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PRODUCT SPECIFICATIONS
Product Product Preparation Package Specifications

Catalog (All products prepared from frozen state unless noted) Net Ship 
Product Name No. Cut Size Grade Method Time (minutes) Temp. Wt. lbs. Size Wt. lbs. SCC Code

All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.   

All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.   
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PRODUCT SPECIFICATIONS
Product Product Preparation Package Specifications

Catalog (All products prepared from frozen state unless noted) Net Ship 
Product Name No. Cut Size Grade Method Time (minutes) Temp. Wt. lbs. Size Wt. lbs. SCC Code





# Potatoes are naturally fat free.

STEALTH FRIES® (All Vegetable Oil )
* Oven Shoestrings S14 1⁄4 SS FY Deep Fry 21⁄2 - 23⁄4 345 - 350°F 27 6/4.5 29 100 44979 01914 1

Convection Oven 8 - 11 400°F
Conventional Oven 18 - 20 400°F
Impingement Oven 5 - 6 450°F

* Shoestrings S30 1⁄4 SS FY Deep Fry 21⁄2 - 23⁄4 345 - 350°F 36 6/6 38.5 100 44979 01930 1
Convection Oven 7 - 10 400°F  

* Thin Regular Cut S35 5⁄16 RC FY Deep Fry 21⁄2 - 23⁄4 345 - 350°F 30 6/5 32 100 44979 01935 6
Convection Oven 8 - 10 400°F

* Regular Cut S57 3⁄8 RC FY Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 44979 01957 8
Convection Oven 8 - 11 400°F

* Thick Regular Cut S0049 7⁄16 RC FY Deep Fry 3 - 3½ 345 - 350°F 30 6/5 32 100 44979 19049 9 
Convection Oven 9 - 12 400°F

* Thin Crinkle Cut S0022 5⁄16 CC FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 19022 2
Convection Oven 8 - 12 400°F

* Twister® Fries S0010 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 19010 3
Convection Oven 8 - 12 400°F
STEALTH FRIES® NATURAL CUT (All Vegetable Oil )

* Juliennes™ S01 3⁄16 SS FY Deep Fry 2 - 21⁄2 345 - 350°F 24 6/4 26 100 44979 01901 1
Convection Oven 7 - 9 400°F

* Shoestrings  S53 1⁄4 SS FY Deep Fry 21⁄2 - 23⁄4 345 - 350°F 36 6/6 38.5 100 44979 01953 0
Convection Oven 7 - 10 400°F

* Trim Fries S13 1⁄4 x 3⁄8 FY Deep Fry 23⁄4 - 3 345 - 350°F 30 6/5 32 100 44979 01913 4
Convection Oven 8 - 11 400°F

* Thin Regular Cut S12 5⁄16 RC FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 01912 7
Convection Oven 8 - 11 400°F

* Thin Regular Cut S0003 5⁄16 RC FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 19003 1
Convection Oven 8 - 11 400°F

* Regular Cut S19 3⁄8 RC FY Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 44979 01919 6
Convection Oven 9 - 12 400°F

* Mini CrissCut® Fries K0110 FY Deep Fry 13⁄4 - 2 345 - 350°F 24 6/4 26 100 44979 11110 4
Convection Oven 9 - 11 400°F

* CrissCut® Fries S15 FY Deep Fry 23⁄4 - 3 345 - 350°F 27 6/4.5 29 100 44979 01915 8
Convection Oven 9 - 11 400°F

LW PRIVATE RESERVE® (All Vegetable Oil)
* Juliennes™ 32D 3⁄16 SS LF Deep Fry 21⁄2 - 23⁄4 345 - 350°F 24 6/4 26 100 44979 03204 1
* Shoestrings 32C 1⁄4 SS PXL Deep Fry 23⁄4 - 3 345 - 350°F 27 6/4.5 29 100 44979 03203 4
* Thin Regular Cut 32G 5⁄16 RC PXL Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 44979 03207 2
* Regular Cut 32L 3⁄8 RC PXL Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 44979 03212 6
* Regular Cut 32P 1⁄2 RC PXL Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 03216 4
* Trim Fries 32B 3⁄8 x 1⁄4 PXL Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 44979 03202 7
* Steak House Fries 32Q 3⁄4 x 3⁄8 PXL Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 03217 1
* Twister® Fries G0033 FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 07033 3
* CrissCut® Fries 33L FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 27 6/4.5 29 100 44979 03312 3
* Natural Wedge Cut 32R 8-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 03218 8

Wedge Convection Oven 13 - 15 400°F
Conventional Oven 25 - 30 400°F
Impingement Oven 8 - 11 450°F

* Crinkle Wedge™ Cut 33D 10-cut FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 03304 8
Wedge Convection Oven 6 - 8 400ºF

Conventional Oven 16 - 20 400°F
Impingement Oven 8 - 11 450°F

* Pinwheel Wedges® L3057 FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 13057 0
Convection Oven 12 - 15 400ºF
Conventional Oven 18 - 22 400°F

* Breakfast Cubes™ 32N Cubes FY Deep Fry 31⁄4 - 4 345 - 350°F 36 6/6 38.5 100 44979 03214 0
Convection Oven 7 - 10 400°F
Conventional Oven 18 - 22 400°F
Grill 4-5 /side 375°F

LW PRIVATE RESERVE® IQF SPECIALTY PRODUCTS
# IQF Hash Browns S79 Individual FY Grill 3 - 4 /side 375ºF 18 6/3 19.5 100 44979 01979 0

(Loose) Shreds
# Quick Cook IQF S93 Individual FY Grill 2 - 3 /side 375°F 18 6/3 19.5 100 44979 01993 6

Hash Browns Shreds
# Diner Slices® S88 Slices FY Grill 7 - 9 /side 375ºF 18 6/3 19.5 100 44979 01988 2

Fat Free

Fat Free

Fat Free

MY FRIES®

* Thin Regular Cut MY001 5⁄16 RC FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 27 6/4.5 29 100 44979 13251 2
(Skin-On) Convection Oven 7 - 9 400°F

Conventional Oven 15 - 18 400°F
* Concertinas® MY004 3⁄8 CC FY Deep Fry 21⁄2 - 3 345 - 350°F 27 6/4.5 29 100 44979 13254 3

Convection Oven 9 - 12 400°F
Conventional Oven 18 - 22 425°F

* CrissCut® Fries MY005 FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 27 6/4.5 29 100 44979 13255 0
(Skin-On) Convection Oven 15 - 18 400°F

Conventional Oven 18 - 22 425°F
* Regular Cut MY012 3⁄8 RC FY Deep Fry 21⁄4 - 3 345 - 350°F 27 6/4.5 29 100 44979 25012 4

(Skin-On) Convection Oven 9 - 12 400°F
Conventional Oven 18 - 22 425°F

GENERATION 7 FRIES®

* Breakfast Cubes™ X01 Cubes FY Deep Fry 13⁄4 - 21⁄4 345 - 350°F 30 6/5 32 100 44979 02401 5
Convection Oven 8 - 11 400°F
Conventional Oven 14 - 19 400°F
Grill 3 - 4 /side 375˚F

* Shoestrings X11 1⁄4 SS PRM Deep Fry 13⁄4 - 2 345 - 350°F 24 6/4 26 100 44979 02411 4
Convection Oven 6 - 7 400°F
Conventional Oven 12 - 15 400°F
Impingement Oven 4 - 5 450°F

* Thin Regular Cut X12 5⁄16 RC PRM Deep Fry 13⁄4 - 2 345 - 350°F 24 6/4 26 100 44979 02412 1
Convection Oven 6 - 8 400°F
Conventional Oven 13 - 15 400°F
Impingement Oven 4 - 5 450°F

* Thin Regular Cut X22 5⁄16 RC PRM Deep Fry 13⁄4 - 2 345 - 350°F 24 6/4 26 100 44979 92422 3
(Skin-On) Convection Oven 6 - 8 400°F

Conventional Oven 13 - 15 400°F
Impingement Oven 4 - 5 450°F

* Regular Cut X13 3⁄8 RC PRM Deep Fry 21⁄4 - 21⁄2 345 - 350°F 27 6/4.5 29 100 44979 02413 8
Convection Oven 8 - 9 400°F
Conventional Oven 15 - 18 400°F
Impingement Oven 5 - 6 450°F

* Regular Cut (Skin-On) X23 3⁄8 RC PRM Deep Fry 21⁄4 - 21⁄2 345 - 350°F 27 6/4.5 29 100 44979 02423 7
Convection Oven 8 - 9 400°F
Conventional Oven 15 - 18 400°F
Impingement Oven 5 - 6 450°F

* Concertinas® X14 1⁄2 CC PRM Deep Fry 2 - 21⁄2 345 - 350°F 27 6/4.5 29 100 44979 02414 5
Convection Oven 6 - 8 400°F
Conventional Oven 14 - 16 400°F
Impingement Oven 5 - 6 450°F

* Slim Crinkle Cut X16 5⁄16 CC PRM Deep Fry 13⁄4 - 2 345 - 350°F 24 6/4 26 100 44979 02416 9
Convection Oven 6 - 7 400°F
Conventional Oven 12 - 15 400°F
Impingement Oven 4 - 5 450°F

* Colossal Crinkles® X15 1⁄2 x 3⁄4  CC PRM Deep Fry 21⁄4 - 21⁄2 345 - 350°F 27 6/4.5 29 100 44979 02415 2
Convection Oven 7 - 8 400°F
Conventional Oven 14 - 16 400°F
Impingement Oven 51⁄2 - 7 450°F

* Steak House Fries X27 3⁄8 x 3⁄4 PRM Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 02427 5
(Skin-On) Convection Oven 8 - 9 400°F

Conventional Oven 18 - 20 400°F
Impingement Oven 6 - 8 450°F

* Crinkle Wedge™ Cut X30 10-cut FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 30 6/5 32 100 44979 02430 5
(Skin-On) Wedge Convection Oven 8 - 9 400°F

Conventional Oven 16 - 20 400°F
Impingement Oven 51⁄2 - 7 450°F

* Chicken Batter Recipe Slim X24 10-cut FY Deep Fry 23⁄4 - 3 345 - 350°F 30 6/5 32 100 44979 02424 4
Crinkle Deli Wedge® Cut Wedge Convection Oven 8 - 10 400°F

Conventional Oven 15 - 20 400°F
Impingement Oven 7 - 9 450°F

G7 STEALTH FRIES®

* Thin Regular Cut X32 5⁄16 RC FY Deep Fry 2 - 21⁄4 345 - 350°F 27 6/4.5 29 100 44979 92432 2
Convection Oven 7 - 8 400°F
Conventional Oven 10 - 15 400°F
Impingement Oven 5 - 6 450°F
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PRODUCT SPECIFICATIONS
Product Product Preparation Package Specifications

Catalog (All products prepared from frozen state unless noted) Net Ship 
Product Name No. Cut Size Grade Method Time (minutes) Temp. Wt. lbs. Size Wt. lbs. SCC Code

All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.   All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.   42 43Indicates Kosher with Dairy. D

PRODUCT SPECIFICATIONS
Product Product Preparation Package Specifications

Catalog (All products prepared from frozen state unless noted) Net Ship 
Product Name No. Cut Size Grade Method Time (minutes) Temp. Wt. lbs. Size Wt. lbs. SCC Code
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GSF∅=Good Source of Fiber
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SWEET POTATO PRODUCTS
* Sweet Things® L8000 3⁄16 x 3⁄8 XL Deep Fry 13⁄4 - 21⁄4 345 - 350°F 15 5/3 16.5 100 44979 12800 3

Trim Fries Convection Oven 8 - 10 400°F
Conventional Oven 15 - 25 400°F

* Sweet Things® L8100 1⁄4 x 1⁄2 XL Deep Fry 21⁄4 - 23⁄4 345 - 350°F 15 5/3 16.5 100 44979 12810 2
Platter Fries® Convection Oven 8 - 12 400°F

Conventional Oven 15 - 26 400°F
* Tri-Cut Medley AX508 1” FY Convection Oven 15 - 20 400°F 15 5/3 17 100 44979 12508 4

Tri-Cut Conventional Oven 25 – 30 400°F
Dices Impingement Oven 15 – 20 450°F

Grill 12 – 15 375°F
* Sweet Things® M0007 FY for product preparation refer to Page 48 24 12/2 26 100 44979 13007 5

Original Mashed for product preparation refer to Page 48 
Sweet Potatoes Steamer 16 - 20

* Sweet Things® L0084 3⁄8 XL Deep Fry 23⁄4 - 31⁄4 345 - 350°F 15 5/3 17 100 44979 12084 7
Crinkle Cut Fries Convection Oven 10 - 14 400°F

Conventional Oven 25 - 35 400°F
Impingement Oven 12 - 16 450°F

* Sweet Things® L0086 Cubes FY Deep Fry 31⁄2 - 4 345 - 350°F 15 5/3 17 100 44979 12086 1
Sweet Potato Convection Oven 17 - 22 400°F
Battered Tri-Cut Dices Conventional Oven 25 - 35 400°F

Impingement Oven 15 - 20 450°F
* Sweet Things® L0088 5⁄16 XL Deep Fry 11⁄2 - 21⁄2 350°F 15 5/3 17 100 44979 12088 5

Sweet Potato Convection Oven 10 - 12 400°F
Peppercorn Fries Conventional Oven 20 - 25 400°F

* Sweet Things® L0089 5⁄16 XL Deep Fry 11⁄2 - 21⁄2 350°F 15 5/3 17 100 44979 12089 2
Sweet Potato Convection Oven 10 - 12 400°F
Vanilla Sugar Fries Conventional Oven 20 - 25 400°F

* Sweet Things® L0090 FY Deep Fry 1¾ - 2¼ 345 - 350°F 15 5/3 17 100 44979 12090 8
Sweet Potato Convection Oven 7 - 9 400°F
CrissCut® Fries Conventional Oven 18 - 20 400°F

* Sweet Things® L0091 5⁄16 XL Deep Fry 13⁄4 - 21⁄4 350°F 15 5/3 17 100 44979 12091 5
Thin Regular Cut Convection Oven 8 - 13 400°F
Sweet Potato Fries Conventional Oven 25 - 30 400°F

* Sweet Things® L0092 3⁄8 XL Deep Fry 21⁄4 - 23⁄4 350°F 15 5/3 17 100 44979 12092 2
Regular Cut Convection Oven 9 - 14 400°F
Sweet Potato Fries Conventional Oven 27 - 32 400°F

* Sweet Things® Sweet L0093 12-Cut FY Deep Fry 13⁄4 - 21⁄4 350°F 15 5/3 17 100 44979 12093 9
Potato Seasoned Wedge Convection Oven 10 - 14 400°F
Crinkle Cut Wedges Conventional Oven 33 - 37 400°F

* Sweet Things® L0094 Formed FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 15 6/2.5 17 100 44979 12094 6
Sweet Potato Approx. Convection Oven 9 - 12 400°F
Mini Tater Puffs® 53 - 59/lb. Conventional Oven 18 - 25 400°F

* Sweet Things® Sweet L0095 3⁄16 FY Deep Fry 13⁄4 - 21⁄4 350°F 15 5/3 17 100 44979 12095 3
Potato Julienne Fries

* Lamb Weston® 33230 Cubes FY Deep Fry 21⁄2 - 3 345 - 350°F 40 1/40 42.5 100 44979 33230 1
Roasted Tri-Cut Dices Convection Oven 12 - 15 400°F

Conventional Oven 30 - 35 400°F
Impingement Oven 13 - 17 450°F

LAMB'S SUPREME®

* Gold - Chef Cut Fries Y0005 7⁄16 RC LF Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 25005 6
Convection Oven 10 - 12 400°F
Conventional Oven 20 - 22 400°F

* Yukon Gold - Y0080 10-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 25080 3
Natural Wedge Cut Wedge Convection Oven 6 - 9 400°F

Impingement Oven 6 - 8 450°F
* Yukon Gold - S0025 Individual Shreds FY Grill 3 - 4/side 375°F 18 6/3 19.5 100 44979 19025 3

IQF Hash Browns (loose)
Yukon Gold - M0011 FY For Product Preparation Refer to Page 48 24 6/4 26 100 44979 13011 2
Lightly Seasoned Mashed

SEASONED/COATED FRIES
LAMB’S ORIGINAL RECIPE

Thin Regular Cut B43 5⁄16 RC FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 00243 3
Convection Oven 10 - 12 400ºF

Regular Cut B91 3⁄8 RC FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 00291 4
Convection Oven 10 - 13 400ºF

WaveLength Fries® E69 5⁄16 x 11⁄16 FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 00569 4
Convection Oven 11 - 14 400ºF
Conventional Oven 22 - 27 400°F

D

NEW!

NEW!

NEW!

NEW!

NEW!

Boil in Bag: 16 - 20
Microwave: 11 - 15  Med-High
Steamer:    16 - 20          
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LAMB’S ORIGINAL RECIPE (continued)
* CrissCut® Fries D23 FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 27 6/4.5 29 100 44979 00423 9

Convection Oven 11 - 13 400ºF
Conventional Oven 25 - 30 400°F

* Twister® Fries D0073 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 04073 2
Convection Oven 8 - 11 400ºF

* Wedge Cut C27 8-cut FY Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 00327 0
Wedge Convection Oven 12 - 15 400°F

Conventional Oven 25 - 30 400°F
Impingement Oven 9 - 12 450°F

* Jr. Jo Jo’s® A10 4-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 00110 8
Wedge Convection Oven 12 - 17 400ºF

Conventional Oven 25 - 30 400ºF
Impingement Oven 9 - 12 450°F

* Super Jo Jo’s® A20 6-cut FY Deep Fry 5 - 51⁄2 345 - 350°F 30 6/5 32 100 44979 00120 7
Wedge Convection Oven 14 - 17 400ºF

Conventional Oven 25 - 30 400°F
Impingement Oven 9 - 12 450°F

* Mini Bakers® 24U Not more FY Deep Fry 61⁄2 - 7 345 - 350°F 30 6/5 32 100 44979 02421 3
than 31⁄2 long Convection Oven 14 - 17 400ºF

* CrispyCubes® A28 Cubes FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 36 6/6 38.5 100 44979 00128 3
Convection Oven 10 - 12 400°F
Conventional Oven 22 - 27 400°F
Grill or Skillet 8 - 10 375°F

* Skillet Potatoes D34 Diced FY Deep Fry 3 - 31⁄4 345 - 350°F 36 6/6 38.5 100 44979 00434 5
LAMB’S SELECT SPICE RECIPE
* CrispyCubes® A24 Cubes FY Deep Fry 33⁄4 - 4 345 - 350°F 36 6/6 38.5 100 44979 00124 5

Convection Oven 10 - 12 400°F
Conventional Oven 22 - 27 400°F
Grill or Skillet 8 - 10 375°F

LAMB’S SPICY RECIPE
* Thin Regular Cut Y64 5⁄16 RC FY Deep Fry 23⁄4  - 31⁄4 345 - 350°F 30 6/5 32 100 44979 02564 7

Convection Oven 10 - 12 400ºF
* Regular Cut 24G 3⁄8 RC FY Deep Fry 31⁄4  - 33⁄4 345 - 350°F 30 6/5 32 100 44979 02407 7

Convection Oven 10 - 13 400ºF
* CrissCut® Fries Y66 FY Deep Fry 23⁄4  - 31⁄4 345 - 350°F 27 6/4.5 29 100 44979 02566 1

Convection Oven 11 - 13 400ºF
* Twister® Fries 34Z FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 03426 7

Convection Oven 8 - 11 400ºF
* Wedge Cut 24Q 8-cut FY Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 02417 6

Wedge Convection Oven 12 - 15 400ºF
Impingement Oven 9 - 12 450ºF

LAMB’S TEMPURA RECIPE
* CrissCut® Fries 25D FY Deep Fry 21⁄2 - 23⁄4 345 - 350°F 30 6/5 32 100 44979 02504 3

Convection Oven 10 - 12 400ºF
Conventional Oven 22 - 25 400ºF

* Wedge Cut 26L 8-cut FY Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 02612 5
Wedge Convection Oven 12 - 16 400ºF

Conventional Oven 20 - 25 400ºF
Impingement Oven 9 - 12 450°F

LAMB’S RANCH RECIPE
* Wedges R12 10-cut FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 01812 0

Wedge Convection Oven 12 - 14 400ºF
Conventional Oven 22 - 25 400ºF
Impingement Oven 8 - 11 450°F

* Thin Regular Cut R0002 5⁄16 x 3⁄8 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 01802 1
LAMB’S SOUTHERN STYLE RECIPE
* Wedge Cut A40 10-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 00140 5

Wedge Convection Oven 8 - 12 400ºF
Conventional Oven 20 - 25 400ºF
Impingement Oven 9 - 12 450°F

* TaterBabies® A41 Small-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 00141 2
Wedge Convection Oven 12 - 15 400ºF

Conventional Oven 20 - 25 400ºF
Impingement Oven 8 - 11 450°F

* Mini CrissCut® Fries K0120 FY Deep Fry 1¾ - 2 345- 350°F 24 6/4 26 100 44979 11120 3
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All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.   
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PRODUCT SPECIFICATIONS
Product Product Preparation Package Specifications

Catalog (All products prepared from frozen state unless noted) Net Ship 
Product Name No. Cut Size Grade Method Time (minutes) Temp. Wt. lbs. Size Wt. lbs. SCC Code





All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.   

PRODUCT SPECIFICATIONS

GSF∅=Good Source of Fiber

PRODUCT SPECIFICATIONS
Product Product Preparation Package Specifications
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LAMB’S CHICKEN BATTER RECIPE
* GENERATION 7 Fries® X24 10-cut FY Deep Fry 23⁄4 - 3 345 - 350°F 30 6/5 32 100 44979 02424 4

Chicken Batter Recipe Slim   Wedge Convection Oven 8 - 10 400°F
Crinkle Deli Wedge® Cut Conventional Oven 15 - 20 400°F

Impingement Oven 7 - 9 450°F
* Chicken Batter Recipe Slim D19 10-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 00419 2

Crinkle Deli Wedge® Cut Wedge Convection Oven 10 - 12 400ºF
Impingement Oven 9 - 12 450ºF

* Chicken Batter Recipe D17 8-cut FY Deep Fry 4 - 41⁄2 345 - 350°F 30 6/5 32 100 44979 00417 8
Crinkle Deli Wedge® Cut Wedge Convection Oven 12 - 14 400ºF

Impingement Oven 10 - 12 450ºF
* Chicken Batter Recipe Super D18 Giant FY Deep Fry 4 - 41⁄2 345 - 350°F 30 6/5 32 100 44979 00418 5

Crinkle Deli Wedge® Cut 8-cut Convection Oven 16 - 18 400ºF
Wedge Impingement Oven 10 - 12 450ºF

* Chicken Batter Recipe D20 Small-cut FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 00420 8
Crinkle Deli Wedge® Bites Wedge Convection Oven 12 - 14 400ºF

Impingement Oven 9 - 12 450ºF
TATERBOY® WESTERN SPICY RECIPE
* Long Branch Fries® 24504 3⁄8 RC FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 43301 24504 3

Convection Oven 12 - 15 400°F
Conventional Oven 20 - 25 400ºF

* Crispy QQQ’s® 24322 FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 30 6/5 32 100 43301 24322 3
Convection Oven 10 - 14 400°F

* TaterBabies® 24298 Small-cut FY Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 43301 24298 1
Wedge Convection Oven 12 - 15 400ºF

Conventional Oven 20 - 25 400ºF
Impingement Oven 8 - 11 450ºF

* TaterDaddies 24295 6-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 43301 24295 0
Wedge Convection Oven 14 - 18 400ºF

Impingement Oven 9 - 12 450ºF
TATERBOY® SOUTHERN MILD RECIPE
* Thin Long Branch Fries® 24502 5⁄16 RC FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 43301 24502 9

Convection Oven 10 - 14 400ºF
Conventional Oven 18 - 22 400ºF

VARIETY SEASONING RECIPE
* Fajita Fries 24317 5⁄16 x 3⁄8 FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 43301 24317 9

Convection Oven 10 - 12 400°F
Conventional Oven 18 - 22 400ºF

NORTHWEST GROWN MICROBREW FRIES®

* Thin Regular Cut 45Q 5⁄16 RC FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 04517 1

* Platter Fries® (Skin-On) 45R 1⁄4 x 1⁄2 FY Deep Fry 31⁄2 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 04518 8
LAMB’S CRISPYCOAT™ FRIES (All Vegetable Oil)
* Juliennes™ (Skin-On) C0095 3⁄16 SS FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 24 6/4 26 100 44979 03095 5
* Shoestrings C25 1⁄4 SS FY Deep Fry 21⁄2 - 23⁄4 345 - 350°F 27 6/4.5 29 100 44979 00325 6

Convection Oven 6 - 8 400ºF
Conventional Oven 15 - 17 400ºF

* Thin Regular Cut C26 5⁄16 RC FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 00326 3
Convection Oven 8 - 10 400ºF
Conventional Oven 17 - 19 400ºF

* Regular Cut C28 3⁄8 RC FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 00328 7
Convection Oven 9 - 12 400ºF
Conventional Oven 20 - 25 400ºF

TATERBOY® CRISPURA® (All Vegetable Oil)
* Shoestrings (Skin-On) 24325 1⁄4 SS FY Deep Fry 21⁄4 - 21⁄2 345 - 350°F 30 6/5 32 100 43301 24325 4

Convection Oven 12 - 14 400ºF
Conventional Oven 18 - 21 400ºF

* Thin Cut 24336 5⁄16 RC FY Deep Fry 21⁄2 - 23⁄4 345 - 350°F 36 6/6 38.5 100 43301 24336 0
Convection Oven 12 - 14 400ºF
Conventional Oven 18 - 21 400ºF

* Thin Rectangular Cut 24319 5⁄16 x 3⁄8 FY Deep Fry 21⁄2 - 3 345 - 350°F 36 6/6 38.5 100 43301 24319 3
Convection Oven 9 - 12 400ºF
Conventional Oven 20 - 25 400ºF

* Natural Thin Regular Cut 30C 5⁄16 x 3⁄8 FY Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 44979 00303 4
(Skin-On) Convection Oven 11 - 15 400ºF

Conventional Oven 20 - 25 400ºF
* Crispura QQQ’s® 24328 FY Deep Fry 21⁄4 - 21⁄2 345 - 350°F 30 6/5 32 100 43301 24328 5

Convection Oven 7 - 10 400ºF

TATERBOY® CRISPURA® (All Vegetable Oil) (continued)
* Wedge Cut 24329 8-cut FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 43301 24329 2

Wedge Convection Oven 12 - 16 400ºF
Conventional Oven 25 - 30 400°F
Impingement Oven 8 - 11 450°F

LAMB’S GARLIC & ONION RECIPE 
* Regular Cut S50 3⁄8 RC FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 01950 9

Convection Oven 14 - 18 400ºF
Conventional Oven 25 - 30 400°F

SPECIALTY CUTS 
COLOSSAL CRINKLES®

* GENERATION 7 Fries® X15 CC FY Deep Fry 21⁄4 - 21⁄2 345 - 350°F 27 6/4.5 29 100 44979 02415 2
Convection Oven 7 - 8 400°F
Conventional Oven 14 - 16 400°F
Impingement Oven 51⁄2 - 7 450°F

* Taterboy® RibCuts® 24253 Deep “V” Steak XL Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 43301 24253 0
TWISTER® FRIES
* Stealth Twister® Fries S0010 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 19010 3

(Peeled) Convection Oven 8 - 12 400°F
* LW Private Reserve® G0033 FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 07033 3

Twister® Fries
* Lamb’s Original Recipe D0073 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 04073 2

Twister® Fries Convection Oven 8 - 11 400ºF
* Lamb’s Spicy Recipe 34Z FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 03426 7

Twister® Fries Convection Oven 8 - 11 400ºF
* Lamb’s Natural C0077 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 03077 1

Twister® Fries - Fryable
* Lamb’s Natural C0084 FY Convection Oven 13 - 17 400ºF 30 6/5 32 100 44979 03084 9

Twister® Fries - Ovenable Conventional Oven 20 - 25 400°F
CRISSCUT® FRIES
* Stealth® Mini CrissCut® Fries K0110 FY Deep Fry 13⁄4 - 2 345 - 350°F 24 6/4 26 100 44979 11110 4
* Stealth Natural S15 FY Deep Fry 23⁄4 - 3 345 - 350°F 27 6/4.5 29 100 44979 01915 8

CrissCut® Fries Convection Oven 9 - 11 400°F
* LW Private Reserve® 33L FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 27 6/4.5 29 100 44979 03312 3

CrissCut® Fries
* Lamb’s Original Recipe D23 FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 27 6/4.5 29 100 44979 00423 9

CrissCut® Fries Convection Oven 11 - 13 400ºF
Conventional Oven 25 - 30 400°F

* Lamb’s Spicy Recipe Y66 FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 27 6/4.5 29 100 44979 02566 1
CrissCut® Fries Convection Oven 11 - 13 400ºF

* Lamb’s Tempura Recipe 25D FY Deep Fry 21⁄2 - 23⁄4 345 - 350°F 30 6/5 32 100 44979 02504 3
CrissCut® Fries Convection Oven 10 - 12 400ºF

Conventional Oven 22 - 25 400ºF
* Southern Style Recipe K0120 FY Deep Fry 1¾ - 2 345- 350°F 24 6/4 26 100 44979 11120 3

Mini CrissCut® Fries
* Lamb’s Natural P55 FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 27 6/4.5 29 100 44979 01655 3

CrissCut® Fries Convection Oven 10 - 12 400ºF
Conventional Oven 23 - 28 400ºF

* Sweet Things® L0090 FY Deep Fry 1¾ - 2¼ 345 - 350°F 15 5/3 17 100 44979 12090 8
Sweet Potato Convection Oven 7 - 9 400°F
CrissCut® Fries Conventional Oven 18 - 20 400°F

* My Fries® MY005 FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 27 6/4.5 29 100 44979 13255 0
CrissCut® Fries Convection Oven 9 - 12 400°F

Conventional Oven 18 - 22 425°F
CRINKLE WEDGE CUTS
* LW Private Reserve® 33D 10-cut FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 03304 8

Crinkle Wedge Cut Wedge Convection Oven 6 - 8 400ºF
Conventional Oven 16 - 20 400°F
Impingement Oven 8 - 11 450ºF

* Chicken Batter Recipe D19 10-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 00419 2
Slim Crinkle Deli Wedge® Cut Wedge Convection Oven 10 - 12 400ºF

Impingement Oven 9 - 12 450ºF
 * Chicken Batter Recipe D17 8-cut FY Deep Fry 4 - 41⁄2 345 - 350°F 30 6/5 32 100 44979 00417 8

Crinkle Deli Wedge® Cut Wedge Convection Oven 12 - 14 400ºF
Impingement Oven 10 - 12 450°F

* Chicken Batter Recipe D18 Giant FY Deep Fry 4 - 41⁄2 345 - 350°F 30 6/5 32 100 44979 00418 5
Super Crinkle Deli Wedge® Cut 8-cut Convection Oven 16 - 18 400ºF

Wedge Impingement Oven 10 - 12 450°F
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 PRODUCT SPECIFICATIONS

GSF∅=Good Source of Fiber

CRINKLE WEDGE CUTS (continued)
* Chicken Batter Recipe D20 Small-cut FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 00420 8

Crinkle Deli Wedge® Bites Wedge Convection Oven 12 - 14 400ºF
Impingement Oven 9 - 12 450ºF

* GENERATION 7 Fries® X30 10-cut FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 30 6/5 32 100 44979 02430 5
Crinkle Wedge Cut Wedge Convection Oven 8 - 9 400°F

Conventional Oven 16 - 20 400°F
Impingement Oven 51⁄2 - 7 450°F

* GENERATION 7 Fries® X24 10-cut FY Deep Fry 23⁄4 - 3 345 - 350°F 30 6/5 32 100 44979 02424 4
Chicken Batter Recipe Wedge Convection Oven 8 - 10 400°F
Slim Crinkle Deli Wedge® Cut Conventional Oven 15 - 20 400°F

Impingement Oven 7 - 9 450°F
* Sweet Things® Sweet L0093 12-Cut FY Deep Fry 13⁄4 - 21⁄4 345 - 350°F 15 5/3 17 100 44979 12093 9

Potato Seasoned Convection Oven 10 - 14 400°F
Crinkle Cut Wedge Conventional Oven 33 - 37 400°F

WAVELENGTH FRIES®

* Lamb’s Original Recipe E69 5⁄16 x 11⁄16 FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 00569 4
WaveLength Fries® Convection Oven 11 - 14 400ºF

Conventional Oven 22 - 27 400°F
*WaveLength Fries® D07 5⁄16 x 11⁄16 XL Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 00407 9
TATERBOY® QQQ Fries®

* Western Spicy Recipe 24322 FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 30 6/5 32 100 43301 24322 3
Crispy QQQ’s® Convection Oven 10 - 14 400°F

* Taterboy Crispura QQQ’s® 24328 FY Deep Fry 21⁄4 - 21⁄2 345 - 350°F 30 6/5 32 100 43301 24328 5
Convection Oven 7 - 10 400ºF

* Taterboy Curley QQQ® Fries Q0012 1⁄4 Cut FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 17012 5
* Taterboy Curley QQQ® Fries Q0004 1⁄3 Cut FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 17004 8
OTHER CUTS
* Rus Ettes® Cottage Fries 02124 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 43301 02124 1

Conventional Oven 20 - 25 400ºF
LAMB’S SUPREME® OVEN ROASTED POTATOES
* Oven Roasted J84 6-cut FY Deep Fry 23⁄4 - 31⁄4 400°F 15 6/2.5 16.5 100 44979 01084 1

Redskin Wedge Cut Wedge Convection Oven 10 - 12 400°F
Conventional Oven 20 - 25 400ºF
Grill 5 - 6 /side 375°F
Impingement Oven 7 - 9 450°F

# Oven Roasted J86 1" Tri-Cut FY Deep Fry 23⁄4  - 31⁄4 345 - 350°F 36 6/6 38.5 100 44979 01086 5
Redskin Tri-Cut Dices Dices Convection Oven 10 - 12 400°F

Conventional Oven 20 - 25 400°F
Grill 6 - 8 /side 375°F
Impingement Oven 10 - 12 450°F

* Oven Roasted J85 13⁄16 Tri-Cut FY Convection Oven 10 - 12 400°F 15 6/2.5 16.5 100 44979 01085 8
Rosemary & Garlic Dices Conventional Oven 20 - 25 400ºF
Redskin Tri-Cut Dices Grill 6 - 8 /side 375°F

Impingement Oven 7 - 9 450°F
* Oven Roasted S0007 8-cut FY Convection Oven 9 - 11 400°F 30 6/5 32 100 44979 19007 9

Russet Wedge Cut Wedge Conventional Oven 23 - 26 400ºF
Impingement Oven 6 - 8 450°F

* Oven Roasted  S0008 1⁄2 CC FY Convection Oven 9 - 11 400°F 30 6/5 32 100 44979 19008 6
Russet Concertinas® Conventional Oven 23 - 26 400ºF

Impingement Oven 7 - 9 450°F
* Oven Roasted S0009 3⁄8 RC FY Convection Oven 9 - 11 400°F 30 6/5 32 100 44979 19009 3

Seasoned Conventional Oven 23 - 26 400ºF
Russet Regular Cut Impingement Oven 6 - 8 450ºF

NATURAL CUT FRIES (Skin-On Line)
LAMB’S NATURAL
* Thin Regular Cut A60 5⁄16 RC XL Deep Fry 3 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 00160 3

Convection Oven 9 - 12 400ºF
Conventional Oven 18 - 22 400°F

* Regular Cut A66 3⁄8 RC XL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 00166 5
Convection Oven 8 - 12 400ºF
Conventional Oven 16 - 20 400°F

* Trim Fries B16 3⁄8 x 1⁄4 XL Deep Fry 23⁄4 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 00216 7
* Platter Fries® A56 1⁄2 x 1⁄4 XL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 00156 6
* Steak House Fries L97 3⁄8 x 3⁄4 XL Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 01297 5
* CrissCut® Fries P55 FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 27 6/4.5 29 100 44979 01655 3

Convection Oven 10 - 12 400ºF
Conventional Oven 23 - 28 400ºF

NEW! GSF∅

99% Fat Free

99% Fat Free

98% Fat Free

98% Fat Free

Fat Free

LAMB’S NATURAL (continued)
* Twister® Fries (Fryable) C0077 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 03077 1
* Twister® Fries (Ovenable) C0084 FY Convection Oven 13 - 17 400ºF 30 6/5 32 100 44979 03084 9

Conventional Oven 20 - 25 400°F
* Wedge Cut Q80 8-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 01780 2

Wedge Convection Oven 13 - 18 400ºF
Conventional Oven 20 - 25 400°F
Impingement Oven 9 - 12 450°F

* Natural Chips 30H 3⁄32 Chip FY Deep Fry 3 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 00308 9
* Yukon Chips H3030 5/32  FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 83030 2 

Wavy Chip
MunchSkins® 22D Approx. FY Deep Fry 31⁄4 - 31⁄2 345 - 350°F 16 4/4 17.5 100 44979 02204 2

12-13 Convection Oven 10 - 12 400ºF
ct./lb. Conventional Oven 15 - 20 400°F

# Baked Potato Skins 22G Approx. FY Deep Fry 31⁄2 - 33⁄4 345 - 350°F 15 200 ct. 17 100 44979 02207 3
12-13 Convection Oven 10 - 15 400°F
ct./lb. Conventional Oven 20 - 25 400°F

* Twice Baked Potato P90 8 oz. FY Convection Oven 35 - 45 400ºF 21 42/8 oz. 23 100 44979 01690 4
Triple Cheese Conventional Oven 40 - 50 400ºF

Microwave Oven 5 turn 1⁄4 after 3 High
Grill 45 - 50 Med. Heat

* Slices B09 Oval FY Deep Fry 41⁄4 - 43⁄4 345 - 350°F 30 6/5 32 100 44979 00209 9
Slices Grill 3 - 4 /side 375ºF

* Country Hash Browns C73 Diced FY Deep Fry 3 - 31⁄4 345 - 350°F 36 6/6 38 100 44979 00373 7
Convection Oven 10 - 15 400ºF
Conventional Oven 20 - 25 400ºF
Grill 3 - 4 /side 375ºF

LAMB’S SUPREME® YUKON GOLD 
* Natural Wedge Cut Y0080 10-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 25080 3

Convection Oven 6 - 9 400°FWedge
Impingement Oven 6 - 8 450°F

RUS ETTES® SPUD-SKIN®

* Thin Regular Cut 02121 5⁄16 RC XL Deep Fry 3 - 31⁄4 345 - 350°F 30 6/5 32 100 43301 02121 0
* Regular Cut 02122 3⁄8 RC XL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 43301 02122 7
* Wedge Cut 02126 8-cut FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 43301 02126 5

Wedge Impingement Oven 9 - 12 450°F
* Wedge Cut 02127 10-cut FY Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 43301 02127 2

Wedge Impingement Oven 8 - 11 450°F
# Baked Potato Shells 02129 Approx. FY Deep Fry 31⁄2 - 33⁄4 345 - 350°F 16 8/20 ct. 18 100 43301 02129 6

10/lb. Convection Oven 10 - 15 400°F
Conventional Oven 20 - 25 400°F

RUS ETTES® NATURAL (Salt Blanched)
* Regular Cut 02112 3⁄8 RC XL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 43301 02112 8

TRADITIONAL FRENCH FRIES
LAMB’S SUPREME®

* Hi-Fries® Shoestrings A01 1⁄4 SS PXL Deep Fry 21⁄2 - 23⁄4 345 - 350°F 27 6/4.5 29 100 44979 00101 6
* Thin Regular Cut C55 5⁄16 RC PXL Deep Fry 3 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 00355 3
* Regular Cut B36 3⁄8 RC PXL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 00236 5
* Regular Cut D76 1⁄2 RC PXL Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 00476 5
* Steak House Fries E02 3⁄4 x 3⁄8 PXL Deep Fry 4 - 41⁄2 345 - 350°F 30 6/5 32 100 44979 00502 1
* Platter Fries® Q64 1⁄2 x 1⁄4 XL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 01764 2
* Crinkle Cut C93 1⁄2 CC PXL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 00393 5
* Slim Crinkle Cut I11 5⁄16 CC PXL Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 44979 00911 1
* WaveLength Fries® D07 5⁄16 x 11⁄16 XL Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 00407 9
* Concertinas® (deep V) E11 1⁄2 CC XL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 27 6/4.5 29 100 44979 00511 3
* Gold Chef Cut Fries Y0005 7⁄16 RC LF Deep Fry 31⁄2 - 4 345 - 350°F 30 6/5 32 100 44979 25005 6

Convection Oven 10 - 12 400°F
Conventional Oven 20 - 22 400°F

RUS ETTES®

* Shoestrings 02070 1⁄4 SS XL Deep Fry 23⁄4 - 3 345 - 350°F 27 6/4.5 29 100 43301 02070 1
* Thin Regular Cut 02058 5⁄16 RC XL Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 43301 02058 9
* Regular Cut 02033 3⁄8 RC XL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 43301 02033 6
* Steak Cut 02094 3⁄8 x 3⁄4 XL Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 43301 02094 7
* Thin Crinkle Cut 02045 5⁄16 CC XL Deep Fry 3 - 31⁄4 345 - 350°F 30 6/5 32 100 43301 02045 9
* Crinkle Cut 02021 1⁄2 CC XL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 43301 02021 3

Fat Free

Fat Free
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LAMB'S SUPREME® OVEN ROASTED POTATOES (continued)
* Russet Concertinas® S0008 1⁄2 CC FY Convection Oven 9 - 11 400°F 30 6/5 32 100 44979 19008 6

Conventional Oven 23 - 26 400ºF
Impingement Oven 7 - 9 450°F

* Seasoned Russet S0009 3⁄8 RC FY Convection Oven 9 - 11 400°F 30 6/5 32 100 44979 19009 3
Regular Cut Conventional Oven 23 - 26 400ºF

Impingement Oven 6 - 8 450ºF
ALEXIA®

* Concertinas® AX504 1⁄2  CC FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 27 6/4.5 29 100 44979 12404 3
Convection Oven 14 - 18 400°F

* Natural Wedge Cut AX505 8-cut FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 12405 0
Wedge Convection Oven 13 - 18 400°F

Impingement Oven 20 - 25 400°F
* Country Dices AX506 Cubes FY Deep Fry 3 - 31⁄4 345 - 350°F 30 6/5 32 100 44979 12406 7

Convection Oven 10 - 15 400°F
Conventional Oven 20 - 25 400°F
Impingement Oven 6 - 8 375°F

* Tri-Cut Medley AX508 1” FY Convection Oven 15 - 20 400°F 15 5/3 17 100 44979 12508 4
Tri-Cut Conventional Oven 25 – 30 400°F
Dices Impingement Oven 15 – 20 450°F

Grill 12 – 15 375°F
* Oven-Roasted AX509 1” FY Convection Oven 10 -12 400°F 24 6/4 26 100 44979 12509 5

Gold Tri-Cut Dices Tri-Cut Conventional Oven 20 -25 400°F
Dices Impingement Oven 15 -20 450°F

Grill 12 -15 375°F
HASH BROWNS AND FORMED PRODUCTS

GENERATION 7 FRIES®

Breakfast Cubes™ X01 Cubes FY Deep Fry 13⁄4 - 21⁄4 345 - 350°F 30 6/5 32 100 44979 02401 5
Convection Oven 8 - 11 400°F
Conventional Oven 14 - 19 400°F
Grill 3 - 4 /side 375˚F

LW PRIVATE RESERVE®

* Breakfast Cubes™ 32N Cubes FY Deep Fry 31⁄2 - 4 345 - 350°F 36 6/6 38.5 100 44979 03214 0
Convection Oven 7 - 10 400°F
Conventional Oven 18 - 22 400°F
Grill 4 - 5 /side 375°F

LW PRIVATE RESERVE® IQF SPECIALTY PRODUCTS
# IQF Hash Browns S79 Individual Shreds FY Grill 3 - 4 /side 375ºF 18 6/3 19.5 100 44979 01979 0

(loose)
# Quick Cook IQF S93 Individual Shreds FY Grill 2 - 3/side 375ºF 18 6/3 19.5 100 44979 01993 6

Hash Browns
# Diner Slices® S88 Slices FY Grill 7 - 9/side 375ºF 18 6/3 19.5 100 44979 01988 2
LAMB’S NATURAL
* Country Hash Browns C73 Diced FY Deep Fry 3 - 31⁄4 345 - 350°F 36 6/6 38 100 44979 00373 7

Convection Oven 10 - 15 400ºF
Conventional Oven 20 - 25 400ºF
Grill 3 - 4 /side 375ºF

LAMB’S SUPREME®

* Starz® S0026 Formed FY Deep Fry 13⁄4 - 2 345 - 350°F 30 6/5 32 100 44979 19026 0
Approx. Convection Oven 8 - 12 400°F
45/lb. Conventional Oven 20 - 25 400°F

* Tater Roundabouts® A26 Formed FY Deep Fry 13⁄4 - 21⁄4 345 - 350°F 30 6/5 32 100 44979 00126 9
Approx. Convection Oven 10 - 12 400ºF
68/lb. Conventional Oven 20 - 25 400ºF

* Tater Puffs® H30 Formed FY Deep Fry 13⁄4 - 21⁄4 345 - 350°F 30 6/5 32 100 44979 00830 5
Approx. Convection Oven 10 - 12 400ºF
52/lb. Conventional Oven 20 - 25 400ºF

* Puf-Ettes® A18 Formed FY Deep Fry 13⁄4 - 21⁄4 345 - 350°F 30 6/5 32 100 44979 00118 4
with Vitamin C added Approx. Convection Oven 10 - 12 400°F

68/lb. Conventional Oven 20 - 25 400°F
* Lamb’s Tri-Patties® B03 Formed FY Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 44979 00203 7

2.0 oz. Convection Oven 15 - 20 400ºF
Conventional Oven 25 - 30 400ºF

* Side O’ Browns G53 Formed FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 33.75 12/20 ct. 38 100 44979 00753 7
2.25 oz. Convection Oven 12 - 15 400ºF

Conventional Oven 23 - 28 400ºF
Grill  5 - 7 /side 375ºF

All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.       # Potatoes are naturally fat free.   48 49

All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.  # Potatoes are naturally fat free. Indicates Kosher with Dairy. D
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RUS ETTES® (continued)
* Oven Crinkles R45 1⁄2 CC FA Convection Oven 10 - 15 400°F 30 6/5 32 100 44979 01845 8

Conventional Oven 20 - 25 400ºF
* Cottage Fries 02124 FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 43301 02124 1

Conventional Oven 20 - 25 400ºF
LAMB’S SELECT® (Special Dry Fry® Process)
* Shoestrings M43 1⁄4 SS PXL Deep Fry 21⁄4 - 21⁄2 345 - 350°F 36 6/6 38.5 100 44979 01343 9
* Thin Rectangular Cut M25 5⁄16 x 3⁄8 XL Deep Fry 3 - 31⁄2 345 - 350°F 36 6/6 38.5 100 44979 01325 5
RUS ETTES® (Special Dry Fry® Process)
* Shoestrings 02120 1⁄4 SS XL Deep Fy 21⁄4 - 21⁄2 345 - 350°F 36 6/6 38.5 100 43301 02120 3
TATERBOY®

* RibCuts® 24253 deep “V” Steak XL Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 43301 24253 0
LAMB’S GOURMET GOLD®

* Shoestrings 3600C 1⁄4 SS PXL Deep Fry 23⁄4 - 3 345 - 350°F 27 6/4.5 29 100 44979 03036 8
* Regular Cut 36P 3⁄8 RC PXL Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 32 100 44979 03616 2
* Steak House Fries 36X 3⁄4 x 3⁄8 PXL Deep Fry 33⁄4 - 41⁄4 345 - 350°F 30 6/5 32 100 44979 03624 7
CANOLA QUICK®

* Shoestrings 23C 1⁄4 SS FY Deep Fry 11⁄2 -13⁄4 345 - 350°F 24 6/4 26 100 44979 02303 2
Convection Oven 6 - 8 400ºF
Conventional Oven 10 - 11 400ºF

* Thin Regular Cut 23G 5⁄16 RC FY Deep Fry 21⁄4 - 21⁄2 345 - 350°F 24 6/4 26 100 44979 02307 0
Convection Oven 8 - 9 400ºF
Conventional Oven 14 - 16 400ºF

* Thin Concertinas® 23L 3⁄8 CC FY Deep Fry 21⁄4 - 21⁄2 345 - 350°F 24 6/4 26 100 44979 02312 4
Convection Oven 8 - 9 400ºF
Conventional Oven 14 - 16 400ºF

MASHED POTATOES
LAMB’S SUPREME® 

Original M16 FY 24 6/4 26 100 44979 01316 3
Lightly Seasoned M14 FY 24 6/4 26 100 44979 01314 9
Seasoned M12 FY 24 6/4 26 100 44979 01312 5
Homestyle N88 FY 30 6/5 32 100 44979 01488 7
Roasted Garlic M18 FY 24 6/4 26 100 44979 01318 7
Redskin M22 FY 24 6/4 26 100 44979 01322 4
Roasted Garlic Redskin M62 FY 24 6/4 26 100 44979 01362 0
Bistro Style Redskin M24 FY 24 6/4 26 100 44979 01324 8
Jalapeño Cheddar Redskin M0013 FY 24 6/4 26 100 44979 13013 6
Yukon Gold M0011 FY 24 6/4 26 100 44979 13011 2

SWEET THINGS®

Sweet Things® M0007 FY 24 12/2 26 100 44979 13007 5
Original Mashed  
Sweet Potatoes Microwave 11 - 15 Med-High

OVEN ROASTED/ALEXIA® PRODUCTS
LAMB'S SUPREME® OVEN ROASTED POTATOES
* Redskin Wedge Cut J84 6-cut FY Deep Fry 23⁄4 - 31⁄4 400°F 15 6/2.5 16.5 100 44979 01084 1

Wedge Convection Oven 10 - 12 400°F
Conventional Oven 20 - 25 400ºF
Grill 5 - 6 /side 375°F
Impingement Oven 7 - 9 450°F

# Redskin Tri-Cut Dices J86 1" Tri-Cut FY Deep Fry 23⁄4  - 31⁄4 345 - 350°F 36 6/6 38.5 100 44979 01086 5
Dices Convection Oven 10 - 12 400°F

Conventional Oven 20 - 25 400°F
Grill 6 - 8 /side 375°F
Impingement Oven 10 - 12 450°F

* Rosemary & Garlic J85 13⁄16 Tri-Cut FY Convection Oven 10 - 12 400°F 15 6/2.5 16.5 100 44979 01085 8
Redskin Tri-Cut Dices Dices Conventional Oven 20 - 25 400ºF

Grill 6 - 8 /side 375°F
Impingement Oven 7 - 9 450°F

* Russet Wedge Cut S0007 8-cut FY Convection Oven 9 - 11 400°F 30 6/5 32 100 44979 19007 9
Wedge Conventional Oven 23 - 26 400ºF

Impingement Oven 6 - 8 450°F

Boil in Bag: 20 - 26
Microwave: 20 - 24  Med-High
Steamer:    24 - 28          

Boil in Bag: 16 - 20
Microwave: 11 - 15  Med-High
Steamer:    16 - 20          

Fat Free

99% Fat Free

99% Fat Free

98% Fat Free

GSF∅







Fat Free

NEW!
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SPECIALTY SNACKS (continued)
* MunchSkins® 22D Approx. FY Deep Fry 31⁄4 - 31⁄2 345 - 350°F 16 4/4 18 100 44979 02204 2

12-13 ct./lb. Convection Oven 10 - 12 400ºF
Conventional Oven 15 - 20 400ºF

* Twice Baked Potato P90 8 oz. FY Convection Oven 35 - 45 400ºF 21 42/8 oz. 23 100 44979 01690 4
Triple Cheese Conventional Oven 40 - 50 400ºF

Microwave Oven 5 turn 1⁄4 after 3 High
Grill 45 - 50 Med. Heat

* Lamb’s Natural Chips® 30H 3⁄32 Chip FY Deep Fry 3  - 31⁄4 345 - 350°F 30 6/5 32 100 44979 00308 9
* Yukon Chips H3030 5/32  FY Deep Fry 21⁄2 - 3 345 - 350°F 30 6/5 32 100 44979 83030 2 

Wavy Chip
* Pinwheel Wedge® L3057 FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 30 6/5 30 100 44979 13057 0

Convection Oven 12 - 15 400ºF
Conventional Oven 18 - 22 400°F

* AMAIZEING Fries® P26 FY Deep Fry 2 - 21⁄2 345 - 350°F 27 6/4.5 29 100 44979 01626 3
CrissCut Fries® Convection Oven 11 - 14 400ºF

Conventional Oven 25 - 30 400ºF
* Stealth® Mini CrissCut® Fries K0110 FY Deep Fry 13⁄4 - 2 345 - 350°F 24 6/4 26 100 44979 11110 4

Convection Oven 9 - 11 400°F
* Southern Style Recipe K0120 FY Deep Fry 1¾ - 2 345- 350°F 24 6/4 26 100 44979 11120 3

Mini CrissCut® Fries
APPETIZERS

CHEESE PRODUCTS
* Italian Breaded Mozzarella 30430 31⁄4" Deep Fry 21⁄2 350°F 16.00 4/4 18.00 100 44979 30430 8

Sticks Approx.14-16/lb.
* Suprema Mozzarella Sticks 30429 4" Deep Fry 11⁄2 - 23⁄4 350°F 12.00 6/2 14.00 100 44979 30429 2

Approx.15-18/lb.
* Battered Mozzarella Sticks 30431 23⁄4" Deep Fry 21⁄2 - 3 350°F 12.00 6/2 14.00 100 44979 30431 5

Approx.12-14/lb. Convection Oven 4 450°F
Conventional Oven 8 450°F

* Breaded Mozzarella Sticks 30432 31⁄4" Deep Fry 11⁄2 - 2 350º F 12 6/2 17.75 100 44979 30432 4
Approx. 15-18/lb

* Breaded Cheddar Curds, 30439 Approx. 40-60/lb. Deep Fry 13⁄4 - 21⁄4 350°F 18.00 6/3 21.00 100 44979 30439 1
Natural

WORLD RINGS®

* Steakhouse Peppercorn 50413 3/4" Deep Fry 2 - 21⁄2 350°F 16.00 8/2 19.20 100 44979 50413 5
Approx. 12-17/lb.

BATTERED ONION RINGS
* Battered 3/8" 30420 3/8"  Deep Fry 2 - 21⁄2 350°F 10.00 4/2.5 11.90 100 44979 30420 9

Approx. 27-37/lb. Convection Oven 8-10 turn after 4-5 425°F
* Battered 5/8" 30421 5/8"  Deep Fry 2 - 21⁄2 350°F 10.00 4/2.5 11.90 100 44979 30421 6

Approx.15-25/lb. Convection Oven 8-10 turn after 4-5 425°F
* Battered 1/2" 30422 1/2"  Deep Fry 2 - 21⁄2 350°F 10.00 4/2.5 11.90 100 44979 30422 3

Approx. 21-25/lb. Convection Oven 8-10 turn after 4-5 425°F
* Preformed 30401 Approx. 36-42/lb.  Deep Fry 1 - 11⁄2 350°F 16.00 8/2 17.75 100 44979 30401 8

100% dehydrated diced onion Convection Oven 4 turn & heat 4 375°F
Conventional Oven 14-16 turn after 7-8 425°F
Impingement Oven 8-10 460-465°F

* Sweet Rings® 30403 Approx 26-33/lb Deep Fry 1 - 11⁄2 350º F 12 8/2 17.75 100 44979 30403 2
Preformed/ Convection Oven 8 turn after 4 475º F
100% fresh diced onion Conventional Oven 11 turn after 6 425º F

BEER BATTERED ONION RINGS
* Beer Battered 3/8" 30424 3/8" 10.00 4/2.5 11.90 100 44979 30424 7

Approx.27-37/lb.
* Beer Battered 1/2" 30427 1/2" Deep Fry 2 - 21⁄2 350°F 10.00 4/2.5 11.90 100 44979 30427 8

Approx.21-25/lb.
* Beer Battered 5/8" 30423 5/8" Deep Fry 2 - 21⁄2 350°F 10.00 4/2.5 11.90 100 44979 30423 0

Approx.15-25/lb.
* Beer Battered Jumbo 30440 Approx. Deep Fry 2 - 21⁄2 350°F 10.00 4/2.5 11.90 100 44979 30440 7

7-12/lb. Convection Oven 9-11 turn after 4-5 400°F
Conventional Oven 16-18 turn after 8-9 400°F

BREADED ONION RINGS
* Gourmet Breaded 3/8" 30412 3/8"  Deep Fry 2 - 21⁄2 350°F 16.00 8/2 19.30 100 44979 30412 4

Approx. 27-37/lb.

All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.     Indicates Kosher with Dairy.   D All products have Zero Grams Trans Fat per serving.     * Indicates products with 100% vegetable oil.   
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LAMB’S SUPREME® (continued)
* Home Browns® F90 Formed FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 33.75 12/20 ct. 38 100 44979 00690 5

Patty Convection Oven 12 - 15 400ºF
2.25 oz. Conventional Oven 23 - 28 400ºF

Grill (lightly oil first) 4 - 5 /side Med. Heat
* Home Browns® F92 Formed FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 33.75 24/10 ct. 38 100 44979 00692 9

(Retail Pack) Patty Convection Oven 12 - 15 400ºF
2.25 oz. Conventional Oven 23 - 28 400ºF

Grill (lightly oil first) 4 - 5 /side Med. Heat
* Fast Browns® B27 Formed FY Deep Fry 13⁄4 - 21⁄4 345 - 350°F 21 6/3.5 23 100 44979 00227 3

Patty Convection Oven 11 - 13 400ºF
2.5 oz. Conventional Oven 20 - 25 400ºF

* All Purpose Hash Browns 02143 Formed FY Deep Fry 3 - 31⁄2 345 - 350°F 30 6/5 32 100 43301 02143 2
Patty Convection Oven 14 - 17 400ºF

2.25 oz. Conventional Oven 25 - 30 400ºF
* Skillet Browns C67 Diced FY Grill  3 - 4 /side 375°F 36 6/6 38 100 44979 00367 6
* Potato Stix H40 Formed FY Deep Fry 2 - 21⁄2 345 - 350°F 24 6/4 26 100 44979 00840 4

Approx. 28/lb. Convection Oven 10 - 12 400°F
Conventional Oven 20 - 25 400°F

LAMB’S SUPREME® SHREDDED HASH BROWNS
# IQF Portioned Q11 Individual FY Deep Fry 31⁄4 - 33⁄4 345 - 350°F 18 6/3 20.25 100 44979 01711 6

3 oz. Portion Grill 5 - 8 /side 375ºF
# IQF Hash Browns S69 Individual FY Grill 3 - 4 /side 375ºF 18 6/3 19.5 100 44979 01969 1

(loose) Shreds
# IQF Yukon Gold S0025 Individual FY Grill 3 - 4 /side 375°F 18 6/3 19.5 100 44979 19025 3

Hash Browns Shreds
# IQF Steak House S89 Individual FY Grill  3 - 4 /side 375ºF 18 6/3 19.5 100 44979 01989 9

Shreds Shreds
RUS ETTES® SHREDDED HASH BROWNS
# Tray Pack 02150 Slab FY Convection Oven 20 - 25 400ºF 15 3/5 16.5 100 43301 02150 0

Grill 4 - 5 /side 375ºF
# Scored Shredded 02161 Scored Slab FY Grill  4 - 5 /side 375ºF 18 8/2.25 20 100 43301 02161 6
# Skillet Hash Browns 02149 Diced FY Grill 3 - 4 /side 375ºF 30 6/5 32 100 43301 02149 4
* Mini Potato Pancakes K39 .67 oz. FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 18 6/3 19.5 100 43301 01139 6

Approx. Convection Oven 5 - 7 /side 400°F
24/lb. Conventional Oven 25 - 30 400°F

Grill  3 - 4 /side 375°F
* Potato Pancakes 02496 Formed FY Deep Fry 23⁄4 - 3 345 - 350°F 18 6/3 20 100 43301 02496 9

Patty Convection Oven 6 - 8 /side 400°F
Approx. 2 oz. Conventional Oven 20 - 25 400ºF

Grill  3 - 4 /side 375ºF
LAMB’S ORIGINAL RECIPE
* CrispyCubes® A28 Cubes FY Deep Fry 33⁄4 - 41⁄4 345 - 350°F 36 6/6 38.5 100 44979 00128 3

Convection Oven 10 - 12 400ºF
Conventional Oven 22 - 27 400ºF
Grill or Skillet  8 - 10 Medium Heat

* Skillet Potatoes D34 Diced FY Deep Fry 3 - 31⁄4 345 - 350°F 36 6/6 38.5 100 44979 00434 5
* Sweet Things® L0094 Formed FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 15 5/3 17 100 44979 12094 6

Sweet Potato Approx. Convection Oven 9 - 12 400°F
Mini Tater Puffs® 53 - 59/lb. Conventional Oven 18 - 25 400°F

LAMB’S SELECT SPICE RECIPE
* CrispyCubes® A24 Cubes FY Deep Fry 33⁄4 - 4 345 - 350°F 36 6/6 38.5 100 44979 00124 5

Convection Oven 10 - 12 400°F
Conventional Oven 22 - 27 400°F
Grill or Skillet  8 - 10 /side 375ºF

TIME SAVOR®/INGREDIENT PRODUCTS
# Soup Cubes J71 3⁄8 Dices FY Boiling Water 10 - 15 36 6/6 38.5 100 44979 01071 1

Reconstitute in Soup 15 - 20
# Salad Dices J73 5⁄8 Dices FY Boiling Water 5 - 7 36 6/6 38.5 100 44979 01073 5
# Redskin Salad Dices J75 5⁄8 Dices FY Boiling Water 5 - 7 36 6/6 38.5 100 44979 01075 9
# Recipe Slices L93 3⁄8 Slices FY Boiling Water 8 - 15 27 6/4.5 29 100 44979 01293 7
# SuperSlices® H89 Oval FY Deep Fry 23⁄4 - 31⁄4 345 - 350°F 18 6/3 20 100 44979 00889 3

Slices Grill 3 - 5 /side 375ºF
SPECIALTY SNACKS

* Mini Potato Pancakes K39 .67 oz. FY Deep Fry 21⁄4 - 23⁄4 345 - 350°F 18 6/3 19.5 100 43301 01139 6
Approx. Convection Oven 5 - 7 /side 400°F
24/lb. Conventional Oven 25 - 30 400°F

Grill 3 - 4 /side 375°F
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Deep Fry 2 - 21⁄2 350°F
Convection Oven 8 - 10 turn after 4 - 5 400°F
Conventional Oven 14 - 16 turn after 7 - 8 400°F
Impingement Oven 8 - 10 460 - 465°F
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BREADED ONION RINGS (continued)
* Gourmet Breaded 5/8" 30410 5/8" Deep Fry 2 - 21⁄2 350°F 16.00 8/2 19.30 100 44979 30410 0

Approx.15-25/lb.
* Gourmet Breaded 3/4" 30411 3/4" Deep Fry 2 - 21⁄2 350°F 16.00 8/2 19.30 100 44979 30411 7

Approx.12-17/lb.
* Gourmet Breaded Select Cut® 30316 Approx.6-7/lb. Deep Fry 2 - 21⁄2 350°F 14.00 4/3.5 17.20 100 44979 30316 5
* Homestyle Onion Rings 30400 Approx. 21-27/lb. Deep Fry 11⁄2 - 2 350°F 20.00 8/2.5 23.70 100 44979 30400 1
STUFFED JALAPEÑOS
* Breaded Cheddar Cheese 30450 Approx.14-16/lb. Deep Fry 31⁄2 - 4 350°F 16.00 4/4 18.00 100 44979 30450 6
* Breaded Cream Cheese 30451 Approx.14-16/lb. Deep Fry 31⁄2 - 4 350°F 16.00 4/4 18.00 100 44979 30451 3
STUFFED SPUDZ®

* Southwestern Cheddar Cheese P38 Bite-sized  Deep Fry 3 350°F 18.00 6/3 20.00 100 44979 01638 6
Rounds Convection Oven 6½ - 7 400°F

Approx. 25-31/lb. Conventional Oven 14 - 16 400°F
Impingement Oven 6 - 6 ½ 500°F

* Southwestern Cheddar Cheese  P39 Pepper Deep Fry 3 350°F 18.00 6/3 20.00 100 44979 01639 3
Shape Convection Oven 6½ - 7 400°F

Approx.19-21/lb. Conventional Oven 14 - 16 400°F
Impingement Oven 6 - 6 ½ 500°F

* Cheddar Cheese  P40 Bite-sized Deep Fry 3 350°F 18.00 6/3 20.00 100 44979 01640 9
Rounds Convection Oven 7 - 8 400°F

Approx.25-31/lb. Conventional Oven 14 - 16 400°F
Impingement Oven 6 - 6 ½ 500°F

* Chipotle Cheddar P4101 Bite-sized  Deep Fry 3 350°F 18.00 6/3 20.00 100 44979 64101 4
Rounds Convection Oven 6½ - 7 400°F

Approx. 25-31/lb. Conventional Oven 14 - 16 400°F
Impingement Oven 6 - 6 ½ 500°F

dipNside®

* Spicy Bean  60430 Approx. Deep Fry 1:50 - 2 350°F 12.00 6/2 14.00 100 44979 60430 9
18-21/lb.

* Queso  60432 Approx. Deep Fry 1:50 - 2 350°F 12.00 6/2 14.00 100 44979 60432 3
18-21/lb.

* Spinach  60433 Approx. Deep Fry 1:50 - 2 350°F 12.00 6/2 14.00 100 44979 60433 0
18-21/lb.

VEGETABLE PRODUCTS
* Sweet Battered Corn Nuggets 30472 Approx. 30-36/lb. Deep Fry 2 350°F 12.00 6/2 14.00 100 44979 30472 8

Convection Oven 6 - 8 400°F
Impingement Oven 6 - 8 500°F

* Battered Jalapeño & Onion Strips 30415 N/A Deep Fry 11⁄2 - 2 350°F 12.00 6/2 13.30 100 44979 30415 5
* Butter Breaded Mushrooms 30470 Approx. 26-40/lb. Deep Fry 3 - 31⁄2 350°F 12.00 6/2 13.30 100 44979 30470 4
* Battered Whole Mushrooms 30471 Approx. 26-40/lb. Deep Fry 3 - 31⁄2 350°F 12.00 6/2 13.30 100 44979 30471 1
* Spicy Battered Onion Petals  30408 Approx. 50-70/lb. Deep Fry 2 - 21⁄2 350°F 10.00 4/2.5 11.15 100 44979 30408 7

Convection Oven 8 - 10 425°F
. Conventional Oven 14 - 16 425°F

Impingement Oven 8 - 10 460 - 465°F
* Onion Strings 30407 N/A Deep Fry 21⁄2 - 3 350°F 12.00 6/2 14.00 100 44979 30407 0

Convection Oven 8 - 10 450°F
Conventional Oven 10 - 14 450°F

* Italian Breaded Zucchini Sticks 30461 Approx.18-28/lb. Deep Fry 21⁄2 - 3 350°F 14.00 4/3.5 16.00 100 44979 30461 2
* Italian Breaded 30464 Approx. 24-34/lb. Deep Fry 3 350°F 12.00 6/2 14.00 100 44979 30464 3

Oval Sliced Zucchini
* Breaded Dill 30487 Approx.11-15/lb. Deep Fry 2 - 21⁄2 350°F 16.00 4/4 14.00 100 44979 30487 2

Pickle Spears
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Sales and Marketing Center
599 South Rivershore Lane
Eagle, ID 83616-4979 USA
Phone:    208-938-1047
Toll-Free: 800-766-7783
FAX:        208-422-2111

Administrative Offices
8701 W. Gage Boulevard
Kennewick, WA 99336 USA
Phone:    509-735-4651
Toll-Free: 800-766-7783
FAX:        509-736-0386

Asia - Sales Support
599 South Rivershore Lane
Eagle, ID 83616-4979 USA
Phone:    208-388-4284
FAX:        208-422-2118

China - Sales Office
Suite 1003, Tower A
Dawning Centre
500 Hongbaoshi Road
Shanghai 201103 China
Phone:  011-8621-3209-0808
FAX:  011-8621-6279-8835

Japan - Sales Office
2nd Floor, Setani Building
5-4 Koji-machi, Chiyoda-ku
Tokyo 102-0083 Japan
Phone:  011-81-33-263-2936
FAX:  011-81-33-263-7046

Lamb Weston/Meijer European Headquarters
P.O. Box 17, 4416 ZG Kruiningen
Stationsweg 18a, 4416 PJ Kruiningen
Holland/ The Netherlands
Phone:    011-31-113-394955
FAX:        011-31-113-394280

Canada – Sales Office
6-295 Queen Street East, Ste. 383
Brampton, Ontario L6W 4S6  Canada
Phone:  905-825-4789
FAX:  905-825-4786
Toll-Free:  888-593-7866
www.lambweston.ca

Mexico – Sales Office
Acapulco #35 desp. 701
Col. Roma
06700 Mexico D.F.  Mexico
Phone:  +52 331 379 4714

Caribbean/Latin America - Sales Office
City View Plaza, Suite 315
Road 165 KM1.2
Guaynabo, Puerto Rico 00968
Phone:    787-793-8061
FAX:        787-774-0493

A-12/XXM-9/10 ©ConAgra Foods, Inc.   All rights reserved.
599 S. Rivershore Lane• Eagle, ID 83616

208-938-1047

Insist on the brand that builds your business.

Published September 2010

For more information, visit www.lambweston.com
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