SOUS VIDE PROTEINS

BATTERED SOUS VIDE

CHICK

CREATE CRISPY,
CRAVEABLE CHICKEN
LIKE NEVER BEFORE.

The chicken game is about to change.
With FLASH 180™ Battered Sous Vide
Chicken you get easy-to-prepare, consistent
chicken that helps increase productivity and

profitability, without compromising flavor or

value. All in approximately 3 minutes. a

Distributor #:
00000

ltem #:
132592

Description:
HORMEL®
FLASH 180™
Battered Sous Vide
Cooked Chicken
Breast, 3/10PC



GET READY FOR A REAL TIME

READY WHEN
YOU ARE

Save cook and

prep-time compared
to raw, par-cooked, or
fully-cooked frozen
products. Cooking
from thawed allows
you to go from

fryer to plate in
approximately

3 minutes.

SCRATCH-LIKE QUALITY  PANKO

CRUSTED

. . . . KOREAN
Our chicken is cooked sous vide at a precise S

temperature while it’s coated in a homestyle batter. SARDYECH
This allows the batter to adhere perfectly and lock
in flavor and moisture. This innovative method can
save your staff time and stress while delivering
your guests high-quality chicken, designed to feel

handmade from the start.

MAKE IT YOUR OWN

Pre-cooked chicken doesn’t mean a predetermined

dish. Our chicken is coated in a batter that is a
great base for additional breading or spices. This
revolutionary method allows for easy customization

to fit your operation’s flavor and flare.

GIVE YOUR CUSTOMERS
SOMETHING TO CRAVE

Finally, juicy, tender, crispy chicken that’s all about
the chicken! Thanks to our in-bag homestyle
batter you get a perfect batter-to-chicken

ratio that delivers a satisfying flavor and crunch ‘ FOOD SERVICE
SOUS VIDE PROTEINS ™ 100% EMPLOYEE OWNED

without the heavy, greasy breading
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overshadowing the chicken.
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