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About us
Chef

Approved

SERVING CHIPPERBECS SINCE 2015
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For over 100 years, six generations have been perfecting our
proprietary Kennebec-style potato.

One brand, one promise: unbreakable consistency in quality, supply,
service, and professionalism. Grown, cut, blanched, and frozen in-
house — fresh potatoes + frozen fries shipped daily.

22% higher solids, 40% less sugar — fries that hold perfect color and
never burn.

We give chefs the superpower so they can be the heroes.

That’s why Chipperbec isn’t just trusted nationwide — it’s demanded.



the founders
MEET THE FOUNDERS
OF CHIPPERBEC
Allied Potato was founded in 2007 by Jason Davenport
with the goal of specializing in the export of chipping
potatoes from California and Washington. Two years later,
the company grew to include Brian Kirschenmann, a
grower-shipper from Bakersfield, CA. Their partnership,
built on respect and hard work, helped Allied Potato
expand quickly and become an industry leader.

The Kirschenmann Family introduced the concept of using
this potato for restaurants in Bakersfield, California, circa
1980, supplying In-N-Out Burger. In 2015, with the help of
Chicago restaurateurs, Matt Hornbuckle introduced the
world-class Chipperbec-branded potato. 
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our offerings
Our oversized Kennebec-style potatoes are perfect for
fresh-cut French fries and are superior in taste,
appearance, and fry quality when compared to russets
and other potato varieties.

FRESH WHOLE

FROZEN SWEET

FRESH-CUT

FROZEN WHITE

To complement our Chipperbec selections, we also
offer premium sweet potato french fries.

Our fresh-cut fries are made with the same premium
Chipperbec potatoes, providing busy chefs with a high-
quality, time-saving solution.

Convenience meets quality with our in-house frozen 
Chipperbec fries, offering a longer shelf life without
compromising on taste.

YOUR MENU'S
PERFECT MATCH
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fresh whole
Properties of the Best Chipping
and Frying Potato - 50 lb carton
Taste & Texture
The Potato cooks up crisp on the outside, fluffy inside, earthy flavor.

Size & Shape
Appropriateness for final application (skinny, waffle cut, steak fry).

Quality
Lack of blemishes and fresh. Absence of damage, rot, greening, sprouts,
etc. - especially if stored properly.

Performance
Performance is reliable throughout the year, with no noticeable differences
between new and storage potatoes or across different growing regions.

Item
Code:
CB01



frozen fries
BEST
SELLER

Cut Size: 1/2" V

Available in three styles:

Uncoated
with Clear Coat Batter
Tallow & Clear Coat
Batter
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Cut Size: 1/4" x 1/4"

Available in three styles:

Uncoated
with Clear Coat Batter
Tallow & Clear Coat
Batter

Chipperbec Slim
Square Cut - 6/5 lb

bags

Cut Size: 1/2" x 1/2"

Available in three styles:

Uncoated
with Clear Coat Batter
Tallow & Clear Coat
Batter

Cut Size: 3/8" x 3/8"

Available in three styles:

Uncoated
with Clear Coat Batter
Tallow & Clear Coat
Batter

Chipperbec
Porterhouse Square

Cut- 6/5 lb bags

Chipperbec
Remarkable Square

Cut - 6/5 lb bags

Chipperbec Deep V
Crinkle Cut

 - 6/5 lb bags



and more
Frozen Sweet
Potato Fries -
6/2.5 lb bags

Fresh Cut Fries
- 30 lb carton

CUSTOMER FAVORITES

ALL
NEW

Available in two styles:

1/4" x 1/2" Charmant
Cut with Clear Coat

1/4" x 1/4" Skinny Cut
with Clear Coat
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Cut Size: 3/8" x 3/8"

Short on prep time? Our
partnership with E·Z spuds

gives you the fresh-cut
Chipperbec experience
with no freezing and no

extra labor.



let’s connect

chipper, inc.

@chipperbec chipperbec

orders@chipperbec.com

5500 Ming Avenue, Suite 350, Bakersfield, CA 93309

Alex Tigner
Sales Manager
661-479-6298

Matt Hornbuckle
Director of Food Service Sales & Marketing
661-303-0205

chipperbec.com


