CHEF'S
COMMISSARY "

CREATIVE CULINARY SOLUTIONS

Coconut Shrimp (21/25)

Coconut coated 21/25 raw, P&D tail-on Shrimp

PRODUCT SPECIFICATIONS

Product ID 3001
Case Count 100
Ingredients

Shrimp (salt, sodium tripolyphosphate (to retain moisture)(may
contain sulfites), Coconut (desiccated coconut processed with
sugar, water, propylene glycol and salt, sodium metabisulfite
added as preservative), Breadcrumbs, (wheat flour, contains 2%

or less of: sugar, yeast, soybean oil, salt), Flour (enriched wheat
flour, enzyme, niacin, reduced iron, thiamine mononitrate,
riboflavin, folic acid), Eggs, Salt, Spices.

Allergens

Contains: Wheat, Shellfish, Eggs, Tree Nuts

MO0

This item is processed in a facility that also processes peanuts and wheat, and their derivatives.

Cooking and Handling
Instructions

PRODUCT MUST BE FULLY COOKED BEFORE SERVING
From frozen, deep fry in a preheated 375°F oil for 3-5 minutes or
until golden brown. Let rest 10-15 minutes before serving.

Discard all leftovers.

*Cooking times may vary based on equipment characteristics
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