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Serving Size 2.45 o2, (70g) FROZEN * Product: Potatoes, Frentit,lslg!:z efrr:z,:s;s :er USDA Serving Sizs per usgr\&%rgu::n -
se Unit : Meal Contribution ngS
USDA Purcha Purchase Unit
Amount per Serving 1/4 cup cotlaked 7.2
Calories 110 Calories from Fat 30 1 Pound 14.0 vegetable
% Dally Vajye®
Total Fat 3. 5% t per Bag i
Saturated Fat McCain Equivalent pe f vegetable serving.
Irans Fat0g_ - = FBG serving sizes adjusted to accommodate batter; b.atters?Ot p::t oM¢;cain Purchase Units
Polvunsalurated Fat 1.5 McCain Purchase | USDA Servings per |USDA sem:?ibu::np for 100 Servings |
Monounsaturated Fat 1.5g Unit Purchase Unit Meal Con 07
Cholesterol Omg 0% 1/2 cup cooked 3.
Sodium 130m — 5% 5 Pounds 32.55 vegetable
Potassium 270m, 8%
Total Ca?BoﬁWra%s 18g 6% Case .
] McCain Equivalent per f vegetable serving. _|
SD::::"S ';lber : = FBG serving sizes adjusted to acoommodates Bﬂtg';::‘“gersrz‘: :::t oMccain Purchase Units
d* e e— o ‘ .n s
LI McCairLPit:rchase Usg’l:cigsrv;ngzir ° | Meal Contribution for 100 Servings |
n
ked 0.51
Vitamin A 0% Vitamin C 6% ds (6 Bags 1/2 cup coo
Calcium 0%  Iron 25| | S0P :‘;:' * ge) g 195.30 vegetable
FBGyield | «~ itable
INGREDIENTS: Potatoes, Vegetable O Ingredients per [Ounces/ raw portion of multiply | /servings | 4o inte
(contains one or more of the following: Canola m’;‘::d%m;e (FBG) creditable ingredient 1’:;‘;16 5144
|Oil, Soybean o, Cottonseed Oil, Sunflower — 2.450z by weight X 2.144 !
Oll, Comn Ol), Potato Starch - Modified. Potato French Fries, frozen =200z Dy WO jent by the FBG yield information.
e, % ot loss S in, Doarose, = Tota'l i:editable ?mz::;:ly ounces per raw portion of creditable ingredient by
Extractives of Paprika {color), Gum Arabic, **Creditable amount-m

Leavening (Sodiym Acid Pyrophosphate,
Sodium Bicarbonate), Maltodextrin, Naturaj reditable amount.
Hlavor, Polassium Chlaride, Rice Flour, Satt, Using th rter cup to cup conversion chart below to calculate the quarter cup ¢

Sedium Acid Pyrophosphate Added to sing the quarter ¢ ; r Cups = 5/8 Cup
Preserve Natural Color, Succinic Acid, Xanthan| Quarter cup to cup conversion: 75 Guarter Cups = 378 Cup :253 gz:‘;:r Cups = 3/4 Cup

.9 Quarter Cups = 1/8 Cup —
cum. 23 guarter Cu:: = 1/4 Cup 2.0 Quarter Cups = 1/2 Cup

* Per FBG, one serving portion (1/2 cup cooked

NIy Fev
vegetable) equals 2.45 oz of McCain battered f I e

fries.
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