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119105 – BIG WING 
What are Pig Wings?

Big Wings are a delicious and 
innovative culinary creation made from 
pork shank. The shank is marinated, 
slow-cooked until tender and juicy, 
resulting in a flavorful and satisfying 
eating experience.  Big Wings can be 
paired with a variety of sauces and 
sides to suit different tastes.  The 
uniqueness and novelty of Big Wings 
have made them a popular choice for 
those looking to try something different. 
Their versatility in flavoring and cooking 
methods also makes them a favorite 
among chefs and home cooks alike.

INGREDIENTS
CONTAINS UP TO 15% SOLUTION WITH JUICES.  INGREDIENTS: 
PORK, WATER, SEA SALT, SUGAR, NATURAL PORK FLAVOR, 
(PORK STOCK, NATURAL FLAVORS, SALT), NATURAL 
FLAVORINGS.    

ALLERGENS:

Free From: crustaceans eggs

milk

fish

peanuts

sesame soy

tree nuts

wheat

Brand Manufacturer Product Category

Pig Wings Pioneer Meats Protein

MFG # UPC GTIN Pack Description

119065 8-52942-00728-5 008-64980-00728-8 12/1lb Bags (Avg Piece Wt Drained 12oz) - CIB

Gross Case 
Wt

Net Case 
Wt

Country of 
Origin

Shelf Life Storage Temp

12.68lb 12.00lb USA 12 Months Frozen (Zero or below)

Shipping Information

Length Width Height Ti x Hi Cube Code Description

11.8125 9.8125 7.00 16 x 6 (96 Cases) .47 In Julian

Heating Instructions
Thaw Instructions:  For best cooking results, thaw Pig Wings in refrigerator for 
24 hours or thaw in microwave on defrost cycle until reaching a maximum 
internal temperature of 38 degrees Fahrenheit. 

Oven Type
Preheat

Cook Temp
Cook Time Note

Conventional or 
Convection

375℉ 30-40 Min

Arrange Big Wings to form a single layer on a baking sheet 
uncovered for 15 minutes.  Flip Big Wings and continue baking 
for an additional 15-20 minutes until golden brown or desired 
color is reached.

Pizza Deck 500 -550℉ 12-16 Min

Arrange Big Wings to form a single layer on a baking sheet 
uncovered for 6-8 minutes.  Flip Big Wings and continue baking 
for an additional 6-8 minutes until golden brown or desired 
color is reached.

Pizza Conveyor
450 -550℉ 

12-15 Min
Place Big Wings in bakeable tray or pan and place on belt 
uncovered for 6-8 minutes.  Flip Big Wings and finish baking for 
an additional 6-8 minutes until golden brown.

Grill 360℉ 15-20
Grill Pig Wings 15-20 minutes turning frequently.

Air Fryer 400-450℉ 15-20

Preseason Big Wings, place in air for 15 minutes.  Open air fryer, 
flip Big Wings with tongs or fork to ensure an even cook.  Finish 
air frying Big Wings for another 10 to 15 minutes.

Microwave Not Recommended

NONE
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