
Boneless
Thigh Wings

Visit SuppliesOnTheFly.com and search 
“Cutting Edge Solutions” for more 
information about featured servingware.

Contact your Sysco Marketing Associate for product details and availability.



Elevate your chicken off erings with Tyson® Boneless Thigh Wings – a boneless, skinless whole muscle chicken thigh that’s uniquely cut to look and 
eat like a bone-in wing. Thigh meat adds fl avor, juiciness and texture to this customer favorite, off ering the same wing-eating experience without the 
hassle of a bone. Made from chicken raised with No Antibiotics Ever, these versatile wings can diversify your chicken category while serving 
customers a product they can feel good about eating.  

Menu Ideas
•  Korean-Style Boneless Thigh Wings: Fried boneless thigh wings tossed in 

gochujang sauce garnished with sesame seeds and scallions served with a 
sesame-soy dipping sauce and additional gochujang sauce*

•  Spicy Artichoke-Harissa Wings: Fried boneless thigh wings sprinkled with 
Parmesan cheese, fresh herbs and red pepper fl akes served with a spicy 
artichoke-harissa sauce and garnished with lemon wedges*

•  Mexican-Street Corn Wings: Crispy golden brown boneless thigh wings 
topped with cumin-citrus mayo, chile powder and queso fresco, garnished 
with cilantro and lime wedges*

•  Alabama White BBQ Wings: BBQ spice-seasoned boneless thigh wings 
served with Alabama-style white BBQ sauce, toasted white bread and pickles*

*pictured

Preparation & Handling
Deep Fry: Preheat oil to 356°F. From frozen state, place product in a fryer 
basket and submerge in oil; do NOT over-pack product in basket. Cook for 
4 to 6 minutes, shaking occasionally while frying. 

SUPC Pack/Size Brand Description

7105253 2/5 LB TYSON CHICKEN THIGH STRP BRD PCK

Features and Benefi ts
•  Made from chickens raised with No Antibiotics Ever; appeals to customers 

looking for clean label ingredients
•  Convenient product that’s breaded and fully cooked, reducing back-of-

house prep time
•  Versatility creates a unique product that an operator can utilize across the menu
•  Capitalizes on consumer demand for juicy, tender thigh meat
•  Sales of chicken thighs and dark meat have grown immensely in the past 

10 years1

•  61% of consumers said they are interested in poultry that’s identifi ed as 
“antibiotic-free”2

•  Menu penetration of boneless wings is up 35% over the past four years3

•  Bone-in and boneless wings are two of the top three preferred chicken apps 
and snacks4

Sources: 
1 Tyson Foods 
2 Technomic’s Poultry Report
3 Datassential
4 Technomic, Inc.

Ingredients

BONELESS, SKINLESS CHICKEN THIGH PORTIONS, WATER, MODIFIED FOOD STARCH, CONTAINS LESS THAN 2% 

OF THE FOLLOWING: BLEACHED WHEAT FLOUR, CORN STARCH, DEXTRIN, POTATO STARCH, RICE FLOUR, SALT, 

SEASONING SALT, YEAST EXTRACT, ONION POWDER, BROWN SUGAR, NATURAL FLAVORS, MALTODEXTRIN, 

GARLIC POWDER, SPICE, GRILL FLAVOR FROM SUNFLOWER OIL, NATURAL SMOKE FLAVOR, SODIUM 

PHOSPHATES, SUGAR, XANTHAN GUM, YEAST, YELLOW CORN FLOUR. BLANCHED IN VEGETABLE OIL 
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Quality is more than a promise. It’s assured. You can always rely on Sysco to deliver consistent quality with every order. That’s because we have 
more than 100 QA professionals committed to maintaining the most stringent standards in terms of food quality, consistency and food safety. 
That’s by far the largest and most active QA department in the industry.
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