Fryersaver Battered Spicy Potato Wedges
USDA School Lunch Meal Planning Nutrition Facts

80008352
NUTRITION FACTS USDA Food Buying Guide (FBG) for Child Nutrition Programs (Dec. 2007 Update})
Serving Size 3.25 oz. (92g) FROZEN * Product: Potatoes, frozen, Wedges, USDA Commaodity (pg. 2-68)
. | USDA Servings per |USDA Serving Size per| USDA Purchase Units
I | UcCA Purchase Unit | chase Unit Meal Contribution for 100 Servings
Amount per Serving ;
Calories 150 Calories from Fat 55 1 Pound 119 1/4 cup baked 85
e vegetable
% Daily Value*
Total Fat 6g 9%
Saturated Fat 1g 5% McCain Equivalent per Bag
Trans FatOg FBG serving sizes adjusted to accommeodate batter; batter not part of vegetable serving.
Polyunsaturated Fat 3g McCain Purchase Unit USDA Servings per |USDA Serving Size per| McCain Purchase Units
Monounsaturated Fat 1g © Purchase Unit Meal Contribution for 100 Servings
Cholesterol Omg 0% P baked
Sodium 490mg 21% 2 Pounds 94 Vg“';m;*l; 10.64
Potassium Umg [ g
lotal Carbohydrate 22g &
Dietary Fiber 2q 9% McCain Equivalent per Case
Sugars g FBG serving sizes adjusted to accommodate batter; batter not part of vegetable serving.
Protein 2g . | USDA Servings per |USDA Serving Size per| McCain Purchase Units
McCain Purchase Unit Purchase Unit Meal Contribution for 100 Servings
— . — .
Eltcllr_nm A go’i ;.fltamln c i;{: 12 Pounds (6 Bags per 56.41 1/2 cup baked 177
alcum ron Case) ’ vegetable )
INGREDIENTS: Potatoes, Bleached Wheat
Flour, Vegetable Qil (Soybean And/Or Description of Creditable Ingredients per | o per Raw Portion _ FBG Yield Creditable
Canola), Water. Contains 2% or less of Food Buying Guide (FBG) of Creditable Ingredient™ Muttiply fservings per | it
Cellulose Gum, Cormn Starch, Dextrose, Dried - - Um[.
Garlic, Food Starch - Modified, Leavening Potato, Froze_n, Wedges 2.690z by weight X 11.9/ 16 2.000
(Sodium Acid Pyrophosphate, Sodium A. Totq.l Creditable Amoun_t - - - - 2'0.00 .
Bicarbonate, Monocalcium Pﬁosphate), * Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yeild Information.
MNatural and Artificial Flavors, Onion Powder,
Paprika Oleoresin (color), Potato Starch, Salt, Using the quarter cup to cup conversion chart below to calculate the quarter cup creditable amount.
Spices, Whey, Yellow Corn Flour, Yellow Comn Quarter Cup to Cup Conversion:
Meal. 0.5 Quarter Cups = 1/8 Cup 1.5 Quarter Cups = 3/8 Cup 2.5 Quarter Cups = 5/8 Cup
1.0 Quarter Cups = 1/4 Cup 2.0 Quarter Cups = 1/2 Cups 3.0 Quarter Cups = 34 Cup

* Per FBG, one serving portion (1/2 cup baked
vegetable) equals 3.25 oz of McCain battered
fries. 1/30/2014 ‘
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