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PRODUCT DESCRIPTION 
Tyson® Red Label™ Premium Homestyle Breaded 
Chicken Breast Tenderloins, Fully Cooked 
 

Dilgard Item # 
06314 
 

Vendor Item # 
38321-928 

INGREDIENTS 
Boneless, skinless chicken tenderloins, water, seasoning [chicken broth powder (chicken 
broth, salt, flavorings), salt, sugar, vegetable stock (carrot, onion, celery), maltodextrin, 
garlic powder, and flavors], modified food starch, sodium phosphates, soy protein 
concentrate. BREADED WITH: Wheat flour, water, salt, wheat gluten, leavening (sodium 
bicarbonate, sodium aluminum phosphate, monocalcium phosphate, sodium acid 
pyrophosphate), spices, garlic powder, dextrose, yellow corn flour, onion powder, 
extractives of paprika and turmeric, disodium inosinate and disodium guanylate, spice 
extractive. Breading set in vegetable oil. 

Storage/Shelf Life 
Best used by 365 days Store at 0 F or colder 
 

Packaging Qty 
2, 5 LB 

Piece Count 
Between 65 and 95 PIECE(s) per Case 

Product Benefits 

Better Prices. Save up to 20% on comparable chicken products you currently menu. 

Better Flavor. Fine-tuned to deliver the perfect balance of breading to chicken, 

the right texture, and the perfect color. Better Performance. Works well in ovens 

or fryers so you can provide a great eating experience with every serving. 

Homestyle flour-based breading, seasoned with white and black pepper and a 

touch of garlic. It has an authentic hand-dredged, made-from-scratch appearance. 

 

Preparation 
PREPARATION: Appliances vary, adjust accordingly. CONVECTION OVEN: Preheat 
oven to 375°F. From frozen, place pieces in a single layer on a lined sheet pan on 
a wire rack. Heat for 13 1/2 - 14 1/2 minutes. For best performance hold on a 
sheet pan, uncovered, with a wire rack, above 135°F in a dry heat environment. 
 

    
SSSServing erving erving erving     
Suggestions:Suggestions:Suggestions:Suggestions:    
 

Serve with classic barbeque 
sauce for dipping. 

Serve with equal parts of 
horseradish and mayonnaise 
for a dipping sauce. 

 

 
 
 


