Chicken
Karaage

Fully Cooked

oeseca, .
-

.-:-r:------ T

For great recipes ideas
visit www.reuven.com
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Authentic Japanese inspired breaded chicken. f ! '.r M e Bl rouitay expenrs WA L
Made using boneless leg meat. L #'”" ';'_'_ A, 1
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tender juicy chicken on the inside.




Chicken

Karaage

Fully Cooked

Ideal for use in Stir-Frys,
Noodle Soups, Rice Bowls,
Salads, Sandwiches, Wraps

and Bento Boxes.

PRODUCT CASE SCC PIECE SIZE/COUNT(AVG) PACKSIZE = GROSSWEIGHT Nutrition Facts
10610 10628269106102 20 g/200 4kg(2x2kg) 424 kg Valeur nutritive
Per 5 pieces (100 g)
pour 5 morceaux (100 g)
Calories 240 ..\ atiienner
STORAGE CASE DIMENSIONS PALLET CONFIGURATION CASE CUBE Fat/ Lipides 14 g 19 %
Saturated / saturés 3 g 16 %
18 months kept 131"Lx9.7"W x 6.3'H 15/10 0.46 cubic feet + Trans /trans 0.1 9
frozen at -18°C 33.3cml x 24.7caw x 16.1cmh (13,242 cmd) T aucldes 188 o
Sugars / Sucres 0 g 0%
PREPARATION FEATURES & BENEFITS Protein/ Protéines 14 9
Cholesterol / Cholestérol 55 mg
COOK FROM FROZEN e Made from fresh never frozen chicken leg meat Sodium 440 mg 19 %
1 Deep fry at 350°F (177°C) for 2 % - 3 minutes e Hand cut Potassium 225 mg 5 %
2 Cpmbi oven bake ?t 425°F (21$°C) and reheat e Seasoned in a traditional Japanese marinade Calcium 10 mg 1%
pieces for 7 to 8 minutes, turning halfway o Lightly coated in batter & breading Iron / Fer 1.25 mg 7%
L] GOOd source of protein *5% or less is a little, 15% or more is a lot
HEAT THOROUGHLY TO AN INTERNAL ° |QF frozen *5% ou moins c'est peu, 15% ou plus c’est beaucoup
TEMPERATURE OF 165°F (74°C). INDIVIDUAL e Excellent as an appetizer or an ingredient
APPLIANCES VARY; THESE ARE GUIDELINESONLY. o Halal certified
Head Office/Siége social 416.929.1496 Tony Dominic (Ontario, GTA, West/Ouest) 416.578.6334
Concord National (Atlantic) 902.468.8990 Jeff Hadall (Ontario, Southwest/Sud-Ouest) 226.387.7614
Bill Gogos (Québec) 514.813.8449 David Wakaluk (Manitoba/Saskatchewan) 204.771.5740
Charles Lamoureux (Québec) 514.887.8641 Michael Marks (Alberta) 587.839.7500
Chris Rosenberg (Québec) 514.217.1428 Classic Cuisine (British Columbia) 604.323.2671
Caleb Borland (Ontario, East/Est) 705.750.7800 Frank Dentico (Retail Sales/Ventes au détail) 437.433.7330

For more information regarding

N TERNATIONA AL
the full line of Reuven products, GLOBAL POULTRY EXPERTS

EXPERTS MONDIAUX EN VOLAILLE

visit our website at

Www.reuaven.com




