
06551C
L

O
T

#:

N
ET W

T 10 Lb (4.54 kg)
2566488

1234567890

E
S

T
. # 002

P
ar-F

ried
 W

h
o

le G
rain

  
P

o
tato

 C
ru

n
ch

 
A

laska P
o

llo
ck N

u
g

g
ets 1.0 o

z 
C

O
O

K
IN

G
 IN

S
T

R
U

C
T

IO
N

S
 FR

O
M

 FR
O

Z
E

N
: 

T
O

 B
A

K
E

: P
lace fro

zen
 nuggets o

n
 a lig

h
tly o

iled
 sh

eet p
an

.

C
O

N
V

E
C

T
IO

N
 O

V
E

N
: B

ake at 375°F
 fo

r 8-12 m
in

u
tes.  

C
O

N
V

E
N

T
IO

N
A

L O
V

E
N

: B
ake at 400°F

 fo
r 15-20 m

in
u

tes.  

T
O

 D
E

E
P

 FR
Y

: P
reh

eat fryer to
 350°F

 an
d

 fry fo
r 3-5 m

in
u

tes o
r u

n
til g

o
ld

en
 b

ro
w

n
. D

rain
 an

d
 serve. 

N
O

T
E

: C
O

O
K

 T
O

 A
N

 IN
T

E
R

N
A

L T
E

M
P

E
R

A
T

U
R

E
 O

F 158°F M
IN

IM
U

M
.

20074638065513

06551C

20074638065513

IN
G

R
E

D
IE

N
T

S
: 64.5%

 A
L

A
S

K
A

 P
O

L
L

O
C

K
; 35.5%

 B
A

T
T

E
R

 A
N

D
 B

R
E

A
D

IN
G

: P
O

T
A

T
O

E
S

, W
H

O
L

E
 W

H
E

A
T

 F
L

O
U

R
, C

A
N

O
L

A
 O

IL
, 

W
H

O
L

E
 Y

E
L

L
O

W
 C

O
R

N
 M

E
A

L
, E

N
R

IC
H

E
D

 Y
E

L
L

O
W

 C
O

R
N

 F
L

O
U

R
 (C

O
R

N
 F

L
O

U
R

, N
IA

C
IN

, R
E

D
U

C
E

D
 IR

O
N

, T
H

IA
M

IN
E

 M
O

N
O

N
IT

R
A

T
E

, 
R

IB
O

F
L

A
V

IN
, F

O
L

IC
 A

C
ID

), C
O

N
T

A
IN

S
 2%

 O
R

 L
E

S
S

 O
F

: W
A

T
E

R
, E

N
R

IC
H

E
D

 B
L

E
A

C
H

E
D

 W
H

E
A

T
 F

L
O

U
R

 (F
L

O
U

R
, N

IA
C

IN
, R

E
D

U
C

E
D

 
IR

O
N

, T
H

IA
M

IN
E

 M
O

N
O

N
IT

R
A

T
E

, R
IB

O
F

L
A

V
IN

, F
O

L
IC

 A
C

ID
), M

O
D

IF
IE

D
 C

O
R

N
 S

T
A

R
C

H
, E

N
R

IC
H

E
D

 W
H

E
A

T
 F

L
O

U
R

 (F
L

O
U

R
, N

IA
C

IN
, 

F
E

R
R

O
U

S
 S

U
L

F
A

T
E

, T
H

IA
M

IN
E

 M
O

N
O

N
IT

R
A

T
E

, R
IB

O
F

L
A

V
IN

, F
O

L
IC

 A
C

ID
), Y

E
L

L
O

W
 C

O
R

N
 F

L
O

U
R

, S
A

L
T

, C
O

R
N

 S
T

A
R

C
H

, S
U

G
A

R
, 

W
H

E
Y

, L
E

A
V

E
N

IN
G

 (S
O

D
IU

M
 B

IC
A

R
B

O
N

A
T

E
, S

O
D

IU
M

 A
L

U
M

IN
U

M
 P

H
O

S
P

H
A

T
E

), Y
E

A
S

T
, N

A
T

U
R

A
L

 F
L

A
V

O
R

. P
A

R
-F

R
IE

D
 IN

 
C

A
N

O
L

A
 O

IL
 C

O
T

T
O

N
S

E
E

D
 O

IL
, A

N
D

/O
R

 S
O

Y
B

E
A

N
 O

IL
.

C
O

N
T

A
IN

S
: P

O
L

L
O

C
K

 (F
IS

H
), W

H
E

A
T

, M
IL

K
 

IN
D

IV
ID

U
A

L
L

Y
 

Q
U

IC
K

 F
R

O
Z

E
N

K
E

E
P

 F
R

O
Z

E
N

D
O

 N
O

T
 

R
E

F
R

E
E

Z
E

M
A

N
U

FA
C

TU
R

ED
 B

Y:  H
IG

H
 LIN

ER
 

FO
O

D
S, PO

R
TSM

O
U

TH
, N

H
 03801

FO
R

 IN
Q

U
IR

IES C
A

LL:  1-888-860-3664  
w

w
w

.highlinerfoodservice.com

™
Tradem

ark of H
igh Liner Foods 

Incorporated

       
F

O
U

R
 1.00 O

Z
 P

A
R

-F
R

IE
D

 W
H

O
L

E
 G

R
A

IN
 P

O
T

A
T

O
 C

R
U

N
C

H
 

F
IS

H
 N

U
G

G
E

T
S

 P
R

O
V

ID
E

 2.00 O
Z

 E
Q

U
IV

A
L

E
N

T
 M

E
A

T
  A

N
D

 
0.75 O

Z
 E

Q
U

IV
A

L
E

N
T

 G
R

A
IN

S
 F

O
R

 C
H

IL
D

 N
U

T
R

IT
IO

N
 M

E
A

L
 

P
A

T
T

E
R

N
 R

E
Q

U
IR

E
M

E
N

T
S

. (U
S

E
 O

F
 T

H
IS

 L
O

G
O

 A
N

D
 

S
T

A
T

E
M

E
N

T
  A

U
T

H
O

R
IZ

E
D

 B
Y

 T
H

E
 F

O
O

D
 A

N
D

 N
U

T
R

IT
IO

N
 

S
E

R
V

IC
E

, U
S

D
A

 10/2023)

100602
C

N

C
N

C
N

C
N

F
ro

m
 an

 M
S

C
 certified

 
su

stain
ab

le fish
ery. 

w
w

w
.m

sc.o
rg

M
S

C
-C

-50552

™
 U

sed
 u

n
d

er licen
se. 

C
O

PY N
O

T FO
R

 D
O

C
U

M
EN

TIN
G

 FED
ER

AL M
EAL R

EQ
U

IR
EM

EN
TS



06551C
L

O
T

#:

N
ET W

T 10 Lb (4.54 kg)
2566488

1234567890

E
S

T
. # 045

P
ar-F

ried
 W

h
o

le G
rain

  
P

o
tato

 C
ru

n
ch

 
A

laska P
o

llo
ck N

u
g

g
ets 1.0 o

z 
C

O
O

K
IN

G
 IN

S
T

R
U

C
T

IO
N

S
 FR

O
M

 FR
O

Z
E

N
: 

T
O

 B
A

K
E

: P
lace fro

zen
 nuggets o

n
 a lig

h
tly o

iled
 sh

eet p
an

.

C
O

N
V

E
C

T
IO

N
 O

V
E

N
: B

ake at 375°F
 fo

r 8-12 m
in

u
tes.  

C
O

N
V

E
N

T
IO

N
A

L O
V

E
N

: B
ake at 400°F

 fo
r 15-20 m

in
u

tes.  

T
O

 D
E

E
P

 FR
Y

: P
reh

eat fryer to
 350°F

 an
d

 fry fo
r 3-5 m

in
u

tes o
r u

n
til g

o
ld

en
 b

ro
w

n
. D

rain
 an

d
 serve. 

N
O

T
E

: C
O

O
K

 T
O

 A
N

 IN
T

E
R

N
A

L T
E

M
P

E
R

A
T

U
R

E
 O

F 158°F M
IN

IM
U

M
.

20074638065513

06551C

20074638065513

IN
G

R
E

D
IE

N
T

S
: 64.5%

 A
L

A
S

K
A

 P
O

L
L

O
C

K
; 35.5%

 B
A

T
T

E
R

 A
N

D
 B

R
E

A
D

IN
G

: P
O

T
A

T
O

E
S

, W
H

O
L

E
 W

H
E

A
T

 F
L

O
U

R
, C

A
N

O
L

A
 O

IL
, 

W
H

O
L

E
 Y

E
L

L
O

W
 C

O
R

N
 M

E
A

L
, E

N
R

IC
H

E
D

 Y
E

L
L

O
W

 C
O

R
N

 F
L

O
U

R
 (C

O
R

N
 F

L
O

U
R

, N
IA

C
IN

, R
E

D
U

C
E

D
 IR

O
N

, T
H

IA
M

IN
E

 M
O

N
O

N
IT

R
A

T
E

, 
R

IB
O

F
L

A
V

IN
, F

O
L

IC
 A

C
ID

), C
O

N
T

A
IN

S
 2%

 O
R

 L
E

S
S

 O
F

: W
A

T
E

R
, E

N
R

IC
H

E
D

 B
L

E
A

C
H

E
D

 W
H

E
A

T
 F

L
O

U
R

 (F
L

O
U

R
, N

IA
C

IN
, R

E
D

U
C

E
D

 
IR

O
N

, T
H

IA
M

IN
E

 M
O

N
O

N
IT

R
A

T
E

, R
IB

O
F

L
A

V
IN

, F
O

L
IC

 A
C

ID
), M

O
D

IF
IE

D
 C

O
R

N
 S

T
A

R
C

H
, E

N
R

IC
H

E
D

 W
H

E
A

T
 F

L
O

U
R

 (F
L

O
U

R
, N

IA
C

IN
, 

F
E

R
R

O
U

S
 S

U
L

F
A

T
E

, T
H

IA
M

IN
E

 M
O

N
O

N
IT

R
A

T
E

, R
IB

O
F

L
A

V
IN

, F
O

L
IC

 A
C

ID
), Y

E
L

L
O

W
 C

O
R

N
 F

L
O

U
R

, S
A

L
T

, C
O

R
N

 S
T

A
R

C
H

, S
U

G
A

R
, 

W
H

E
Y

, L
E

A
V

E
N

IN
G

 (S
O

D
IU

M
 B

IC
A

R
B

O
N

A
T

E
, S

O
D

IU
M

 A
L

U
M

IN
U

M
 P

H
O

S
P

H
A

T
E

), Y
E

A
S

T
, N

A
T

U
R

A
L

 F
L

A
V

O
R

. P
A

R
-F

R
IE

D
 IN

 
C

A
N

O
L

A
 O

IL
 C

O
T

T
O

N
S

E
E

D
 O

IL
, A

N
D

/O
R

 S
O

Y
B

E
A

N
 O

IL
.

C
O

N
T

A
IN

S
: P

O
L

L
O

C
K

 (F
IS

H
), W

H
E

A
T

, M
IL

K
 

IN
D

IV
ID

U
A

L
L

Y
 

Q
U

IC
K

 F
R

O
Z

E
N

K
E

E
P

 F
R

O
Z

E
N

D
O

 N
O

T
 

R
E

F
R

E
E

Z
E

M
A

N
U

FA
C

TU
R

ED
 B

Y:  H
IG

H
 LIN

ER
 

FO
O

D
S, PO

R
TSM

O
U

TH
, N

H
 03801

FO
R

 IN
Q

U
IR

IES C
A

LL:  1-888-860-3664  
w

w
w

.highlinerfoodservice.com

™
Tradem

ark of H
igh Liner Foods 

Incorporated

       
F

O
U

R
 1.00 O

Z
 P

A
R

-F
R

IE
D

 W
H

O
L

E
 G

R
A

IN
 P

O
T

A
T

O
 C

R
U

N
C

H
 

F
IS

H
 N

U
G

G
E

T
S

 P
R

O
V

ID
E

 2.00 O
Z

 E
Q

U
IV

A
L

E
N

T
 M

E
A

T
  A

N
D

 
0.75 O

Z
 E

Q
U

IV
A

L
E

N
T

 G
R

A
IN

S
 F

O
R

 C
H

IL
D

 N
U

T
R

IT
IO

N
 M

E
A

L
 

P
A

T
T

E
R

N
 R

E
Q

U
IR

E
M

E
N

T
S

. (U
S

E
 O

F
 T

H
IS

 L
O

G
O

 A
N

D
 

S
T

A
T

E
M

E
N

T
  A

U
T

H
O

R
IZ

E
D

 B
Y

 T
H

E
 F

O
O

D
 A

N
D

 N
U

T
R

IT
IO

N
 

S
E

R
V

IC
E

, U
S

D
A

 10/2023)

100589
C

N

C
N

C
N

C
N

F
ro

m
 an

 M
S

C
 certified

 
su

stain
ab

le fish
ery. 

w
w

w
.m

sc.o
rg

M
S

C
-C

-50552

™
 U

sed
 u

n
d

er licen
se. 

C
O

PY N
O

T FO
R

 D
O

C
U

M
EN

TIN
G

 FED
ER

AL M
EAL R

EQ
U

IR
EM

EN
TS




