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BBQ Teriyaki Chicken
Pierce® Roasted Chicken Pieces (8820) basted with a tangy mix 
of BBQ and soy sauce for a flavorful lunch entree that will be a 
favorite with your students.

YIELD 
100 servings 

MENU FIT/DAYPART 

Lunch 
COMPONENTS 
2 oz eq M/MA 
DIFFICULTY 

Easiest
ALLERGENS 
n/a

 INGREDIENTS AND PREPARATION 
100 servings Pierce Roasted Chicken Parts (8820) 

12 1/2 cups (#10) low-sodium BBQ sauce

3 cups low-sodium soy sauce

1 cup garlic powder

1. Preheat ove n (conventional to 375˚ F; convection to 350˚F).
Arrange frozen chicken pieces in a single layer on a baking pan.

2. Bake in a conventional oven for 32-35 minutes or a convection oven
for 18-20 minutes.

3. Meanwhile, combine BBQ sauce, soy sauce and garlic powder.
Halfway through cooking, baste chicken pieces evenly with the BBQ
sauce mixture. Continue baking until internal temperature reaches
165˚F.

4. Serve immediately or hold hot until service.

(3 oz)

Serving suggestion: Make it  a meal with a whole wheat roll, pineapple, green beans and 
milk. Cover chicken pieces with foil during cooking if pieces are getting too browned.


	INGREDIENTS AND PREPARATION
	100 servings Gold Kist Whole Grain Breaded Popcorn Chicken (691600)
	200 round, whole wheat waffles, thawed
	100 servings (1 oz each) lite maple syrup




