
FARMLAND

219779 - Pork Wing Kc Wild Mini Fc
All Smithfield brands are driven by the love of meat  ours, yours and, of course, your customers. Thats why our offerings are so vast; because we
all need our pork and specialty prepared meats our way  no one offers more. Smithfield Culinary offers everything you need to build your menu,
from innovative culinary insights and ideas that help create head-turning menu ideas. Equally important - Smithfield has set sustainability goals
because we believe we can build a more sustainable business and contribute to a better future.
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Our expertly hand-trimmed meats that are seasoned and cooked in
an authentic pit smoker over natural hardwoods for a rich and
smoky flavor. They are hand-trimmed from the finest animals and
smoked low-and-slow over real hardwood chips.

Pork, Water, Contains 2% or less
of Salt, Dextrose, Sodium
Phosphates.

Free From:

Brand Manufacturer Product Category

FARMLAND SMITHFIELD/FARMLAND Pork

MFG # SPC # GTIN Pack Pack Desc.

19455 219779 00070247194558 2 2/5#

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

10.25lb 10lb USA No

Shipping Information

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

13.25in 10.5in 5.88in 0.47ft3 10x3 0DAYS 0°F / 32°F

Keep frozen until use.

Our KC wild wings are the perfect
for any game day appetizer. Mix and
match your sauces with Asian, BBQ,
or buffalo.

Heat oven to 375F. Empty KC Wild Wings from bag into
9x9-inch baking pan; separate wings from each other
and arrange in a single layer. Cover tightly with
aluminum foil; bake 15 minutes. Remove cover and
bake an additional 15 minutes. Grill: Heat gas or
charcoal grill to medium-high. 

Grill KC Wild Wings 10 to 15 minutes, turning frequently.
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