Potato Wedge

Washington Office of Superintendent of

PUBLIC INSTRUCTION

Crediting Information per Serving:

Serving Size: 3 oz
Meat or M/A: -
Grain: -

Vegetables: 2 cup

Fruit: -

CN Label: N/A*

*Obtain from product package

Product Information
W code: W758
Simplot:  #238010
l\\. \ Ku Serving/case: 179
’k B 7 Net Weight: 30 lbs
Nutrition Facts

Serving Size: 3 oz
Amount Per Serving
Calories 150 Calories from Fat -
Total Fat 6g

Sat. Fat 1g

Trans Fat Og
Cholesterol Omg
Sodium 360mg
Carbohydrates 21g

Dietary Fiber 1g

Sugars 0Og
Protein 2g
Vitamin D 0%
Calcium 0%
Iron 0%
Potassium 0%

Ingredients:

Preparation Instructions:

Deep Fry: Preheat fryer to 345°F. Fill fryer
basket half full. Fry for 22 - 3 minutes

Convection Oven: Preheat oven to 400°F.
Arrange taters in a single layer on sheet pans.
Bake for 10 - 15 minutes

Standard Oven: Preheat oven to 400°F.
Arrange taters in a single layer on sheet pans.
Bake for 20 - 25 minutes.

Potatoes, Vegetable Oil (Soybean, Canola, Corn, and/or Sunflower), Salt, Disodium Dihydrogen Pyrophosphate (to

maintain natural color), Dextrose.

Allergens: NONE
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