Nutrition

I '

Serving Size: 3 0z (84g/about 15
pieces)

Servings per container about 144
Calories: 110

Amount % Daily
per serving Values

Total Fat 3.59 4%
Saturated Fat 0.5g 3%
Trans Fat 0g

Cholesterol omg 0%

Sodium 35mg 2%

Total Carbohydrates 18g 7%
Dietary Fiber 19 4%
Total Sugars 0g

Includes 0g Added 0%
Sugars

Protein 19

Vitamin D Oomcg 0%

Calcium Omg 0%

Iron 0.5mg 2%

Potassium 250mg 6%

The % Daily Value tells you how much a
nutrient in a serving of foods contributes to a
daily diet. 2,000 calories a day is used for
general nutrition advice

Ingredients

POTATOES, VEGETABLE OIL (SOYBEAN,
CANOLA, AND/OR COTTONSEED OILS),
CONTAINS LESS THAN 2% OF
DEXTROSE, DISODIUM DIHYDROGEN
PYROPHOSPHATE (TO MAINTAIN
NATURAL COLOR).

Simplot Classic® Fries - Deep V Crinkle Cut
Fries

With 100% satisfaction guaranteed, Simplot Classic® Fries are simply the best
conventional fries we make. All Simplot Classic® Fries are cut from the best raw potatoes
of the year and this 1/2" deep “V” crinkle cut delivers even more crispy crunch.

Product Specification Shipping Information

SKU 10071179226307 Length in
Cut Size 1/2" Width in
Pack 6/4.5lb Height in
Brand Simplot Classic® Case Cube 0
Fries
TixHi 9X8
Gross Weight 29Ib
Shelf Life 730 Days
Net Weight 27Ib

Storage Temp From/To -10°F / 10°F

Country of Manufacture CA, US

Halal Y
Kosher N
Vegan Y
Vegetarian Y
Low Fat N
Low Sodium Y
Zero Grams Trans Fat Y

Benefits

» Longer hold time thanks to the extra crispy ridges of the deep "V" cut
» 100% satisfaction guaranteed, no questions asked

Serving Suggestions

The #1 side dish, also great as an appetizer or as part of your own signature menu items.

Preparation Instructions For Food Safety And Quality

Method Type Time Temperature
Deep Fryer 3% minutes 345°

Fill fryer basket half full.

Convection Oven 7-9 minutes 400°-425°
Arrange fries in a single layer on sheet pans.

Standard Oven 25-30 minutes 400°-425°

Arrange fries in a single layer on sheet pans.
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