




























180/200/220 g

 
Steaks 100/120/140/160/
Chicken Breast 

































200/220 g

 
Fillets 100/120/140/160/180/
Frozen Chicken Breast 



100/120/140/160/180/200g

 
Fillets Anatomic Cutting 
Frozen Chicken Breast 



100/120/140/160/180/200g

 
Fillets Diagonal Cutting 
Frozen Chicken Breast 





min 25 g







160/180/200/220 g

 
Calibrated  100/120/140/
Frozen Chicken Leg 









40-60 g
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22-24 g

10 minutes at 200°C 4 minutes at 180°C 10 minutes at 200°C 3 minutes with heated oil
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22-24 g

10 minutes at 200°C 4 minutes at 180°C 10 minutes at 200°C 3 minutes with heated oil
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10 minutes at 200°C 4 minutes at 180°C 10 minutes at 200°C 3 minutes with heated oil



C
o

o
k

e
d

 p
ro

d
u

c
ts

Chicken Burger
With Cornflakes 125 g

TRANSPARENT
BAG

55

Crushed corn flakes add a perfect crunch and light sweetness to crispy burgers-no wonder 

they're a secret fast-food favorite!

10 minutes at 200°C 4 minutes at 180°C 10 minutes at 200°C 3 minutes with heated oil
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Chicken Kiev 125 g

TRANSPARENT
BAG

Chicken Kiev was perfected in Ukraine and became a culinary symbol of Kyiv. Crispy outside, buttery inside - 

it’s Ukrainian hospitality on a plate!

56 10 10

20 minutes at 200°C 25 minutes at 200°C
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Chicken Cordon Bleu
125 g

TRANSPARENT
BAG

29 10 10

Chicken Cordon Bleu, a dish of chicken breast stuffed with ham and cheese, actually has Swiss roots! The name means 

 “blue ribbon,” a symbol of culinary excellence. It became popular worldwide for its rich, melty center and crispy golden crust.

20 minutes at 200°C 20 minutes at 200°C
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Chicken Wings 
Buffalo

TRANSPARENT
BAG

56 10 10

Buffalo wings were invented by accident in 1964 in Buffalo, New York, when a bar owner tossed leftover chicken wings 

 in hot sauce as a late-night snack. Today, they’re an American classic - messy, spicy, and totally irresistible! 

20 minutes at 200°C 5 minutes at 180°C 20 minutes at 200°C
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17 minutes at 185°C 4,5 minutes at 900W 22 minutes at 200°C 7 minutes with heated oil
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6 minutes at 185°C  3 minutes at 900W 12 minutes at 200°C 3 minutes with heated oil
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Cheese Triangle
Coated 77g

TRANSPARENT
BAG

edam 8 8

Cheese

content

512 570

Coated cheese triangles likely stem from combining creamy cheeses like brie or camembert with breading, 

a method influenced by French cuisine. They became popular in the 1980s as elegant yet easy appetizers 

in European and American restaurants.

10 minutes at 180°C 5 minutes at 180°C 16 minutes at 200°C 5 minutes with heated oil
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Cheese Ball
Coated 20 g

TRANSPARENT
BAG

edam 8 8

Cheese

content

512 570

Cheese balls originated in the United States in the 1800s as large holiday cheese spreads. The fried mini cheese 

balls likely evolved later in fast-food and appetizer menus, becoming party favorites in the late 20th century.

7 minutes at 180°C 4 minutes at 180°C 12 minutes at 200°C 4 minutes with heated oil
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Cheese Classic
Coated 72 g

TRANSPARENT
BAG

edam 8 8

Cheese

content

512 570

Coated cheese classics (like breaded gouda or cheddar bites) were inspired by the desire to make cheese “portable” 

and snackable, especially for pub menus in the UK and Central Europe during the 1980s–1990s.

10 minutes at 180°C 5 minutes at 180°C 16 minutes at 200°C 5 minutes with heated oil



Mozzarela Sticks
Coated 18-22 g

TRANSPARENT
BAG
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mozzarela 8 8

Cheese

content

512 570

Mozzarella sticks trace back to medieval France! Recipes from the 14th century describe breaded cheese fried in oil - 

but the modern mozzarella stick as we know it gained popularity in the U.S. in the 1970s, thanks to bar and pub culture.

6 minutes at 180°C 2,5 minutes at 180°C 9 minutes at 200°C 3 minutes with heated oil
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