4 Buffalo Chicken Tenders h
Do Not Microwave

Preheat at 450° F. Place 4 tenders on pan. Bake 5 minutes flip 5
minutes. Until 165° F internal temperature.

INGREDIENTS: CHICKEN BREAST TENDERLOINS (CONTAINING UP TO 15% OF A
SOLUTION OF WATER, BUFFALO SPICE MIX [SALT, DEXTROSE, MALTODEXTRIN,
CITRIC ACID, PARTIALLY HYDROGENATED SOYBEAN OIL, SUGAR, MODIFIED
FOOD STARCH, VINEGAR, VINEGAR FLAVOR {CITRIC ACID, SODIUM DIACETATE,
POTASSIUM CITRATE, GLUCONO-DELTA LACTONE}, NATURAL FLAVORS,
CANOLA OIL, CARAMEL COLOR, SPICES, MUSTARD, DEHYDRATED GARLIC],
BUTTER FLAVOR [WHEY SOLIDS, CORN SYRUP SOLIDS, MALTODEXTRIN, SALT,
NATURAL BUTTER FLAVOR, GUAR GUM, SODIUM BICARBONATE, TURMERIC
AND ANNATTO {COLOR}], SODIUM PHOSPHATE, CAYENNE RED PEPPER,
WORCESTERSHIRE POWDER [SUGAR, SALT, VINEGAR FLAVOR {CITRIC ACID,
SODIUM  DIACETATE, POTASSIUM CITRATE, GLUCONO-DELTA LACTONE},
MODIFIED FOOD STARCH, DEXTROSE, CARAMEL COLOR, SPICES, MUSTARD,
CHILI PEPPER, NATURAL FLAVORS, GARLIC, SULFITES]), BLEACHED WHEAT
FLOUR, WATER. CONTAINS LESS THAN 2% OF THE FOLLOWING: YEAST, SUGAR,
SALT, BUTTERMILK POWDER, YELLOW CORN FLOUR, SOYBEAN OIL, YELLOW 6
(COLOR), SPICE, LEAVENING (MONOCALCIUM PHOSPHATE, SODIUM
BICARBONATE), COLORED WITH OLEORESINS FROM  PAPRIKA AND
TURMERIC. PREBROWNED IN VEGETABLE OIL. CONTAINS: MILK, WHEAT,
\VELLDW #6, SULFITES /
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