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EXTRA SPECIAL SAVINGS THROUGHO

FEBRUARY & MARCH! CERICE
FROM PERDUE & FLORIDA FOOD SERVICE -

Fully Cooked Fajita Chicken Breast Strips w/ Grill Marks

FES # 23770 10 lbs/case

Use in fajitas or wraps, as a salad topping, pizza topping, or in your stir fry.
Also works great for pastas and sub sandwiches. USDA inspected boneless
& skinless chicken meat. Product is marinated, char marked, sent through
the oven, and IQF. Product is shipped frozen. Gluten free.

PREPARATION
* Premium Boneless Products - Tender chicken with Grill: 4-6 minutes @ 350°F
natural appearance and texture. Conventional Oven: 18-20 minutes @ 400°F
* Fully Cooked - Increased operational safety. Faster Convection Oven: 10-12 minutes @350°F
and easier preparation. Microwave: Heat to serving temp.
» Consistent Flavor - The same taste-tempting flavor Cooking times will vary based on equipment used. Cook

every time. from frozen.
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Fully Cooked 4 oz Breaded Chicken Breast Filet

FFS # 23808 [40/4 07]

Fully cooked breaded chicken breasts are great for sandwiches and subs.
Also great to serve on kid’s meals or as an entree topped with sauces and
cheese. Boneless, skinless chicken breast fillets are marinated, breaded, set in
hot oil, fully cooked, and then IQF. Product is shipped frozen.

FEATURES & BENEFITS PREPARATION
* Natural Solid Muscle - Premium chicken product. Conventional Oven: 400° for 15-18 minutes.
* Uniform Filet Thickness - Prevents dryness during Convection Oven: 350° for 11-13 minutes.

cooking. Deep Fryer: 350° for 3-4 minutes.

» Consistently Superior Breading Coverage - Batter
and breading are pre-set to ensure adhesion during These are approximate times. Please refer to case label
transportation and preparation. for specific instructions.
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Ready to Cook Breaded Chicken Tenderloin

FFS # 23788 RURLNGERS
Great for appetizers, basket meals, kid’s meals, catering, take-out, and buf-
fets. Chicken breast tenders are marinated, breaded, HOS and then IQF.
Packed approximately 5 Ibs. per bag; 2 bags per case. Net case weight of 10
Ibs. Shipped frozen. 65-105 target piece count; 70-90 piece average.

FEATURES & BENEFITS PREPARATION
* Natural Solid Muscle - Premium chicken product Uncooked. Cook to a minimum internal temperature of
* Ready-to-Cook - Quick and easy preparation. 165F using a thermometer.

Lightly Breaded and Marinated - Always juicy and

offers an extended holding time.

Individually Frozen - Easy to inventory, store and

prepare as needed.



CHICKEN BACON PHILLY
4 oz. cooked Perdue® Fajita Strips 1.5 oz. carmelized onions
2 pieces cooked bacon 2 slices provolone cheese
1 each 6 inch sub roll 1 oz. dijon honey mustard
*Grill or toast the sub roll. Eal : )
+Grill the chicken strips and caramelized
onions to a heated temperature of 165°F. *In a bowl, combine
*Top the grilled chicken strips & onions with chicken, onion,
bacon & Provolone cheese. Cover with a lid to allow cheese to melt. mayonnaise and dill.
*While cheese is melting, coat each side of the toasted sub roll with < Cover bread slices with
dijon honey mustard. salad. Garnish with lettuce.
+Lift the grilled chicken strips, caramelized onions, bacon and melted
Provolone cheese and set into the toasted roll.
*Wrap and/or serve immediately.

DILLY SANDWICH
10 oz. Perdue® Fajita Strips

1/3 ¢. Chopped Red Onion

1/4 ¢c. Mayonnaise

1/8 c. Dried Dill

8 slices Bread
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CATERING
TO THE MULTITUDES
7 each CHEF REDI* Tenders 4 each pickles; sandwich slices
4 each Small White cheddar, squares 4 roasted red pepper slices
4 each Small Mozzarella balls 3 Dipping sauces, such as roast
garlic tomato honey mustard,

HOMESTYLE TENDERS WITH
BLACK BEAN AND CORN SALSA
4 each CHEF REDI* tenders
1/2 c. Black beans
1/4 c. Yellow corn nibblets
1/4 c¢. Tomatoes, diced
1/4 ¢. Green onions
2 tbsp. Lemon juice
2 tbsp. White vinegar
2 tbsp. Olive oil

*Cut two tenders in half.
*On top of each place a piece of the white
cheddar and then skewer a pickle slice into
the top of the cheese and tender. 1 dash Salt, to taste
*Take two more tenders and top with the roasted red peppers 1 dash Pepper, to taste
*Skewer a marinated mozzarella ball into the top of the pepper and < Cook tenders using the directions provided.

the tender. » Mix the rest of the ingredients together for
*Leave some of the tenders whole so that the hearty eaters that the salsa. Place the salsa on the plate and
absolutely love the Homestyle tender can have a whole piece and the rest of the cooked tenders on top.

dip them into the sauces provided.

CHEF REDI* PARMESAN

1 each CHEF REDI* Chicken Breast 1 each Focaccia or 2 each 4 oz CHEF REDI* Chicken Breasts
1 leaf Lettuce Ciabbatta Roll 2 oz. Marinara sauce
1 1/2 oz. Mayonnaise 1 slice Tomato 2 oz. Shredded Parmesan cheese
1 oz. Chlpotle BBQ Sauce 2 slices Cheddar Cheese §§ 1 oz. Shredded Mozzarella cheese
1 c¢. Lo mein noodles
1/4 c. Teriyaki glaze
* Prepare the chicken breast according to directions. 1/8 c. Green onions
* Brush with BBQ sauce. 1 tsp. Garlic, chopped
* Split, butter and grill, to a golden brown, the heel & crown of the 1/8 c. Carrots, julienne
bread. 1/8 c. Snow peas
* Evenly spread mayonnaise on the grilled roll. 1/8 c. Bean sprouts
* On the crown, place the tomato slices and lettuce. * Prepare Perdue Chef Redi* Breast Filets,
* Top the chicken breast with cheddar cheese top with marinara sauce, shredded mozza-
* Place the dressed chicken breast on heel and top with onion straws.  rella cheese and grated parmesan cheese.
Top with dressed crown. * Broil until cheese melts and serve with the

noodles tossed with the sautéed vegetables
and the teriyaki glaze.



