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AMERICA’S
FINEST CHEFS

FROZEN SWEET
POTATO FRIES.

Chipperbec™ Potatoes 1/4" x 1/4"

Skinny Cut Sweet Potato Fry
15 lb Case of (6) 2.5 lb Clear Poly Bags

Product Specification

Nutrition Information

SKU CBSPFO3
Serving Size: 3 0z (85g)
SerV|r_1gs per container about 160 Cut Size 1/4" x 1/4"
Calories: 153
Amount % Daily p—s 70% to be 2.5” or longer no more
per serving Values g 20% to be 2” shorter
Total Fat 6g 8% Pack Size 6/2.5 b Bags
Saturated Fat 1g 5% Individual Bag Weight 2.5 bor1.13 kg
Sweet, typical of fried sweet
Trans Fat 0g Flavor potatoes and free from off
flavors
o ==
Cholesterol Omg 0% Prior to cooking, medium

orange. After cooking medium

Sodium 118g 5% orange outside and bright
orange Inside.

Total Carbohydrates 22g 8%

Moisture After cooking range of 67% - 71%
Dietary Fiber 5g 18% Raw Material Sweet Potatoes
Total Sugars 13¢g Country of Origin USA
Isnucgl::jses Og Added 26% Shelf Life 24 months
. o Keep frozen at minimum of O
Protein 2 4% Temperature degrees F. Once defrosted, do
not re-freeze.
Potassium 412mg 9%
Preparation Instructions for Food Safety and Quality
Calcium 22mg 2%
Iron Omg 0% Method Type Temperature
Vitamin A 3826mcg 425% Conventional Oil Fyer
Preheat the Oil. Fill Fryer basket 3 minutes 350°F
1/2 full.
Vitamin C 14mg 16%

Convection Oven
Pre-heat oven and arrange Fries on 25-28 minutes 400°F
asingle layer on a sheet pan

Air Fryer
Take fries from freezer and place 20 minutes 400°F
into fry basket




