 Conventional Oven = 450" 10-12 min
TEMPURA Tempura Chicken with heat in the bag Chef inspired 41 1b Convection Oven |, 425" 8-10 min
}\1 IIZZXE i( Il(T'Sk Sweet & Sour A-6106 flavored sauces Sauce
Tempura Pork | A ¢108
Sweet & Sour
Tempura Pork A-2615 Fully cooked whole muscle pork 40
in a tempura coating
Tempura Chicken | A-4615 Fully cooked chicken breast pieces 40 5/21b Deep Fry 350° " 2-3min
ﬁOYﬂ L In a tempura coating Conventional Oven = 450" 10-12 min
Tempura Popcorn Fully cooked whole muscle chicken 2/5 Ib Convection Oven | 425" | 8-10 min
Chicken A-4624 | proast pieces with a tempura coating >
Tempura Chicken A-4716 Fully cooked whole muscle dark |,
Dark Meat meat in a tempura coating
R@ ﬂ L Gluten-Free Fully cooked whole muscle chicken 20 | 251 Deep Fry 350°,  2-3 min
: Tempura Chicken A-3250 | breast pieces lightly battered with Conventional Oven | 450° | 10-12 min
e a gluten-free tempura coating Convection Oven | 425° | 8-10 min
NAE Tempura A-4621 NAE Tempura chicken breast pieces ) _
ﬁ@Yﬂ L Chicken ] with only natural ingredients Deep Fry 350° " 2-3min
: : _ 40 | 2/5lb | Conventional Oven = 450" 10-12 min
NATURAL Natural Tempura A-4612 Terppura chicken b.reast pleces Convection Oven |, 425" 8-10 min
e Chicken ©® with only natural ingredients
Sweet & Sour Sauce | A-0994 A de|i.Ci0L!S . f?’ any *Note: Oven cooking times & temperatures
gDYﬂ L Asian-inspired dish N/A (4) may vary by manufacturer.
; 1 gal
Orange Sauce A-0997 A zesty complement to any protein, _ .
auces g or use as a glaze © = Special Order

All products have no added MSG, contain no trans fat, & are fully cooked.
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