
Par-Fried Buffalo-Style Breaded tenderloins

These par-fried whole muscle chicken tenderloins are infused with 
bold cayenne pepper seasoning for a subtle, enjoyable heat, then 
coated in a crunchy, panko breading with lightly toasted highlights. 
The result is a juicy, flavorful tenderloin with standout texture and 
eye-catching appeal.

from Brakebush

Case Cube
	 0.62
Case Dimensions
	 13.5 x 8.63 x 9.25
Tare Weight
	 0.61
Pallet Configuration
	 16/Layer
	 8 Layers = 128/Pallet

Brakebush Code: 5560
Packed: 2/5 lb. bags • 10 lb. case
UCC Code: (01) 1 0038034 55600 9

Features/Benefits:
•	 Par-fried for crispy breading on the outside and juicy chicken            

on the inside

•	 Whole muscle chicken tenderloins

•	 Coated in a crunchy non-fritter panko breading

•	 Bold cayenne pepper heat in every bite without a saucy mess

•	 Want more heat? Serve Buffalo sauce on the side or drizzle on top

Preparation:
For best results - deep fry at 350°F for 5-7 min.  Alternate method - bake 
in single layer in preheated convection oven at 350°F for 12-15 min. Adjust 

For More Information Please Contact
Your Brakebush Sales Rep!

brakebush.com

Application Ideas:

Buffalo Chicken Pizza Buffalo Tender WrapBuffalo Chopped Salad

now
available
par-fried!
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