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NOTE USD.A MINIMUM
TEMPERATURE 18 160F

I6H 186F 26 MINIMUM
DRUMS 186F 28 MINIMUM

— ~JTEMP. «40F
TIME:  30-SOMINUTES
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Methods for commercial process for producing a fully cooked and breaded bone—in poultry product, such as chicleeli, in which the
steps of marinating, pre-dusting, batter, breading and par-frying are performed in advance of full cooking in a vapor cooker. The final




