Tater tots

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 9.00 tots HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49636
School: Highland High School

| ngredients

Description Measurement

POTATO TATER

TOT ROUNDS o =aer

Prep Instructions

DEEP_FRY

Deep Fry 1.5 LBS at 345-350°F (174°-177°C) for 3 /u2013 3 1

2 minutes. Deep fry from frozen state. Fill basket 1

2 full. Convention Oven 1.5 LBS at 400°F (205°C) for 20-25 minutes. Arrange
frozen product in a single layer on a baking sheet lined with aluminum foil or
parchment paper. Turn product halfway through baking time. Convection Oven:
1.5 LBS at 400°F (205°C) for 10-12 minutes. Arrange frozen product in a single
layer on a baking sheet lined with aluminum foil or parchment paper. Turn
product halfway through baking time. MUST COOK THOROUGHLY BEFORE
EATING. KEEP FROZEN /u2013 DO NOT THAW. For food safety, read and follow
the cooking instructions as product must reach a minimum of 165°F (74°C)
internal temperature as measured by a food thermometer in several spots.

Prepar ation I nstructions

DistPart
#

324167

NoO Preparation Instructions availabte.



Meal Components (SLE)

Amount Per Serving

Meat 0.000

Grain 0.000

Fruit 0.000

GreenVeg 0.000

RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.500

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 9.00 tots

Amount Per Serving

Calories 152.40
Fat 7.629
SaturatedFat 1.90g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 314.32mg
Carbohydrates 19.05¢g
Fiber 1.90g
Sugar 0.00g
Protein 1.90g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 10.48mg Iron 0.69mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 1009

No 100g Conversion Available




