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Making the chicken that makes your menu.™

The Recipe

Crispy Coconut Flyers

Great ideas from the Chefs at Brakebush

Simply,
1AM

We do the wo'k for you

6 pieces 6262 Brakebush Wing Ditties

or 4600 Brakebush Naked Extreme Wings

1% oz. Asian Menu Orange Ginger Sauce
Y4 0z, Green onion (cutin 1 inch pieces)
Y4 0z. Sweetened coconut flakes

1 cup Saifun noodles (fried)

Orange Ginger Rum Sauce

Method:

1.

2.

3.

Fry wings to an internal temperature of 165 degrees

per specifications.

Toss hot wings in Orange Ginger Sauce along with the green
onion and sweet coconut.

Set on a bed of fired Saifun noodles (crispy Asian fried
noodles)

3oz Heavy whipping cream (whipped)
2 oz. Orange Ginger Sauce (Asian Menu)
2 oz, Spiced Rum (Captain Morgan)

Method:

1.
2.

Whip the heavy cream stiff.
Fold in the orange sauce and rum.

YA MON!

Disclaimer of Liability: The statements contained herein are based on data believed to be reliable but are not a warranty or guarantee regarding
accuracy of the information. We do not assume any responsibility and expressly disclaim any liability for any use of the material for regulatory

and/or any other uses.

N4993 6" Drive, Westfield, WI 53964 « www.brakebush.com « 800-933-2121



Brakebush

Making the chicken that makes your menu.™

#1 Ingredients:

6262 Wing Ditties
Asian Menu Orange
Ginger Sauce
Green onion
Sweetened coconut
flakes

Saifun noodles

#3

Add the green onion
and coconut.

N4993 6" Drive, Westfield, WI 53964 « www.brakebush.com « 800-933-2121

Crispy Coconut Flyers

#2

Fry wings to an
internal
temperature of 165
degrees per
specifications. Toss
hot wings in
Orange Ginger
Sauce.

#4

Set on a bed of
fried Saifun
noodles and serve
with Orange Ginger
Rum Sauce.



