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Point for Pondering
Vittorio’s Honey Garlic sauce was originally created in Chef Victor Iacobellis’s hometown of Stratford, Ontario in 1988 for the first annual Great Canadian 

Rib Cook-Off in London, Ontario.
He sourced local honey from an apiary and Victor had a very reliable local garlic grower in his dad, Rocco, who grew all the garlic in the back yard of his 

home. The product was then prepared in the kitchen of Vittorios, Victor’s Stratford restaurant.
Vittorios has now developed a new Honey Hot Wing Sauce that will do for wings what Vittorios Honey Garlic Sauce does for ribs.

While travelling Canada and the United States, Vittorio’s sauce has been given top honours in national and international competitions.
Earning Victor and his team several awards, this internationally-recognized, premium sauce is the perfect accompaniment for a considerable group of 

dishes.

Honey Garlic Tempura Chicken Greco Item # 00215
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

10874163002150

Honey Garlic Tempura 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, Breading (enriched wheat flour, corn starch, salt), Batter (enriched wheat flour, corn starch, rice flour, sugars [potato dextrin, dextrose], modified 
potato starch, leavening [sodium bicarbonate, sodium acid pyrophosphate, monocalcium phosphate], salt, skim milk powder, egg white powder, egg yolk 
powder, xanthan gum), Marinade (water, salt, sodium phosphate), Canola oil. Sauce: Water, Sugars (sugar, blackstrap molasses, honey powder [honey, corn 
maltodextrin]), Soy sauce (water, soybeans, salt, sugar, wheat flour, potassium sorbate, sulfur dioxide), Modified corn starch, Vinegar, Rice vinegar, Dehydrated 
vegetables (garlic, onion), Tomato powder. 


