
Culinary Master

10084 - Thai Coconut Chicken Satay
Culinary Masters Thai Coconut Chicken Satay is inspired by flavors from Indonesia.
They feature classic flavors of lemon grass, ginger, coconut, peanut sauce, and
chicken thigh meat.
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Culinary Masters Thai Coconut Chicken Satay is inspired by flavors from
Indonesia. They feature classic flavors of lemon grass, ginger, coconut, peanut
sauce, and chicken thigh meat. Best on the grill  cook from thawed for 3-5
minutes per side. Convection oven- cook from frozen at 350 for 15 minutes.

Chicken, Madras Curry powder
(safran des indes, piment,
corriander, ail, cumin, ginger,
canelle, feuille de laurier, clou
do cirofle, toute epice), Turmeric
powder (ground dried

Contains:

Free From:

Brand Manufacturer Product Category

Culinary Master Culinary Master

UPC MFG # SPC # GTIN Pack Pack Desc.

APP64 10084 10820581100848 80/1.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

8lb 7.5lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

16in 9in 4in 0.33ft3 10x13 237days -2°F / -5°F

frozen

finger food, 1-2 per person

Best on the grill  cook from thawed
3-5 minutes per side. Convection
oven- cook from frozen at 350 for 15
minutes.
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