
Preparation Instructions:  

Prepare from frozen. Convection Oven for 20-25 minutes at 425F. Conventional Oven 

for 30-35 minutes at 425F. Deep Fry for approximately 6 minutes at 350F. 

Quality at the Best Price www.schoollunchsolutions.com 

For More Information Call 800-520-1399 or email info@schoollunchsolutions.com 

Fillet Shaped - Ready to Cook 

Spicy Chicken Breast 

Pattie Fritters  

Code: 45316 

Case Pack: 2/5 lb. bags 

Net Weight: 10 lb. 

Storage: Frozen 

Servings per Case: ~ 32 target 5 oz. Fillets 

Nutrition Facts 
 Serving Size 1 Fillet (142g/5 oz.) 

 Serving Per Container: About 32 

  

 Amount Per Serving 

 Calories 300  Calories from Fat 110 

   % Daily Value* 

 Total Fat 12g 18 %  

   Saturated Fat 3.5g 18 % 

   Trans Fat 0g   

 Cholesterol 45mg 15 % 

 Sodium 950mg  40% 

 Total Carbohydrate 23g 8% 

   Dietary Fiber 1g  4% 

   Sugars 0g   

 Protein 18g   

  

 Vitamin A 10%  Vitamin C 0% 

 Calcium 2%  Iron 6% 

  * Percent Daily Values are based on a 2,000 calorie diet.  

Product Description:  

Delicious and moist breast fillet pattie with a spicy tangy breading. Kick up your menu a notch with this 

restaurant quality favorite. Just like the national chain, but affordable! 

Allergens: Wheat and Soy 

Ingredients: Chicken Breast with Rib Meat, Water, Seasoning (Modified Food 

Starch, Soy Protein Concentrate), Seasoning (Salt, Dextrose, Natural Flavors, 

Modified Food Starch, Polysorbate 80, Extractives of Paprika), Sodium Phosphate. 

Breaded With: Wheat Flour, Salt, Spice, Extractives of Paprika and Annatto, Soybean 

Oil. Battered With: Water, Wheat Flour, Modified Food Starch, Salt, Yellow Corn 

Flour, Leavening (Sodium Aluminum Phosphate, Sodium Bicarbonate), Spices, 

Dextrose, Extractives of Paprika, Natural Flavor, Garlic Powder, Onion Powder. 

Breading Set in Vegetable Oil. 

Child Nutrition Information:  

CN Equivalents not available for this item. Please refer to Nutritional Panel. 

Serving Suggestions:  

Perfect for sandwiches, or slice up to serve on top of salads or in a wrap. 

Serving suggestion is pictured. 


