
SPICY MARINATION PROCEDURES 



STORAGE STORAGE NOTES

CHECK COVERAGEHAND WASHING

• Wash hands
• Apply gloves
• Marinate chicken

during evening
shift

•Pour (32 pieces) 
chicken into drain pan

•Discard liquid
•Place in chicken pan
•Drain (128 pieces)
•Remove pin

feathers and excess
fat if necessary

1

•Arrange (32 pieces)
•Evenly sprinkle ½ bag 

(30G) spice
seasoning on top of the 
pcs

•Tumble with gloved 
hands (40x)

•Repeat the process 
until we complete 
128pcs. marination

•Check for bare spots
•Tumble again if

necessary

•Cover pan with plastic
wrap and indicate time
the chicken is ready to
use(12 hours) and
expiration day (48
hours) using a day label
placed on the front side
of the pan.

•Refrigerate for 12 hours
•Remove cover and

tumble chicken 40 times

• Place chicken into ½ size 
or ⅔ size batter pan and 
cover with lid or red wrap
• Place day label noting the

ready to use and expiration 
day on the front side of pan
• This is optional.

HAND MARINATING SPICY CHICKEN

DRAIN MARINADE SEASON CHICKEN TUMBLE CHICKEN
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MARINATE 12 HOURS
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Maximum holding 
temperature is 38°F.

2 days holding time 
from soak marination 
to expiry. (EOD)

Discard any product 
exceed its holding 
time.

Internal Temperature of 
Cook Wings is 185 º F.

Before using a new pan 
chicken again should 
be tumble 40 times.

• Chicken can also be 
stored in chicken pans 
(max 128 pieces per 
pan).

• Chicken expires 2 days 
after date removed from 
case or case expiration 
date



Critical Points:

Maximum holding temperature is 38°F.
Discard any product exceed its holding time.
Internal Temperature of Cook Wings is 165 º F.
5 Kg-60g(1Pack)
10kg-120g(2 packs)
20kg- 240g (4 Packs)
Expiration of Marinated tenders is 72 hours or the 
expiration of thawed  whichever is earlier (EOD)

Marinated tenders is 72hours or the expiration of 
thawed  whichever is earlier

WASH HANDS
PREPARATIONPREPARATIONHand Washing

HOLDING

APPLY MARINADE TUMBLING
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Gather required number of 
marinated wings  from the 
cooler
Place tenders  into a 
clean batter pan (when 
marinating 5kg  or 
chicken  bulk pan (when 
marinating 20kg or 
more)

Spread Tenders evenly 
throughout the pan

Add Hot and Spicy 
Marinade

5 Kg-60g(1Pack)

10kg-120g(2 packs)

20kg- 240g (4 Pack)

Tumble the tenders until 
all areas are thoroughly 
coated and there are no 
visible bare or dry spots

Tumble approximately 10 
times per bag of tenders.

Wash and sanitize 
hands

Apply gloves
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SPICY TENDERS MARINATION

Cover pan with a lid.

Place a day label with the 
expiration  time to the new 
pan. (the same  expiration 
time from the thawing  ).

Marinated Tenders  can 
be use immediately.
Expiration of Marinated 
tenders is 72hours or the 
expiration of thawed  
whichever is earlier
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HOLDING TIME

EOD -11PM



WINGS & BONELESS THIGHS SOAK MARINATION

Church́ s Chicken®2025 Private–Donot Copy ©2022CajunOperatingCompany,underlicensebyCajunFundingCorp.
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• Washhands
• Applyvinyl gloves

• WhenSoakmarinatingBoneless
Thighsusethesameprocedure.

• Upto10lbs. ofBonelessThighs  
in thecontainer andmixin  
soakingwater.

• Usingagreasepencil, recordthe  
followinginformationonthepan  cover:

üTimeINincludingday
üTimeOUTincludingday–
üSoak marination -24 hours 
hoursmarination
üExpirationof theproduct -2days
or caseexpiration.
üAmountof product.
ü Initialsof personmarinating
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• Open1-5kgbagof Wings/
BonelessThighs
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• Addthe5kg. Wings/ Boneless  Thighs 
to thecontainerwithmarination mix.
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• Usingglovehandsstir thewings in  
thewater tomakesureall pieces  
areseparateandcover
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• Covercontainer witha
chicken  pancover.

• More than 5 kg –Use  
Hallmark pans 

9
NOTES

• Soakmarination  
proceduresshould be  
part of theNight Shift  
activities.
• Prepareenough  

product for next day  
sales.
• Expirationof Wings  and

BonelessThighs  are4 
daysor case  expiration;
whichever  comesfirst 
fromthe  moment is
removed  fromthebox

WASH HANDS MARINATION MIX WINGS ADDING WINGS STIR WINGS

BONELESS THIGHS INFORMATION COVER DAY LABEL

andtime.

• Placeaday label onthefront  
facingoutnotingexpirationday

• Expirationof theproducts are3
daysorexpirationof thebox,  
whichever isfirst.
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• Afterpreparing thesoakmarination  
water for theBIC, usingapitcher  
takewater fromthevatandpour in  
plasticcontainer tosoakmarinate  
Wings. Or Thighs.

• More than 5 kg –Use  Hallmark 
pans 



PANSWASH HANDS

WINGS & BONELESS THIGHS PANNING

Private–Donot Copy ©2022CajunOperating Company,underlicensebyCajunFundingCorp.
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• Washhands
• Applyvinyl gloves

cleanpan.
• Placethedrainpanontopofa

• Transfer Wingsor Boneless to
thepanusingglovehands.

• Whenthepieceshavebeen  
removedfromthemarinationpan,  
transfer toanother cleanpan.

NOTES
• DrainingandPanning

process  should becomplete
it insidethe  WIC.

• Completetheprocessof spicy  
seasoningWingsand
Boneless  Thighsimmediately
after thesoak  marination.

• Prepareenoughproduct for
next  daysales.

TRANSFER HOLDING TIME
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• Whenmarination timehasexpired, gathercleansanitizedpans.
• Gatheradrainpan
• Usechickenpans if marinating20lbs.
• Usehalf sizepanifmarinating10lbs.or less.

• Coverpanwitha lid.
• Placeadaylabel with the

expiration  time to thenewpan.
(thesame  expirationtime from
thesoak  marination).

• Placepanin thedesignated
area..
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Church́ s Chicken® 2025

EOD-11pm
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• 5kglbs.ofWings/BonelessThighinacleanandsanitize
chicken container.

• Hot & Spicy Chicken Marinade seasoning.
• 1 oz. ladle.
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• Washhands
• Applyvinylgloves

• Using the1oz. ladle, add4 ladles
of Hot and Spicy seasoning to the
Wings or Boneless thighs or use 
1 pack which is 60gr

• Usingglovedhands tumbletheWingsor  
Boneless thighsuntil all are thoroughly  
coatedandtherearenovisiblebareordry 
spots. 

• Covercontainer withachicken  
pancover.
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NOTES

WINGS & BONELESS THIGHS SPICY MARINATION

WASH HANDS GATHER SEASONING TUMBLE

TUMBLE COVER DAY LABEL 12 HOURS

• Placeaday label onthefront  
facingoutnotingReadydayand
timeandexpirationdayandtime.

• Theexpirationdateandtimeis  
fromthemoment theboxwas  
opened,andtheproduct was  
placedinthesoakmargination  
vat..
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•SpicymarinatedWings&
BonelessThighsmust
marinate12 hoursbefore
use.
•After 12hours, tumble for

additional20 times

6 • 5kg-1-pack of spicy 
seasoning

• 10kg-2-packs of spicy 
seasoning

• 20kg-4-packs of spicy 
seasoning

• Expiry -4 days fresh(EOD) 

• Expiration of Marinated 
wings/ boneless thigh 
is 72 hours or the 
expiration of thawed  
whichever is earlier

Church́ s Chicken® 2025

• Tumble approximately 20 times  per 5 kg .
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2 OZ SCOOP


