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1/2” DICED CHICKEN NP 6/5#
FULLY COOKED

GTIN: 10041723002305 | SKU: 1230

Packed with savory goodness, Pilgrim’s® Foodservice Gold Kist® 1/2” Diced 
Chicken is ready to elevate any dish. These chicken chunks are made with a 
blend of white and dark meat chicken pieces for an incredibly tender taste. 
They also arrive fully cooked, so you can count on faster, streamlined prep in 
the kitchen. Whether you’re making soups, salads, or bowls, there’s no better 
way to start than with the outstanding Gold Kist nutrition in these tender and 
tasty diced chicken pieces. Packed in a 30-pound case including six 5-pound 
clear bags.

PREPARATION & HEATING

CONVECTION OVEN 
Preheat oven to 350°F. Place chicken pieces in a single layer 
in a hotel pan. Add 4 tbsp of water to pan and cover. Bake 
covered from frozen for 26 minutes.

CONVENTIONAL OVEN 
Preheat oven to 350°F. Place frozen chicken pieces in a single 
layer in a hotel pan. Add 4 tbsp of water to pan and cover. 
Bake covered from frozen for 36 minutes.

Nutrition Facts 
162 servings per container 
Serving size 3oz (84g)

Amount per serving 

Calories 110
% Daily Value* 

Total Fat 3g 4%

 Saturated Fat 0.5g 4%

 Trans Fat 0g 

 Polyunsaturated Fat 0.5g 

 Monounsaturated Fat 1g 

Cholesterol 80mg 26%

Sodium 350mg 15%

Total Carbohydrate 0g 0%

 Dietary Fiber 0g 0%

 Total Sugars 0g 

  Includes 0g Added Sugars 0%

Protein 21g

Vit D 0mcg 0% Calcium 10mg 0%

Iron 0.5mg 2% Potas. 290mg 6%

*The % Daily Value (DV) tells you how much a nutrient in a 
serving of food contributes to a daily diet. 2,000 calories a day is 
used for general nutrition advice.

Serving Suggestion

CODE 
NUMBER 1230 CASE 

DIMENSIONS
17L X 13W X 

11.44”H GR WT 31.73 LBS SHELF LIFE 365 DAYS

SERVING 
SIZE 3OZ (84G) GTIN 10041723002305 CASE CUBE 1.48 PALLET (TXH) 8X7

CASE 
WEIGHT 30 LBS SERVINGS/

CASE 162 CASES/
PALLET 56 SODIUM 350MG

Insert a meat thermometer into the thickest portion of the product. Continue heating until the internal temperature reaches 165°F. Appliances may vary adjust heat time accordingly.
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