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Per 100 g 
Amount
Calories 172.0
Fat 5.6 g

Saturated 0.9 g
 +trans 0.0 g

Polyunsaturates g
  Omega-6 g
  Omega-3 g

Monounsaturated g
Cholesterol 16.0 mg
Sodium 540.0 mg

Carbohydrate 21.0 g
Dietary Fibre 0.8 g

Sugars 2.4 g

Protein 10.0 g

Vitamin A 2.0 RE

Vitamin C <0.5 mg
Calcium 34.0 mg
Iron 0.7 mg

37.3 x 27.8 x 11.1
11,510
10 x 9 = 90

Menu Suggestions

Key Product Features

Serve as a centre-of-the-plate entrée item with fried rice containing diced red peppers, peas 
and egg, and a side of veggie stir fry.  It can also be served with asian noodles accompanied 
with an array of sliced vegetables and your choice of dipping sauce.

Crispy textureUnique tempura coating system
Quick cooking time Fast service

Product #11429
Janes Battered Chicken Balls

Chicken balls 
using all 
white meat in 
a delicious 
tempura 
batter.

Egg, Soy, Milk, Wheat

Low in saturated fat

Nutritional Information
Chicken (may contain traces of egg), water, modified 
milk ingredients, soy protein (contains soy lecithin), 
salt, garlic powder, spices.  In a breading of:  water, 
toasted wheat crumbs, wheat flour, modifed corn 
starch, yellow corn flour, rice flour, sugar, salt, 
sodium bicarbonate, sodium aluminum phosphate, 
modified milk ingredients, monocalcium phosphate, 
modified cellulose, soybean oil, hydrogenated 
soybean oil (contains BHT), guar gum.  Browned in 
canola oil. 

Allergen Listing
July 13, 2007

Cooking Instructions
Cook from frozen.  DEEP FRY:  Preheat fryer to 360ºF (182ºC).  Deep fry for 7 minutes.  
Cook to an internal temperature of 165ºF (74ºC).

Uniform sizing Consistent size and plate presentation

Ingredient Listing

build your menu with confidence

Average Piece Count 167

2 x 2 kg = 4 kgCase Pack Size
24 g  / 0.85 ozAverage Pc Weight Pallet Ti / Hi

Case (cm) (L x W x H)
Case Cube (cm)

0 trans fat

Health Benefits

Source of iron

Specifications

Nov 21/08

SCC:  100 69299 11429 1


	Sheet1

