
· Gold Kist Inc. P.O. Box 2210,Atlanta, GA30301 
Ph: 1·800·241·3972 Fax: (404) 393·5548 

NUTRIENT INFORMA TION FORM 
PROCESSED MEAT & POULTRY 

Thefollowing nutrient information for our product (s) is based on the processor recommended 
serving size for use in school food service programs. State serving size/portion size by common 
household measure and/or by weight such as one patty, 3.2 OZ;, or 1/4 cup (1.5 oz.) tacojilling. 

PROCESSOR NAME: Gold Kist Inc. 

PRODUCT NAME: BREADED FULLY COOKED 8 PIECE 

CODE NUMBER: 

RECOMMENDED SERVING SIZE 

CALORIES 
TOTAL FAT 
SATURATED FAT 
TRANS FAT 
CHOLESTEROL 
SODIUM 
TOTAL CARBOHYDRA TES 
DIETARY FIBER 
PROTEIN 
VITAMIN A 
VITAMINC 
CALCIUM 
IRON 
THIAMIN 
NIACI 
RIBOF 

Jack Craw 0 

Signature & ti 

ECK/NVTFQRM. ST 

7800 

1 BREAST, 1 THIGH, 1 DRUM & WING COMBO 

NUTRIENT 
VALUES PER 
SERVINGSIZE·100 GRAMS 

214 
12.4 9 
4q 
o 
47mg 
370mq 
11.69 
n/a 
14 q 
70iu 
1 mq 

12 mq 
1.3 mg 
.16 mg 
5 mq 
.20 mq 

Date 
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KEEP FROZEN 
FULL V COOkED 

07800 
BREADED FRIED CHICKEN PARTS 
WHOLE CUT UP 8 PIECE 

P47980 
CONTAlNNG UP TO 12% OF A SOLUTION OF WATER, SALT , SOOIUM ~TE, NlD CITRIC ACID. BREACeD WITH ENRICHED BlEAQiEO WiEA..T 
FLOUR (ENRlQiEO WITH toUrtCIN, FERROUS SUlFATE, THWIIINe MOHONTRATE, RIBOFLAVIN, FQUC ACD), KXHZED SALT, SPICES. BATTERED WITH 
WATER, ENRlOiEO WHEAT FI.OUR (~JOHeo WTH NIACIN, FeRROUS SULFATE, THlAMltE MONONITRATE, RIBOFlAVIN, FOUC AC/O~ IOOIZED &tJ.T, 
~T GLUTEN, C&N'DRATEO BEI,;I,;""PEPf'eR, LEA.VENING (SOCXUM BICt.R.BOHA.TE, $OOIUM ACID PYROPHlSP*.TE. ~I.JW PHOSPK6.TE~ 
DRIED EGG WHITES, SPICE, GARUO PO'NOER. ONON POWDER, ""TI.JR.AL.. FLAVOR (SPICE EXTRACTIVE). OLeORESIN PAPRIKA. PREOUSTEO wrTH 
ENRlOlEO WiEAT FLOUR (E~ICt£D 'MTH PiACN, FERROUS SUI.FATE, THIAMINe MONONlTMTE, RIBOFLAVIN, FOUC AClD~ CORN STARCH. 'MEAT 
GLUTEN, DRIED EOG \,\tIITES, IOCXZED SA.LT.BRfA.OINGSET IN VEGETABlE OIL 

~Ri:N!if~~~,ifr~~ BY THe UNITED srATES DEPT. OF AGRICUI.TURE. THIS PRODUCT SHA.U. Be SOL.O.ONLY TO 
aJGIBLEREcti'lENT AGENCIES. 
COOKING INSrRUCTloNs:cotNENTIONAL OVEN: PREHEAT OVEN 37:; oe;GREES F.f't..ACE FROZEN CHICKEN PAAT81NA SINGlE LAYER ON 
SHEET PNlS.HEA.T FOR 3(1..40 MINUTa OR UNTlL INTERI'W.. TEhPERATURE OF 1SO DeGREES F,CO~ON CNEN: PREHEAT OVEN TO 
3715 DeGREES F. FIt..A.Ce FRClZeJ CHO<EN IN SlHGU! IAYERONWlfU! AACK IN Sl-EET PAN.HEAT FOR 2a.lO MINurESOR UNTlI.INT£RNAL. 
TEMPERATURE OF 1a) DEGRW F . .APPUANCES w.~ VAFff. . • 

1111 
5122708132215361 

Distributed Bv: Gold Klst Inc. 

13:47:09 
Case Count: 

31 

35 LBS 

Serving Size: Breast, Thigh, or Drum & Wing. 

Meal Contribution: 2 meat/meat alternate and 1 bread alternate . 

• 




