
Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA  99336
Phone: 509-736-0494    E-mail: holly.door@conagrafoods.com

USDA School Lunch Equivalent For: Lamb's Supreme® Home Browns® F90 Formed Product - Regular
Ingredient Statement: 

Food Allergens: NONE

26

Starchy X 7.11/16 2.00

Cooking Instructions
Conventional Oven:  Pre-heat oven to 400⁰F.  Minimum cook weight 1 lb.  Arrange product in a single layer.
Bake 23-28 minutes or until light golden in color.
Convection Oven:  Pre-heat oven to 400⁰F.  Minimum cook weight 1 lb.  Arrange product in a single layer.
Bake 12-15 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.  
Frozen Shelf Life: 18 months.

Approved by:

Potatoes, Vegetable Oil (May Contain One Or More Of The Following:  Canola Oil, Sunflower Oil, Cottonseed Oil, Palm Oil, Corn Oil,Soybean Oil, Hydrogenated Soybean And/Or Cottonseed Oil), Salt, 
Dehydrated Potato, Enriched Wheat Flour (Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Potassium Sorbate (To Maintain Freshness), Natural Flavoring, Disodium Dihydrogen 
Pyrophosphate (To Promote Color Retention), Dextrose.

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT:   (pg.2-69 )

USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT
USDA SERVINGS PER MEAL 

CONTRIBUTION
USDA PURCHASED UNIT FOR 100 SERVINGS

PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT
USDA SERVINGS PER MEAL 

CONTRIBUTION
USDA PURCHASED UNIT FOR 100 SERVINGS

2.81 LB Tray 10 1/2 cup cooked vegetable 10

1 LB 7.11 1/4 cup cooked vegetable 14.1

LAMB WESTON EQUILVALENT PER BAG PRODUCT:   

LAMB WESTON EQUILVALENT PER CASE PRODUCT:   

33.75 LB 120 1/2 cup cooked vegetable 0.83

PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT
USDA SERVINGS PER MEAL 

CONTRIBUTION
USDA PURCHASED UNIT FOR 100 SERVINGS

Creditable
Amount

(quarter cup)

Hashed patty Pre-browned 2.25 
oz.

4.5 oz.

I certify the above information is true and correct and that 4.5 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Sr. Nutritionist Date:  June 1, 2014

Description of Creditable
Ingredient per

Food Buying Guide (FBG)

Vegetable
 Subgroup

Ounces per Raw Portion of 
Creditable Ingredient

Multiply
FBG Yield/
Purchased 

Unit 

FPO - nutrition panel 


