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Serving Suggestion

DARK CHICKEN STRIPS 6/5#
FULLY COOKED

GTIN: 90075632012601 | SKU: 1260

Pilgrim’s® Foodservice Gold Kist® Dark Chicken Strips, prepared with dark 
meat chicken and bursting with mouthwatering flavor. Perfect for fajitas, 
tacos, salads, and more, these chicken strips feature natural grill marks and 
savory seasoning that are sure to impress. Ensure nutritionally compliant 
wholesomeness and deliciousness with fully cooked chicken that looks and 
tastes like you prepared it on the grill. Packed in a 30-pound case including 
six 5-pound clear bags.

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

Amount per serving 

Calories 120
% Daily Value* 

Total Fat 4g  

Saturated Fat 1g

Trans Fat 0g 

5% 

5% 

Polyunsaturated Fat 1g

Monounsaturated Fat 1.5g 

Cholesterol 90mg 

Sodium 460mg 

Total Carbohydrate 2g

29% 

20% 

1% 

Dietary Fiber 0g

Total Sugars less than 1g  

Includes less than 1g Added Sugars 

0% 

1% 

Protein 19g 

Vit D 0mcg 0% Calcium 10mg 0% 

Iron 0.8mg 4% 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.

PREPARATION & HEATING

CONVECTION 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 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 for 36 minutes.

CODE 
NUMBER 1260 CASE 

DIMENSIONS
17L X 13W X 

11.43”H GR WT 31.73 LBS SHELF LIFE 365 DAYS

SERVING 
SIZE 3OZ (84G) GTIN 90075632012601 CASE CUBE 1.22 PALLET (TXH) 8X7

CASE 
WEIGHT 30 LBS SERVINGS/

CASE 162 CASES/
PALLET 56 SODIUM 460MG

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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