6.30..2026 v1i1 FOOD PREPARATION STANDARDS

ITEM BASKET [COOK TIME |INTERNAL
LOAD |@ 350F TEMP

Chicken |2 layers|4.5-5 165 F |3 pcs

Strips maxXx minutes Minimum
Frozen Shake Halfway

RAW!!

Fish 2.5-3 145 F |3 pcs

Frozen minutes |Minimum
RAW!! Shake Halfway
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ITEM

BASKET
LOAD

COOK TIME
@ 350F

INTERNAL
TEMP

Portion
Size

FRIES
Ultimate
Crisp

Frozen

1/2
basket

2 minutes &
45 sec

Shake Halfway

Chicken
Wings

Frozen
Pre-cooked

Cheese
Curds

Frozen

2 layers

Shake Halfway

1/2
bag

Shake Halfway

8 minutes

Holds Heat Well for
stockpiling

Shake Halfway

2 minutes

Holds heat well for
stockpiling

Shake Halfway

3 0z
or
8 0z

Light
gold

145 F |3 pcs
Minimum

(Pre-

Cooked)
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NOTES

Make certain all batches of chicken are cooked to an
internal temperature of 165F MINIMUM.

Chicken Temperature Standards:
165-185 Done

Borderline, taste test required
200+ Overcooked, Discard the batch

Fish Temperature Standards:
145-165 Done

Borderline, taste test required
185+ Overcooked, Discard the batch
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