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Pack Size: 6/5 lb bag, 30 lb case

Serving Size: 4 pieces, 2.68 oz

Servings Per Case: 179

Effective Date: 02/28/2025 

Supersedes: 11/11/2024

STATEMENT OF CHILD NUTRITION FOOD BASED MEAL PATTERN EQUIVALENCY: 1.25 OZ M/MA & 1.25 OZ EQ. GR.

Item #: 64020

Whole Grain Mini Maple Pancake Chicken Bites 

(Dark Meat)

UPC: 00850045077334

Shelf Life: 18 Months

Pack Size: 6/5 lb bags, 30 lb case

Serving Size: 2.68 oz 

Servings Per Case: 179

Storage Temperature: 0º F; Frozen

Uncured Chicken Frank Ingredients: Dark Chicken, Water, Salt, Spices, Maple Sugar, Seasoning 

(Propylene Glycol, Water, Natural Flavor) and Natural Flavor. In a Calcium Alginate Casing. Batter 

Ingredients: Enriched Whole Grain Wheat Flour (Enriched with Niacin, Reduced Iron, Thiamine 

Mononitrate, Riboflavin, Folic Acid), Water, Sugar, Leavening (Sodium Acid Pyrophosphate, Sodium 

Bicarbonate), Salt, Soybean Oil, Dried Egg Yolks, Dextrose, Natural and Artificial Flavors and 

Tricalcium Phosphate.

PREPARATION INSTRUCTIONS

ITEM DETAILS

INGREDIENTS

Weight of Bag: 5 lbs.

Bags per Case: 6

Net Case Weight: 30.00 lbs.

Gross Case Weight: 31.44 lbs.

Case Dimensions: 19.50”x 15.75”x 7.00”

Case Cube: 1.24 ft³

Pallet Height: 68”

Pallets/Truck: 24

TiHi: 6 X 9

Cases/Pallet: 54

PACKING INFORMATION

For best 

results Keep 

frozen until 

ready to 

prepare.

Conventional 

Oven
Preheat oven to 375°F 

Place frozen mini bites on a 

parchment lined sheet pan

Cook for 

10-15 Minutes

Allergens: Egg & Wheat

Each 4 piece srvg to meet 1.25 oz 

m/ma and 1.25 oz eq gr; 51% WG 

Each 4 piece srvg to have no more 

than 150 calories; 530mg sodium and 

5g fat and 1g sat fat

BID SPECS

Note: cooking equipment, equipment settings, and kitchen conditions will vary so cooking time may need 

adjusting. Cook all food thoroughly to 165°F.

http://www.tastybrandsk12.com/
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