
Culinary Masters

11038 - Indian Tandoori Chicken Satay
From India, classic tandoori chicken marinated in yogurt, garlic, ginger, and
garam masala spice blend.
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From India, classic tandoori chicken marinated in yogurt, garlic,
ginger, and garam masala spice blend. Best on the grill  cook from
thawed for 3-5 minutes per side. Convection oven- cook from
frozen at 350 for 15 minutes.

Chicken, Plain Lowfat Yogurt (cultured
pasteurized grade A low fat milk,
natamycin (natural mold inhibitor)),
Ginger & Garlic Paste (ginger, garlic,
vinegar, canola oil, salt, sodium
benzoate, sodium metabisulphate as
preservatives), Rose Water, Lemon Juice,
Red Chili Powder, Mustard Oil, Garam
Masala Powder (bloend of spices, salt,
triphala powder (amalaki fruit, bibhitaki
fruit, haritaki fruit)), Dried Fenugreek
Leaves

Contains:

May Contain:

Brand Manufacturer

Culinary Masters Culinary Masters

UPC MFG # SPC # GTIN Pack Pack Desc.

APP639 11038 10820581110380 80/1.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

8 lb 7.5 lb United States of America No

Shipping Information

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

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