Ling’s

South El Monte, CA 91733
Tel: 626 401-1923 Fax: 626 401-1925

Mandarin Orange Chicken

{(Fully Cooked)
5/51b. Chicken - 5/32 oz. Sauce

8-52724-11101-8 (commodivy)
8‘52 724"22201 "1 (Commercial)
-Product Analysis-

Minimum Weight of Raw Chicken Used 288cz
Minimum Total Weight Cooked Chicken 2oz

Minimum Total Weight serving size is 2.8 oz. without sauce
Minimum Fully Cooked Chicken 2.0 oz,
Minimum Breading .8 oz.

Recommended Serving Size: 3.92 oz. = 2.8 oz. battered chicken and 1.12 oz. sauce

Approximate Servings per case: 135-142
This 3.92 oz. serving provides 2 meat/meat alternate and % breads according to the Food Buying
Guide for Child Nutrition Programs.

Ingredients:

Chicken: Skinless chicken leg meat, water, cornstarch, unbleached enriched flour {unbleached wheat flour,
bariey flour, niacin, iron, thiamine mononitrate, riboflavin, folic acid), scybean oil, liquid whole eggs, salt,
white pepper powder, ground ginger, gatlic, green onion,

Sauge: Water, sugar, vinegar, soy sauce (soybeans, wheat flour, water, salt, straw mushroom extractives),
modified starch, mandarin orange juice and peel, chili powder, garlic, ginger, green onion.

[ certify this information is troe and correct:

P o |
é\ﬁlﬁf g—uﬂ obetee 1-7-11
" - Lings | 3/ Date

Nutrition Facts
Serving Size: 3.92 oz (111g)
Servings Per Conuainer: 135-142

Amount Per Serving

Cazlories 210 Catlories from Fat 70
% Dailv Value*
Tota] Fat 82 12%
Saturated Fat 1p 5%
Trans Fat 0z (%
Cholesterei 50 ma 17%
Sodium 340 me 14%
Total Carbohvdrate 18¢ £%
Dietary Fiber Og 0%
Syzars 7o

Protein 12¢

Vitamin A 2% Vitamin C 0%

Calcium 0% o lIron 4%

*Pergent Dmly Values are based on a 2000 calonie diet.

Your daily values may be higher or lower depending on your calorie needs.

Calories 2000 2300
Total Fat Less Thaw f3g &g
Saturated Fat Less Than  20g 25y
Cholesterol Less Thon  300my  300mg
Sodium Less Than  2400myg  240(my
Total Carbohyvdrate 300a 3T3n
Dietary Fiber 25 30z
Calores per gram:
Fat ¢ Carpohyvdrue 2 Protgin 4

Heating Enstructions:

Place single layer of breaded chicken on baking pan. Heat at 300
degrees for 16-20 minutes or until golden brown, and intermal
temperature reaches 160 deprees, Heat sauce in steamer, low boil in
bag, or microwave. Add saues o chicken just prior 1o serving, Mix
thorgughly to lightly cover all chicken picces.

Serve with chow mein or rice.
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DEPARTMENT OF
AGRICULTURE

" KEEP FROZEN / FULLY COOKED

BATTERED DARK MEAT CHICKEN CHUNKS

HEATING INSTRUCTIONS

OVEN - Preheat oven to 400 ° F for 10 minutes. Place chicken chunks eveniy on baking sheets.
Bake for 18-22 minutes until crisp and golden. Toss into heated sauce.

FRYER - Deep fry in oil at 350 ° F for 5-6 minutes until crisp and goiden. Toss into heated sauce.

INGREDIENTS: Skinless chicken leg meat, water, comslarch, unbleached enriched flowe (unblzached wheat flowr, barley flour, niatin, Iron, thismine
maononitrate, nboflavin, folic acid), soybean oil, liquid whole eags, safl, white pepper porcder, ground ginger, gaelic, grecn onion.

NET WT. 25 LBS. (575 ibs. bags}

MANDARIN ORANGE SAUCE

g HEATING INSTRUCTIONS
STEAMER - Steam sauce bags for 5-7 minutes until sauce becomes hot. Toss 1 bag (5/bs.) of heated
chicken chunks with 1 bag of sauce. (Could also boil sauce bags in water).
STOVE - Open sauce packets and pour into & large pan. Bring to a guick boil. Toss 1 bag (5 Ibs.) of heate
chicken chunks with 1 bag of sauce. .
INGREDIENTS: Waler, sugar, vinenat, soy sauce (Soybeans, wheat floue, water, salt, straw mushrooms exlractives), modified starch, mandarin o1ange juice
and peet, ohili powader, ganc, ginger, onian.

NET WT. 10 LBS. {$ 7320z, bags})
"Conlains commoditios donated by the Untted States Department of Agricutture. Not 1o bo sold or exchanged. Only to eligible reciplent agencles.”
Total Net WT_ 3% b, Total Gross WT. 36 ibs. NOT FOR RkTAIL SALE - !W\NUFACTURED BY LING® S SO-UTH EL MON’!'E CA 91?33
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