
New BIC Soak 
Marination Process



Purpose of the Rollout

• Improve flavor consistency across locations
• Ensure compliance with updated marination standards
• Enhance operational efficiency
• Reinforce food safety practices



Required Tools & 
Equipment
• Water & Ice Bucket

• Salt Bucket

• Marination Measuring Tools:

• Scale

• Stainless steel 1/6 size, 6” deep 
container

• 22-quart pails

• Stainless steel paddle



Marination Chart – Half Vat

• 0–80 birds -> 16 oz
• 81–120 birds -> 32 oz



Marination Chart – Full Vat

• 121–160 birds -> 36 oz

• 161–200 birds -> 40 oz
• 201–240 birds -> 44 oz



Marination Process Overview

• Wash hands and wear gloves
• Prepare ice and water (36°F–38°F)
• Add salt (12.5 lbs for Half Vat, 25 lbs for Full 

Vat)
• Stir until fully dissolved (vortex visible)
• Add original marinade and stir again
• Add chicken one case at a time
• Use paddle to submerge and stir
• Marinate for at least 22 hours



Record-Keeping Requirements

• Number of birds
• Time IN / Time OUT (and day)
• Initials of team member marinating
• Label pans with expiration time (48 hours max or case expiration)



Panning & Storage

• Use 12-inch culinary basket to remove chicken
• Drain 5 seconds, place in chicken pan
• Sort: 16 birds (128 pieces per pan)
• Store with proper labeling
• Ensure proper submersion with hold screen



Key Reminders

• Only marinate what is needed for the day
• Ensure all tools are sanitized before and after use
• Temperature control is critical
• Always follow marination charts and SOPs


