LAMB'S SEASONED®
371240 - Seasoned Twister® Fries Skin-On Original Recipe L bWeston:
aan

Lamb Weston® Seasoned fries are sure to delight with a seasoned batter that keeps fries crispy and craveable - perfect for dine in, drive- SEEING POSSIBILITIES IN POTATOES
through, and takeout. This iconic, fan-favorite curly fry distinguishes your menu with a fun-to-eat shape while also providing maximum
plate coverage.

MARKETING =

Seasoned batter that keeps fries crispy

- -
Nutrition Facts
and craveable for up to 30 minutes -

perfect for dine in, drive-through, and 160 Servings per container

takeout.. Twisters and waffle fries are = z
consumers' favorite fries globally!. High- Serving Size 3/4 Cup (849)

quality premium length fries fill up the plate
more with fewer strips than budget fries. Amount Per Serving

Calories 160

% Daily Value*

Total Fat 8 10%

Saturated Fat 2 g 10%
Trans Fat 0 g

o,
PRODUCT SPECIFICATIONS Q| Cholesterol 0 mg 0%
Sodium 420 mg 18%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 20 g %
D0073 371240 10044979040732 6/5 LB Dietary Fiber 2 g 7%
Total Sugars 1 g
Brand Brand Owner GPC Description Includes 0 g Added Sugars 0%
LAMB'S SEASONED® LAMB WESTON SALES INC Vegetables - Prepared/Processed (Frozen) Protein 2 g
|
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher = Child Nutrition Vitamin D 0 mcg o%
R Calcium 20 mg 0%
32LBR 30 LBR No United States Undeclared No
Iron 1.08 mg 6%
Shipping Potassium 260 mg 4%
]
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To * The % Daily Values (DV) tells you how much a nutrient in a serving of food
congributes to a daily diet. 2,000 calories a day is used for general nutrition
15.875 INH 13 INH 12.5INH 149 FTQ 9x6 720 Days 0 FAH / 0 FAH advice.
ALLERGENS /I SERVING SUGGESTIONS INGREDIENTS =
goz_',cF‘;’;f"gfo' m"f\l‘ét:Te"gfg d‘,—f‘;’{’;a_“?s;’:’i;ﬁ;?n Fl’r‘:”r'edgg't > f%‘;df’;‘ﬁéfd'f As a side dish with: Any sandwich; Surf and Turf; Ingredients: Potatoes, Vegetable Oil (Contains One or
Derived From Ingredients’; NI = ‘No Info’ g B Grilled seafood, Gourmgt burgers and qeluxe subs; More of the Foll_owing: Canola, Palm, Soybt_ean_,
) Barbecue beef or pork ribs, steak or chicken; Soup Sunflower), Enriched Wheat Flour (Flour, Niacin, Iron,
@ Milk - N Peanuts - N of the day. As an appetizer with: Chicken wings or Thiamin Mononitrate, Riboflavin, Folic Acid), Salt,
chicken fingers; Guacamole. Modified Corn Starch, Spices, Corn Meal, Leavening
Eggs - N Tree Nuts - N (Disodium Dihydrogen Pyrophosphate, Sodium
Bicarbonate), Garlic Powder, Onion Powder, Dried
Soy - N Fish - N Yeast, Oleoresin Paprika. CONTAINS: WHEAT

Wheat - C SheIIfish -N
@ Sesame - N

HANDLING SUGGESTIONS &\95) PREPARATION & COOKING SUGGESTIONS %
Do not drop. Handle like eggs. Perishable, keep Deep Fry: 345° - 350°F for 2 % - 3 Y4 minutes. Deep
frozen. Store at 0°F or colder. Pallet height and fry from frozen state. Fill basket ¥z full.

quantity are variable, dependent on shipping

method.

MORE INFORMATION @
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LAMB'S SEASONED®

371240 - Seasoned Twister® Fries Skin-On Original Recipe L bWeston:
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Lamb Weston® Seasoned fries are sure to delight with a seasoned batter that keeps fries crispy and craveable - perfect for dine in, drive- SEEING POSSIBILITIES IN POTATOES
through, and takeout. This iconic, fan-favorite curly fry distinguishes your menu with a fun-to-eat shape while also providing maximum
plate coverage.

NUTRITIONAL ANALYSIS EF
Calories @ 160 Total Fat 8 Sodium | 420 mg
Protein | 2g TransFat Og Calcium @ 20 mg
Total Carbohydrates = 20 g Saturated Fat 29 Iron | 1.08 mg
Sugars | 1g Added Sugars  0g Potassium | 260 mg
Dietary Fiber 2g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 0 mg
Vitamin A (IU) Vitamin D = 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @
HALAL @ YES
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