
Ling's Chef Ready Asian Cuisine 
South El Monte, CA 91733 

Tel: 626401-1923 Fax: 626401-1925 

Ling's 

Item # 8-52724-10002-9 
Fully Cooked Smoked Teriyaki Chicken 

2/5 lb. Chicken 
2/24 oz. Sauce 

-Product Analysis-
Minimum weight of Raw Cbicken used 2.88oz 
Minimum Total Weigbt Cooked Chicken 20z 

This 2.6 oz serving provides 2.0 MeatIMeaI Alternate 
for the Child Nutrition Meal Pattern Requirements according to the Food 
Buying Guide for Child Nutrition Programs 

Recommended Servings size: 2.6 oz with sauce 
Approximate Number of Servings per case: 76-80 

Ingredients: 
Boneless, skinless chicken leg meat, water, soy sauce, sugar, white pepper, water, soy 
beans, wheat flour, salt, straw mushroom extractives, white pepper, lime juice, sugar, onion. 
ginger, garlic, miriD fit, modified starch. 

Ingredients for Teriyaki Sance: 
Soy sauce (water, soy beans, wheat flour, salt straw mushroom extractives), white pepper, 
water, lime juice, sugar. onion, ginger, garlic, mirin fu, modified starch, salt. 
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NUTRITION FACTS 
Serving Size 2.6 oz (74g) 

Amount Per Serving 
Calories 90 Calories from Fat 20 

%DailI Value 

Total Fat2g 3% 
SabJrnted Fat O.5g 3% 

Trans FatOg ==45m. --..w.. 

Total ,6. 1% 

Dietary Fiber Og 0% 
Sugars 6g 
Protein 11g 

VitaminAO% . Vitamin C Ooa ' 
Calcium 0% - Iron 4% 
Percent Daily Values are based on a 2000 
Calorie diet. Your daily value may be higher or 
lower depending on your calorie needs. 

!:;alode;i 2222 &:222 
Total Fat Less Then 65. 60. 
Saturated Fat Less Then 20g 25. 
Cholesterol Less Then 300mg 300mg 
Sodium· Less Then 2400mg 2400mg 
Total Carbohydrate 300g 37Sg 

Dietary Fiber 25. 30. 
Calories per gram: 

fat 9=CaIbohydrate 4 Protein 4 

Heating Instructions 
Boil. Steam, or Microwave until chicken reaches 160 
degrees. Heat sauce in steamer or boil in the bag until hot. 
Pour over Teriyaki Chicken. Serve with rice or Chow Mein. 
Note: Water temu should be no more than 190 degrees 
or baE may leak. 

Shelf Life I year frozen 



\) 

Ling's 
Heating Instructions 

Orange Chicken, Kung Pao Chicken, Lemon Grass Chicken, 
Sweet & Sour Chicken, Sweet & Sour Pork: 

Convection Oven: 
BREADED CHICKEN - Lightly spray a vegetable release onto baking pan. Place a single layer of chicken nuggets 
on pan and spread evenly. Place in pre-heated oven @ 400 degrees for approximately 10-14 minutes. Check 
internal temperature and make sure it reaches 165 degrees. Remove from oven and hold in a hot cart prior to 
serving. 

SAUCE & VEGETABLE BAGS You can low boil (hot water but not boiling), microwave, or steam your sauce & 
vegetable bags. It's important to note that you only need to warm your sauces and vegetables. 
MIXING & PREPARATION - Approximately 20 minutes before serving, mix your cooked chicken with sauce and 
vegetables in large hotel pan. Mix thoroughly and place back into hot cart until ready to serve. NOTE: For 
best results Do Not add sauce and vegetables to chicken until just prior to serving. This prevents your chicken 
nuggets from becoming soggy. 

Teriyaki Chicken, Spicy Sichuan Chicken: 
Convection Oven: 
UNBREADED CHICKEN & SAUCE Thaw chicken and sauce for faster cooking times. Place chicken and sauce 
directly into large hotel pan and cover with aluminum foil. Place pan into pre-heated oven @ 300 degrees and 
pook for approximately 30-40 minutes stirring occasionally to prevent sauce from burning onto bottom of pan. 
Check internal temperature of chicken and make sure it reaches 165 degrees before removing from oven. If 
not serving immediately, place in hot cart and hold until served. 

Steam or Boiling: 
UNBREADED CHICKEN & SAUCE - Thaw chicken and sauce bags for faster cooking times. Place chicken bags 
and sauce bags into either hot water (make sure water is not boiling) or steamer and heat for approximately 
10-15 minutes in steamer, or 15-20 minutes in hot water. As a precaution, when using a steamer, place 
chicken and sauce bags in a hotel pan in case of leakage. When fully heated empty contents of chicken and 
sauce into hotels pans and mix thoroughly. Cover and place in hot cart until ready to serve. 

Chow Mein: 
Convection Oven: \ 
NOODLES & SAUCE - Thaw completely. Remove pasta from bags and place into hotel pan with sauce. Place 
pan into pre-heated oven @ 250 degrees and cover with aluminum foil. Stirring occasionally, bake until warm. 
Add carrots, onion, cabbage or celery to enhance product if desired. Place in hot cart until served. 

Steam or Boiling: 
NOODLES & SAUCE - Thaw completely. For steamer, place unopened bags of pasta and sauce directly into 
hotel pan and place in steamer for 3-6 minutes. Make sure pasta is warm prior to removing from steamer. 
Open bags and mix noodles and sauce thoroughly. Cover, and hold in hot cart until served. Add vegetables if 

desired . 
. ",'LOW BOIL - Thaw completely. Place pasta and sauce bags directly into hot water (make sure water is not 
" boiling). Heat for approximately 10-15 minutes. Empty contents of pasta and sauce into a hotel pan and mix 

thoroughly. Cover and hold in hot cart until served. 




