
STEALTH FRIES®

370200 - 5/16" Thin Cut Skin-On Frozen French Fried Potatoes

Lamb Weston® Stealth Fries® are invisibly coated to provide the look of traditional fries with twice the hold time. This versatile fry provides the appeal of a thicker cut with
a hand-cut skin-on appearance, while also providing more servings per case and shorter cook times.

MARKETING

Invisibly coated to provide the look of
traditional fries with 2x the hold time..
Premium fries have the strictest
specifications resulting in more servings
per case, fewer defects for less waste,
and better texture and visual appeal..
These thin cuts cook up faster than thick
cut fries.. High-quality premium length
fries fill up the plate more with fewer
strips than budget fries.

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

S12 370200 10044979019127 6/5 LB

Brand Brand Owner GPC Description

STEALTH FRIES® LAMB WESTON SALES INC Vegetables - Prepared/Processed (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

32 LBR 30 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15.875 INH 13 INH 11.25 INH 1.34 FTQ 9x8 720 Days 0 FAH / 0 FAH
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Nutrition Facts
160 Servings per container
Serving Size 3 oz (84g/about 17 pieces)

Amount Per Serving

Calories

% Daily Value*

Total Fat 3

Saturated Fat 1 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 280 mg

Total Carbohydrates 20 g

Dietary Fiber 2 g

Total Sugars 1 g

Includes 0 g Added Sugars

Protein 2 g

Vitamin D 0 mcg

Calcium 10 mg

Iron 0.6 mg

Potassium 290 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Do not drop. Handle like eggs. Perishable, keep
frozen. Store at 0°F or colder. Pallet height and
quantity are variable, dependent on shipping
method.

INGREDIENTS

Ingredients: Potatoes, Vegetable Oil (Contains One
or More of the Following: Soybean, Canola, Palm,
Sunflower), Modified Food Starch (Potato, Corn,
Tapioca), Rice Flour, Salt, Pea Starch, Dextrin,
Leavening (Disodium Dihydrogen Pyrophosphate,
Sodium Bicarbonate), Dextrose, Xanthan Gum.

SERVING SUGGESTIONS

Because coated fries stay hot and crispy longer
than any ordinary fries, Stealth fries are ideal for
take-out menus. Serve with a variety of dips and
sauces. They are an outstanding menu item served
with melted cheese, chili or as nachos.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
30 = ’Free From Not Tested’; 50 = ’Derived from Ingredients’ ; 60 = ’Not
Derived From Ingredients’ ; NI = ’No Info’

 Milk - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - N  Shellfish - NI

 Sesame - N  Crustaceans - N

 AU - N  Mustard - N

 Corn - N

PREPARATION & COOKING SUGGESTIONS

Deep Fry: 345° - 350°F for 3-3 ½ minutes. Deep fry from
frozen state. Fill basket ½ full.

MORE INFORMATION
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NUTRITIONAL ANALYSIS

Calories 120

Protein 2 g

Total Carbohydrates 20 g

Sugars 1 g

Dietary Fiber 2 g

Lactose

Sucrose

Vitamin A (IU)

Vitamin A (RE)

Vitamin C

Magnesium

Monosodium

Total Fat 3

Trans Fat 0 g

Saturated Fat 1 g

Added Sugars 0 g

Polyunsaturated Fat

Monounsaturated Fat

Cholesterol 0 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 280 mg

Calcium 10 mg

Iron 0.6 mg

Potassium 290 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

HALAL YES

MORE IMAGES
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