
3.6 oz. Whole Grain Potato Crunch Alaska Pollock
Coated with real potato sticks, Potato Crunch provides a uniquely great tasting and

exciting line of items. Portion controlled, easy to prepare and CN approved, it is ideal
for schools and healthcare.

 Ingredients :

Nutrition Facts
Serving Size:

Number of Servings per Package:

Amount Per Serving

Calories

Total Fat

Saturated Fat

Trans Fat

Cholesterol

Sodium

Total Carbohydrate

Dietary Fiber

Sugars
Protein

% Daily Value*

Vitamin A Vitamin C

Calcium Iron

*Percent Daily Values are based on a 2,000 calorie diet.Your
daily values may be higher or lower depending on your
calorie needs.

Calories 2,000 2,500

Total Fat

Sat. Fat

Cholesterol
Sodium

Total Carbohydrate

Dietary Fiber

Less than

Less than

Less than
Less than

Calories per gram
Fat Carbohydrate Protein

Alaska Pollock 71.3%. Breading and batter 28.7%: water, whole wheat flour, enriched wheat flour, (flour,
niacin, iron, thiamine mononitrate, riboflavin, folic acid), dehydrated potatoes (Potatoes, mono and
diglycerides, dextrose), Dry potato mix (Potatoes, corn starch, guar gum, salt, methylcellulose), salt, oil, spice
extractive, par-fried in canola and/or soybean oil. Contains: Pollock, wheat.

101 GR

220 Calories from Fat: 120

12 g

 %

1.5 g  %

0 g

35 mg  %

200 mg  %

13 g

0 g  %

0 g
14 g

0% 0%

0% 6%

GTIN Pack Type Of Catch

10070737532287 1 X 20 LB

Fish – Prepared/Processed (Frozen)

GPC Description

High Liner Foodservice

Brand

Gross Weight Net Weight Country of Origin Kosher

22 LB 20 LB USA No

Shipping Information

Length Width Height TIxHI Shelf Life Storage Temp

14 IN 12 IN 10.5 IN 11x4 547 Days -15 FA / -14 FA

65g 80g

20g

300mg
2,400mg

300g

25g

25g

300mg
2,400mg

375g

30g

9 4 4

88

 %

Per Srv Per Srv

1.0208

Volume

 Product Specifications:

Code

53228

As an entree

Yes

 Serving Suggestions:

 Claims & Child Nutrition:

 Allergens(C='Contains' MC='May Contain' N='None' NI='No Info Provided'):

Gluten Free

Per Serving

Cook from frozen state. Cook to an internal temperature of 165 degrees F. Conventional oven: Bake at 400 degrees for approx. 27 minutes. Convection
oven: Bake at 375 degrees F for approx. 22 minutes

 Has CN Statement :

 Prep & Cooking Suggestions:

 CN Statement :

 BAP Certified :

Yes

No

 MSC Certified :

Household Serving Size: 1 Piece

Crustacean - N

Milk - N

TreeNuts - N

Fish - C

Soy - N

Nuts - N

Wheat - C

Eggs - N

Peanuts - N

 Species / Scientific Name:

http://www.highlinerfoods.com

Printed On: 22 April 2016

Powered by FSE Inc. - http://www.fsenet.com
 1Page 1 of



CN Information :
CN Statement :

Suggested Bid : (1) 3.6oz Wedge = 2M/05.G

Meat/Meat Alternative : (1) 3.6oz Wedge = 2M/05.G

WholeGrain Credit Calculation : (1) 3.6oz Wedge = 2M/05.G
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