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Enjoy a flavor-packed bite with our Grandma’s Kitchen™ Apple Vinaigrette Slaw Sliders. Tender pulled
chicken, coated in our tangy, smoky-sweet BBQ-inspired meatloaf sauce, is layered on hearty pretzel
rolls and topped with Grandma’s Kitchen™ Apple Vinaigrette Slaw. The crisp, fruity slaw perfectly
complements the rich, savory chicken.

Ingredients:

« 6 0z. Grandma'’s Kitchen™ « 10 oz. Pulled Chicken with Rotisserie
Apple Vinaigrette Slaw Style Flavoring
- 4 0z. BBQ Sauce « 6 each Pretzel Rolls

Instructions:

1. Heat Chicken until it reaches 165°F (74°C)
. Toss Pulled Chicken with Meat Loaf Sauce
. Toast slider buns

. Top Buns with Pulled Chicken then Slaw

. Garnish with pickles.

g b~ W N

Product Description Pack Size

A blend of freshly shredded cabbage, green @ @
onions, and diced apples in a light and tangy

oil and vinegar dressing. ® @

Elevate your menu in seconds with our restaurant-quality
savory pulled chicken! This 100% all-natural chicken

is slow-cooked to juicy perfection, and kissed with a
flavorful, rotisserie-style seasoning blend.
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Grandma’s Kitchen™

Apple Vinaigrette Slaw 103010 12/11b.

Pulled Chicken
with Rotisserie
Style Flavoring

100260 5/2 Ib.
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