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CHEF'S EDITION

CHICKEN MADE FROM PLANTS

Unleash your creativity! Made with chefs for chefs, TINDLE Is one-of-
a-kind chicken made from plants. Tasty, versatile, and easy to work
with - you can form it into any desired shape, from patties, to bites, to
skewers. It's great in any cuisine or cooking style. Whether you prefer
deep-fried, grilled, or sautéed dishes, TiNDLE is a perfect fit that can
be paired with any sauce or marinade.




INGREDIENTS

Water, Texturized Protein (Soy, Wheat Gluten, Wheat
Starch), Lipi™ (Sunflower Oil, Natural Flavoring),
Coconut Oil, Methylcellulose, Oat Fiber.

Nutrition Facts

About 64 servings per container
1Piece (71g)

90

% Daily Value*

Serving size

Amount Per Serving

Calories

Total Fat 2.5g 3%
Saturated Fat 1g 5%
Trans Fat Og
Cholesterol 0Omg (0}
Sodium 110mg 5%
Total Carbohydrate 7g 3%
Dietary Fiber 3g 1%
Total Sugars Og

Includes 0g Added Sugars 0%
Protein 11g 19%
Vitamin D Omcg 0%
Calcium 30mg 2%
Iron 1.6mg 8%
Potassium 180mg 4%

* The % Daily Value (DV) tells you how much a nutrient in a serving
of food contributes to a daily diet. 2,000 calories a day is used for
general nutrition advice.

QUESTIONS?
USAPARTNERS @TINDLE.COM

NEXT GEN FOODS, INC. (NORTH AMERICA)
200 EAST RANDOLPH STREET, SUITE 5100,
CHICAGO, IL 60601

ITF CODE (OUTER CASE)
CASEPACK

PORTION SIZE

PORTIONS PER CONTAINER
NET WEIGHT

GROSS WEIGHT

CASE DIMENSIONS

CASE CUBE

PALLET PATTERN (T X H)
STORAGE TEMP

FROZEN SHELF LIFE
REFRIGERATED SHELF LIFE
COOKING INSTRUCTION

DIETARY CLAIMS
COUNTRY OF ORIGIN

18883000004907

4x2.5Ibs [ 1.13kg

2.50z [ 71g

64

10Ibs [ 4.53kg

10.85Ibs [ 4.92kg

4.57" (H) x10.43" (W) x 15.55” (L)

0.01

10x 8 = 80

Below 0 °F (-18 °C)

24 months from date of production

4 days In chilled (below 40°F)

Defrost TiNDLE overnight In the
refrigerator.

Shape desired amount of TiNDLE, coat or
marinate as desired.

Deep fry: at 350°F, fry for 4 minutes until
crispy golden brown;

Pan fry: in hot oil, fry for 1 minute on
each side. Baste for another 3 minutes
until it reaches 165°F;

Grill: 90 seconds on each side until It
reaches 165°F, serve.

Do not refreeze after defrosting.

Vegan
Netherlands

PRODUCTION PROCESS

We combine quality ingredients and our special
blend of plant fats and flavouring before the mix is
formed. It then goes through pasteurizing, blast
freezing, stringent quality control and verification.
Next, the product is packed, and stored in the
warehouse (below 0 °F / -18 °C), ready to be shipped

to our partners!

THIS PRODUCT CONTAINS SOY AND GLUTEN.
PROCESSED IN A FACILITY WHERE EGG AND MILK

ARE ALSO HANDLED.

CERTIFICATIONS

e BRCGS Global Standard for Food Safety
 Vegan (Certified by V-Label)




