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HEATING INSTRUCTIONS
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• Use as an easy appetizer for parties

• Perfect for easy, last-minute pasta dishes

• Serve as an entree or use as a component for a hot sandwich

• Place in the Grab’N’Go section

BUFFALO-STYLE CHICKEN MEATBALLS
100% all white meat chicken with blue cheese and spices tossed in a traditional Buffalo sauce

C A S E  U P C  # :  7 - 0 6 1 2 9 - 0 2 7 8 2 - 8
U N I T  U P C  # :  7 - 0 6 1 2 9 - 0 2 7 8 3 - 5
PA C K  S I Z E :  8 / 1 2  oz.
C A S E  L / W / H :  11” X 4.31” X 8.88”
U N I T  L / W / H :  9.375” X 4.875” X 1.25”

F R E S H  -  N E W  Y O R K  &  A R I Z O N A  -  T E A R A W AY  B O X

MICROWAVE OVEN: 1 to 2 minutes or until hot
(or until internal temperature is 165°F as indicated by a calibrated cooking thermometer)

OVEN: Preheat oven to 350°F and reheat for 15 to 20 minutes
(or until internal temperature  is 165°F as indicated by a calibrated cooking thermometer)

C U B E :  0 . 2 7 
T I / H I :  3 6 X 5
N E T  W T:  6 . 0 0  lbs.
G R  W E I G H T:  6 . 3 5  lbs.
S H E L F  L I F E :  Min. 70 days

INGREDIENTS:
Chicken Meatballs (Chicken [Boneless Chicken Breast, Water, Vinegar, Salt, Natural Flavors], Blue Cheese [Pasterurized Milk, 
Cheese Cultures, Salt, Enzymes, Powdered Cellulose To Prevent Caking, Natamycin to Protect Flavor], Bread Crumbs 
[Bleached Wheat Flour, Dextrose, Yeast, Salt] Milk, Eggs, Sugar, Garlic Powder, Onion Powder, Salt, Paprika, Yeast Extract, 
Spice), Buffalo Sauce (Distilled Vinegar, Aged Cayenne Red Pepper, Salt, Water, Canola Oil, Paprika, Xanthan Gum, Garlic 
Powder, Natural Butter Flavor).

Contains Egg, Milk, Wheat.


