


INGREDIENTS 
RIP™ Chicken is produced with ingredients you already know 
and Meatrix™, our patented technology that encapsulates 
fat and allows our product to be incredibly versatile for all 
cuisines. 

Below we reveal the magic ingredient combination of RIP™ 
Chicken:  

Soy protein, stabilizer (methyl cellulose), 
water, sustainable palm oil, sunflower oil, 
wheat flour, potato starch, smoked water, 
onion, garlic, salt, inactive dry yeast, sugar, 
natural flavor, white pepper.  

NUTRITIONAL VALUES 
RIP™ Chicken is not only the most appetising option on the 
menu. It's 100% plant based meat that will blow your mind. 
See for yourself: 

Nutritional values per 100g 
Energy (Kj) 469 
Energy 112  
Fats 5,75  
of which saturated 3,25  
Monounsaturated 0,57  
Polyunsaturated 1,76  
Carbohydrates 6,15  
Starch 0,18 
Sugars 0,61  
Fiber 2,62  
Protein 7,70  
Salt 0,69  
Sodium 0,27  



HOW TO COOK WITH RIP™ CHICKEN 
If you already cook chicken in your restaurant, this culinary guide won't do you much 
good since RIP™ Chicken cooks just like chicken meat.

One product, endless possibilities 
In a unique 100g format, RIP™ Chicken is incredibly versatile for all types of cooking. It can be shaped into 
burgers, nuggets, meatballs, skewers and used as a filling for dumplings, gyozas and more.  

THAWING 
Simply place it in the refrigerator overnight before 
working with the product. It can also be thawed 
at room temperature for 2 hours. Do not thaw 
and refreeze. 

HANDLING 
- RIP™ Chicken can be easily handled and shaped 
as desired. 
- Make sure your hands are moist, even a little 
wet, so you can handle the product more easily. 

When cooked, it has 50% less product loss than 
chicken. 
RIP™ Chicken is fully cooked when the internal 
temperature is 70°C.

Check out this vídeo, chef

BEST BEFORE AND 
RECOMMENDED STORAGE 
RIP™ Chicken is perishable and should be kept 
frozen or refrigerated.  

It will keep thawed meat in the refrigerator for up 
to 10 days unopened or 3 days opened. Frozen 
RIP™ Chicken can be kept for up to 12 months. 

It is recommended to store opened packages in 
airtight containers to reduce exposure to oxygen. 

FOOD SAFATEY 
Treat meat like any other protein and follow your 
restaurant's food safety guidelines. You already 
know this, but we had to say it.

https://youtu.be/N20XPMTb4R0


HOW TO COOK WITH RIP™ CHICKEN 
If you already cook chicken in your restaurant, this culinary guide won't do you much 
good since RIP™ Chicken cooks just like chicken meat.

FRYING 
Shape 100g of RIP™ Chicken. 
2. Batter it your way 
3. Fry RIP™ Chicken at 180°C for approximately 4 
minutes or until crispy and golden brown.

PAN-FRYING 
1. Fry RIP™ Chicken with oil in a hot skillet. 
2. After 90 seconds, turn over and fry for another 

90 seconds. 
3. Season with salt and pepper for another 3 

minutes.

need more inspiration? 
send an email to foodservice@ripfoods.com 

SAUCES & STEWS 
1. Fry RIP™ Chicken in the skillet before adding 

it to a stew or adding a sauce, just as you 
would ground beef. 

2. Add the sauce of your choice and continue to 
simmer for another 2 minutes or so. 

3. You can also choose to add RIP™ Chicken 
once the sauce is boiling, and continue 
cooking until it reaches 75°C.

FILLING 
RIP™ Chicken can be used as a filling for ravioli, 
empanadas, dumplings, gyozas, etc. exactly like 
minced meat of animal origin.

GRILL 
1. Brush RIP™ Chicken with a little oil and 

marinate to taste.  
2. Press RIP™ Chicken lightly on the grill surface. 
3. Cook for 2 minutes, flip it over and repeat the 

same step on the other side for another 2 
minutes.
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