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Mandarin Orange Chicken Jr. 
 

 

Product Information 
 

 

W code: W230 
Yang’s 

5th Taste: 
#8-52724-
15555-5 

Serving/
case: 

192 

Net 
Weight: 

47.5 lb 

 

Crediting Information per Serving: 
Serving Size: 3.6 oz 

Meat or M/A: 2 oz 
Grain:  

Vegetables:  
Fruit:  

CN Label: No 
 

Nutrition Facts 
 Serving Size: 3.6 oz (100g) 
Amount Per Serving  

Calories 150 Calories from Fat 27   
Total Fat   3g 

Sat. Fat  0.5g 
Trans Fat   0g 

Cholesterol  40mg 
Sodium   280mg  
Carbohydrates  19g  

Dietary Fiber  0g 
Sugars  10g 

Protein  11g  
Vitamin C 2%  
Calcium  0% 
Iron  4%  
Potassium 0%  

  

Ingredients: 

Chicken: Dark meat chicken chunks, water, cornstarch, white whole grain wheat flour, soybean oil, liquid whole eggs, 
salt, white pepper powder, garlic, ginger, and green onion. 

Sauce: Sugar, vinegar, water, soy sauce (water, soybeans, salt, sugar, wheat flour, extract of mushroom), modified starch, 
garlic, mandarin orange juice and peel, ginger, green onion, and chili powder. 

ALLERGENS: Egg products, Soy, Wheat, Citrus 

Preparation Instructions: 
 
Chicken: Preheat oven to 400 degrees 
Fahrenheit. Place single layer of chicken on a 
baking sheet and bake for 18-20 minutes until 
crisp and golden brown and to an internal 
temperature of 165 degrees Fahrenheit. 
 
Sauce: Heat unopened sauce packets in 
steamer or simmering hot water for 5 to 7 
minutes. Just prior to serving, open sauce 
packets and combine with chicken, mixing 
thoroughly to cover all chicken pieces. 
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