


USDA School Lunch Equivalent For:  Generation 7 Concertina 1/2" Crinkle Cut Fries  X14 Grade A - Regular Fries 

Ingredient Statement: 

Food Allergens: NONE

26

Starchy X 16.2/16 2.00

Cooking Instructions
Conventional Oven:  Pre-heat oven to 400⁰F.  Minimum cook weight 1 lb.  Arrange product in a single layer.
Bake 14-16 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 6-8 minutes or until light  golden in color. 

Storage and Shelf Life
Keep Frozen until used.  
Frozen Shelf Life: 24 months.

Approved by:

Potatoes, French Fries, Frozen 

Crinkle Cut Low Moisture, Oven
1.97

I certify the above information is true and correct and that 1.97 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Sr. Nutritionist Date: July 1, 2015

27 LB 219.29 1/2 cup cooked vegetable 0.45

Description of Creditable

Ingredient per

Food Buying Guide (FBG)

Vegetable

 Subgroup

Ounces per Raw Portion of 

Creditable Ingredient
Multiply

FBG Yield/

Purchased 

Unit 

Creditable

Amount

(quarter cup)

4.5 LB 36.55 1/2 cup cooked vegetable 2.73

LAMB WESTON EQUILVALENT PER CASE PRODUCT:   

PURCHASED UNIT
USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL 

CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS

1 LB 16.2 1/4 cup cooked vegetable 6.2

LAMB WESTON EQUILVALENT PER BAGPRODUCT:   

PURCHASED UNIT
USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL 

CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS

Ingredients:  Potatoes, High Oleic Canola Oil, Salt, Disodium Dihydrogen Pyrophosphate (to promote color retention), Dextrose.

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

PRODUCT:   (pg.2-68 )

USDA PURCHASED UNIT
USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL 

CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS

FPO - nutrition panel 

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA  99336

Phone: 509-736-0494    E-mail: holly.door@conagrafoods.com


