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Nutrition Facts

Serving Size 3 0z (84g/about 14 pieces)

Servings per container about 160

Calories
from fat 35

Calories 120

% Daily
Values *

Total Fat 3.59

4%

Saturated Fat 0.5g

3%

Trans Fat Og

Cholesterol Omg

0%

Sodium 40mg

2%

Total Carbohydrates 20g

7%

Dietary Fiber g

%

Sugars Og

0%

Protein 2g

0%

Vitamin A

%

Vitamin C

0%

Calcium

0%

Iron

4%

* Percent Daily Values are based
on a 2,000 calorie diet.

Ingredients

POTATOES, VEGETABLE OIL (SOYBEAN,

CANOLA, COTTONSEED, AND/OR
SUNFLOWER), DEXTROSE, DISODIUM
DIHYDROGEN PYROPHOSPHATE (TO
MAINTAIN NATURAL COLOR)

Simplot

Tater Pals® - 1/2" Crinkle Cut Ovenable 6/5lb

Grade A fries designed for buyers requiring the least expensive product.

Product Specifications Shipping Information

Sku: 10071179221227 Length: 16.000 IN
Pack: 6/5.00 LB Width: 13.000 IN
Brand: Tater Pals® Height: 10.750 IN
Gross 32.00 LB Case Cube: 1.294
Weight:

TixHi: 9X8
Net Weight: 30.00 LB

Shelf Life: 720 Days
Country of us
Origin: Storage Temp From/To: -10 FA /10

FA

Cut Type & crinkle - %" crinkle
Size:
Kosher: No
Vegan: Yes
Vegetarian: Yes
Gluten Yes
Free:
Allergens: Crustacean Shellfish Free, Egg Free,

Fish Free, Milk Free, Peanut Free,
Sesame Free, Soy Free, Tree Nut Free,
Wheat Free, Gluten Free

Benefits

-Tater Pals® are an oven-baked product designed just for the school segment.
-Two ounces meet 1/2 cup vegetable requirement.

Serving Suggestions

Your kids love fries--serve anytime with any entree.

Prep Instructions

CONVECTION OVEN: Preheat oven to 450F. Place frozen Ovenable Crinkle Cut fries in a single layer on a sheet pan.
Bake until product is hot and crisp, about 10 to 15 minutes. For best results use half bag (2.5 Ibs) per sheet pan (1 x 25 x
17) STANDARD OVEN: Preheat oven to 450F. Place frozen Ovenable Crinkle Cut fries in a single layer on a sheet pan.
Bake until product is hot and crisp, about 22 to 26 minutes.
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