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PRODUCT DESCRIPTION:
Buffalo-marinated chicken, fresh cabbage, celery, and diced carrots wrapped in a crispy egg
roll wrapper

A play on America's favorite wings: buffalo chicken served in a crispy egg roll
Can be served as an Asian appetizer, side dish, or entrée
Easy prep - deep fry or bake for an egg roll that is ready in minutes
Not fully cooked - must be cooked to an internal temperature of 165° F
Each case comes with 50 egg rolls

MENU APPLICATIONS:
Can be served as an Asian appetizer, side dish, or entrée

PREP INSTRUCTIONS:
Not Fully Cooked: For food safety and quality, must be cooked thoroughly to an internal temperature of 165°F as
measured by use of a food thermometer. Deep Fry: Preheat oil to 350°F. Place 8-10 frozen egg rolls into a fryer
basket. Fry for 8.5-9 minutes or until golden brown, periodically shaking baskets during cook time to prevent egg
rolls from sticking together. Let stand 2 minutes before serving. Convection Oven: Preheat oven to 350°F.
Arrange rolls evenly on nonstick baking tray and bake for 17-18 minutes from frozen. Rotate baking tray halfway
through baking process for even cooking. Let stand 2 minutes before serving. Cooking time may vary due to
equipment variances. Refrigerate or discard any unused portion.

Cooking Method Temp Time Instructions

Deep Fry 350 °F 8.5-9 MINUTES Cook before serving

Bake 425 °F 17-18 MINUTES Cook before serving

SHIPPING INFO / SHELF LIFE:
SHIPPING INFO:
GTIN (Case): 10760941702391
Gross Weight: 10.37
Net Weight: 9.37
Each Weight: 3.00
Cube: 0.38
Dimensions (LxWxH): 12 x 9 x 6
Cases/Pallet: 170
Tie: 17
High: 10
Frozen Shelf Life (days): 365
Refrigerated Shelf Life
(days):

0

ALLERGENS:
Contains 
Eggs or its Derivatives, Wheat or its
Derivatives, and Soy or its Derivatives.

 

INGREDIENTS:
INGREDIENTS: FILLING: CHICKEN, BUFFALO SAUCE (DISTILLED
VINEGAR, AGED CAYENNE RED PEPPERS, SALT, WATER,
CANOLA OIL, PAPRIKA, XANTHAN GUM, GARLIC POWDER,
NATURAL FLAVOR), CABBAGE, CELERY, CARROTS, CONTAINS
2% OF LESS OF: ISOLATED SOY PROTEIN WITH LESS THAN 2%
LECITHIN, SUGAR, DRIED EGG WHITE, SOY PROTEIN
CONCENTRATE, GARLIC, CHILI GARLIC SAUCE (SALTED CHILI
PEPPER [CHILI PEPPER, SALT], WATER, SUGAR, RICE VINEGAR,
DRIED GARLIC, MODIFIED FOOD STARCH, ACETIC ACID),
GRILLED MEAT FLAVOR (MALTODEXTRIN, GUM ACACIA,
NATURAL & ARTIFICIAL FLAVORING), SALT, MODIFIED FOOD
STARCH, SPICE, CHICKEN FAT (CHICKEN FAT, NATURAL
FLAVORING), GUAR GUM, SODIUM TRIPOLYPHOSPHATE, YEAST
EXTRACT. WRAPPER: ENRICHED DURUM WHEAT FLOUR
(DURUM WHEAT FLOUR, NIACIN, FERROUS SULFATE, THIAMINE
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, EGGS,
SUGAR, CONTAINS 2% OF LESS OF: CORN STARCH, WHEAT
GLUTEN, SALT, BAKING SODA. FRIED IN VEGETABLE OIL.

NUTRITION INFORMATION:

Serving Size: 1 Egg Roll (85g) -

Serving Size (grams): 85 -

Serving Size (weight oz): 3 -

Eaches/Case: 50 -

Inner Packs/Case: 1 -

Servings/Case: 50 -

Calories: 150 -

Calories From Fat: 20 -
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% Calories From Fat: 12% -

Calories From Saturated Fat: 5 -

% Calories from Saturated Fat: 3% -

Total Fat: 2 3%

Saturated Fat: 0.5 3%

Trans Fat: 0 -

Cholesterol: 40 13%

Sodium: 520 23%

Potassium: 160 4%

Total Carbohydrate: 21 8%

Total Dietary Fiber: 0 0%

Sugars: 3 -

Added Sugars: 3 6%

Protein: 11 -

Vitamin A: - -

Vitamin C: - -

Vitamin D: 0.1 0%

Calcium: 20 2%

Iron: 0.9 6%

Whole Grain: - -

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


