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p> FROZEN VEGETABLES
p> VALUE ADDED VEGETABLES
} STIR FRY

Product Description

- Carrots (60%) and parsnips fries (40%).

Pack and Case Specifications

Pack Net Weight Packs per Case
4.41b 4
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
15.5"x 10.04"x 7.48" 0.67ft3 18.41b 80 (10/8)
Ingredients Physical Nutrition
Carrots, parsnips, sunflower oil, rize and maize flour, modified potato starch, potato dextrin, Unit length: about 2.7"-2.9" (70-75 mm). | 1 1
salt, raising agents: disphosphates and sodium carbonates, stabilizer: xanthan gum, spice INUtntlon .Facts
extracts: paprika and turmeric. | 20 servings per cantamar
| Barving size |100g]
.
| Ameum per serding
‘Calories 120
[ s Daty Valeo
. |Total Pty HiL.c.
Organoleptic | Satorna g =
: Trans Fat [g
Overall appearance: light brown fries | Chalesterod [y M
Flavour: Typical of fresh product smiu- 120mg L]
Texture: Crunchy on the outside, soft on the inside | Tutsl Carbahyira 13 D
| Dean Py L
| Telsl Sugern 7g
Allergens |
NONE-  —
| Vtaria 0 ey T
| Cakcium 28mg T
Cooking Directions Certificates and Claims [l B
Oven GMO FREE, GLUTEN FREE. i::;;‘;ﬁ;:ﬁr;ﬂ:;‘;;::_.
Place the frozen vegetable fries in a single laye on a baking sheet. Bake in a preheated oven i“"-"’"“"'—"’"w
at 390°F for 20 to 25 minutes or until golden and crispy, turning once. i i P
Storage and Shelf Life | UPC code
Keep frozen at 0° F (-18°C). Shelf life: 24 months.
Frying Pan
Deep fry the frozen vegetable fries for 2 to 4 minutes in preheated oil at 360°F. Do not fry too
many fries at once to avoid heat loss.
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