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Point for Pondering
A spicy mango sauce that’s served with sabich (a pita sandwich stuffed with fried aubergine, hard boiled eggs, tahini and chopped salad) in Israel, amba 
actually originated in India (amba means mango in Marathi). The Sassoon family, who were of Baghdadi Jewish descent in Mumbai, have been credited
with the creation of the sauce. Jewish traders then took it to Iraq. Iraqi Jews arrived in Israel in the 40s and 50s, and started serving amba with sabich. 

Since then, it has permeated Israeli and Palestinian cuisine and become popular at restaurants serving Mediterranean cuisine around the world.
Unlike houmous and falafel, amba isn’t considered ‘national’ Israeli food. It’s marketed as authentically Iraqi or Indian, and not an Israeli condiment. 

However, it is an important marker of Iraqi-Jewish identity. Due to its Iraqi roots, amba has been adopted in food stalls in Arab-dominated areas in Israel.

Crispy Mango Chicken Greco Item # 00206
Dot Item #  

Description

GTIN

Case Net wt 5.44 kg

12 lb

Case Gross wt 5.74 kg

12.65 lb

Case Length 40.7 cm

16.02 "

Case Width 27.9 cm

10.98 "

Case Height 12 cm

4.72 "

Case Cube 0.0136 m3

0.48  ft 3

Pallet TI 12 cases

Pallet HI 10 cases

Cases per pallet 120 cases

Frozen shelf life 18 months

10874163002068

Crispy Mango Chicken

Preparation Method
Prepare product from the frozen state. Ensure product is thoroughly heated (74 ˚C/165°F) before serving. 

OVEN: Pre-heat oven to 204˚C/ 400˚F. Spread pieces of frozen meat in a single layer on a baking tray & bake for 12 to 15 minutes. For crispier pieces leave in oven for an additional 5 
minutes. Meanwhile, heat sauce by placing pouch under hot tap water for 10 minutes. Place meat & sauce in a serving bowl & stir.
MICROWAVE: Mix frozen meat with the sauce in a microwave-safe bowl. Cook uncovered on high power for 3 to 4 minutes, stir & continue cooking for an additional 3 to 4 minutes. Stir 
thoroughly & serve. 
DEEP FRYER: Heat product for 2 ½ minutes at 177˚C/ 350˚F from frozen state. Meanwhile, heat sauce by placing pouch under hot tap water for 10 minutes. Place meat & sauce in a serving 
bowl & stir.  
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Ingredients:
Chicken, Marinade (water, salt, sugar, soy sauce powder [soybeans, wheat, salt], garlic powder, spice), Enriched wheat flour, Batter (water, enriched wheat flour, 
baking powder, corn flour, salt, sugar [dextrose]), Canola oil. Sauce: Sugar, Water, Mango pulp (mangoes, sugar, water, citric acid), Vinegar, Chili garlic sauce 
(chili, salt, garlic, distilled vinegar, potassium sorbate, sodium bisulfite, xanthan gum), Modified cornstarch, Rice vinegar, Garlic. May contain milk &/or egg 
ingredients.


