e Chicken Balls

Watson Ridge

Ingredients Nutrition
Chicken white meat, water, toasted Nutrition Facts
- - i Valeur nutritive
wheat crumbs with spice, chicken Per 4 balls (approx. 100 g)
skin, wheat flour, yellow corn flour, pour 4 pépites (env. 100 g)
soya protein, salt, canola &/or soya Toneur. S0 valour quetidionne
oil, corn starch, corn syrup solids, Solci ik slovisgisg
d t t bl I h rt in Fat / Lipides 4.5 g 7%
eXII'OSG, Vege a _e ol shorten g’ Saturated / saturés 0.9 g 5%
baking powder, spices, sugar, sodium +Trans / trans 0.19
. . Cholesterol / Cholestérol 45 mg15%
phosphate, chicken flavour, spice Sodium / Sodium 280 g —
extracts Carbohydrate / Glucides 9 g 3%
CONTAINS :Wheat & Soy Zibfe/ Tzfes"go &l
ugars / Sucres 0 g
MAY CONTAIN Egg Protein / Protéines 15 g
Vitamin A / Vitamine A 0%
Vitamin C / Vitamine C 0%
Calcium / Calcium 0%
Iron / Fer 6%

Cooking instructions

THIS PRODUCT MUST BE FULLY COOKED BEFORE SERVING.
COOK FROM A FROZEN STATE UNTIL A MINIMUM INTERNAL
TEMPERATURE OF 165°F (74°C) IS REACHED.

CONVENTIONAL OVEN: Preheat oven to 400°f (205°c). Place
frozen product, single layer on a baking tray and bake for 20 min,
flipping at 12 min.

DEEP FRY: Deep Fry at 350°F (177°C) for 6 — 7 min.
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