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Chicken MARDI GRAS 

Chicken Stuffed with Cornbread Dressing Wrapped in Applewood Smoked Bacon 

   

 
 
 
 
 
 
 
 
 

 
 

ITEM  CASE  

UPC 73149511120 GTIN 10731495111208 

UNIT WEIGHT 16 OZ (1 LB) UNITS PER CASE 12 

PACKAGING 5 Mil Vacuum Pouch NET WEIGHT 12 lbs 

STORAGE MIN/MAX Frozen 0 ºF GROSS WEIGHT 14 lbs 

DIMENSIONS L: 6.5 in   W: 5 in   H: 3 in DIMENSIONS L: 19.5 in  W: 12 in  H: 6.5 in 

DATE CODE 5 Digit # DDMMY 
EX: May 29, 2024 = 29054 

PALLET 
DIMENSIONS 

TI 8 
HI 7 

GUARANTEED 
SHELF LIFE 

365 Days ROUNDING 
PROFILE 

Full Pallet Quantity 
56 Cases 

HACCP PLAN Heat Treated 
 - Not Shelf Stable 

  

USDA INSPECTED Establishment # P-20999   

 



INGREDIENTS: 
BONELESS SKINLESS CHICKEN LEG QUARTER: LESS THAN 8% RETAINED WATER, JALAPENO 
CORNBREAD: ENRICHED DEGERMED YELLOW CORN MEAL (DEGERMED YELLOW CORN MEAL, 
NIACIN, IRON, THIAMIN MONONITRATE, RIBOFLAVIN, AND FOLIC ACID.  MAY CONTAIN – WHEAT, 
MILK, EGG, SOY), MILK (MILK, VITAMIN D, CONTAINS MILK), CREAM CORN (CORN, WATER, SUGAR, 
MODIFIED CORN STARCH, SALT), GOLDEN VELVET CHEESE (CULTURED PASTEURIZED MILK, AND 
SKIM MILK, BUTTERMILK, WHEY, MILKFAT, SALT, CONTAINS LESS THAN 2% OF SODIUM 
PHOSPHATE, GUAR GUM, XANTHAN GUM, LACTIC ACID, ANNATTO EXTRACT, AND 
APO-CAROTENAL (COLORS), ENZYMES, (CONTAINS MILK),  YELLOW ONIONS,  CORN OIL, EGGS 
(GRADE AA LARGE), SLICED JALAPENOS (JALAPENO PEPPERS, VINEGAR, IODIZED SALT), SALT 
(SALT, SODIUM SILICOALUMINATE), BAKING SODA (SODIUM BICARBONATE), APPLEWOOD 
SMOKED BACON: CURED WITH WATER, SALT, SUGAR, SODIUM PHOSPHATES, SODIUM 
ERYTHORBATE, SODIUM NITRITE, SEASONING: SALT, SUGAR, BLACK PEPPER, GROUND RED 
PEPPER, SPICES, DEHYDRATED GARLIC, AND DEHYDRATED ONION. 
CONTAINS: MILK, EGGS  (MAY CONTAIN: WHEAT, SOY). 
 

COOKING INSTRUCTIONS: 
Cooking Instructions:  Remove from package.  Bake frozen uncovered at 400°F for approximately 45 
minutes.  Internal temperature must reach at least 165°F. Let rest 5-10 minutes after baking. Enjoy! 
 
Safe Handling Instructions: This product was prepared from inspected and passed meat and/or poultry. 
Some food products may contain bacteria that could cause illness if the product is mishandled or 
cooked improperly. For your protection, follow these safe handling instructions. Keep refrigerated or 
frozen. Thaw in refrigerator or microwave. Keep raw meat and poultry separate from other foods. Wash 
working surfaces (including cutting boards), utensils, and hands after touching raw meat or poultry. 
Cook thoroughly. Keep hot foods hot. Refrigerate leftovers immediately or discard them.  
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