




CHICKEN NUGGET

CHICKEN 

#chicken#meat

#crispy

#chickennugget#meat

VEGETABLE



1100 - 2300g℮ 

1100g℮ 

1600g℮ 

2100g℮ 

2200g℮ 

2300g℮ 

CHICKEN 

8 680417 216960

1700g℮ 

1200g℮ 

1300g℮ 

1400g℮ 

1500g℮ 

1800g℮ 

1900g℮ 

2000g℮ 
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Bütün Piliç  / Whole Chicken / دجاجة كاملة



CHICKEN 

 Enerji ve Besin Değerleri / Nutrition facts /

ا����� وا�����ت 
100 g için/ For 100 g

��� ١٠٠ غ

Enerji / Energy / �����ا (kj /kcal) 861,28/205,08

Yağ / Fat /ا����ن (g) 14,9

Protein / Protein / ��و�� (g) 18,8

Karbonhidrat / Carbohydrate / ا��������رات (g) 0

Pişirme esnasında merkezi sıcaklık en az 72 °C' ye  
ulaşmalıdır. 
Önemli: Dondurulmuş ürünleri buzdolabı sıcaklığında 
çözünüz ve hemen tüketiniz.
The central temperature of raw products while 
cooking should reach to 72 °C.
Important: Defrost the frozen products in 
refrigerator temperature and consume instantly.
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10 pcs x 1100g 
10 pcs x 1200g
10 pcs x 1300g
10 pcs x 1400g
10 pcs x 1500g
10 pcs x 1600g
10 pcs x 1700g
10 pcs x 1800g

8 pcs x 1900g
8 pcs x 2000g
8 pcs x 2100g
8 pcs x 2200g
8 pcs x 2300g



400g℮ 

CHICKEN 
NUGGET

8 680417 216939

Fully Cooked
Heat & Eat

Piliç Nugget / Chicken Nugget / 
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CHICKEN NUGGET 

22 pcs x 400 g

180°C önceden ısıtılmış fırında 6-7 dakika 
kızartın.  

 Fry in a preheated oven at 180°C for 6-7 
minutes. 

 ���� ��ة ٦-٧ د���� �� ��ن ���� ��� 
 ��ارة ١٨٠ در�� �����

Fırın / Oven /الفرن
180°C kızgın yağda  4-5 dakika kızartın.
Fry in hot oil at 180°C for 4-5 minutes. 

 ���� ��ة ٤-٥ د���� �� ز�� ���� ١٨٠ در��
�����

Fritöz / Fryer /   المقلاة العميقة
Önceden ısıtılmış tercihen az yağlı tavada 

çevirerek 6-8 dakika ısıtın.
Heat it for 6-8 minutes by turning it in a 

preheated preferably low oil pan.

 ���� �� ٦ إ�� ٨ د���� �� ���� ا������ 
 �� ���ة ����� ���ً�� و���� أن ���ن

������ ا����

Tava / Pan /   المقلاة

.

.
.

 Enerji ve Besin Değerleri / Nutrition Facts /

ا����� وا�����ت 
100 g için/ For 100 g

���  ١٠٠ غ
Enerji / Energy / �����ا (kj /kcal)
Yağ / Fat /ا����ن (g)

- Şeker / Sugar/ ��� (g)
Protein / Protein / ��و�� (g)
Tuz / Salt / ��� (g)

- Doymuş Yağ / Saturated Fat  /  �����ا����ن ا  (g)

Karbonhidrat / Carbohydrate / ا��������رات (g)

1210/290

18

2,3

10

1,8

6,3

22
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1000g℮ 5



10 pcs x 1000 g
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VEGETABLE
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