
Cavendish Farms

10056210208115 - Clear Coat Sweet Cut Slim Steak Cut, Skin-On ...
Exceptionally Crispy, Versatility, Minimum Breakage. More Profit , Plate Coverage. Superior Hold Time

MARKETING

Clear Coat Sweet Cut Slim Steak Cut,
Skin-on premium fries provide the perfect
blend of hold time, crispness and real
buttery taste.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

10056210208115 10056210208115 6 BAGS X 2.5 LB

Brand Brand Owner GPC Description

Cavendish Farms Cavendish Farms Vegetables - Prepared/Processed (Frozen)

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

16 LBR 15 LBR No Canada Yes No

Shipping

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

16 INH 12 INH 8 INH 0.8889 FTQ 10x9 730 Days -30 CEL / -18 CEL

Traceability Regulation

Regulation Type Code
Regulatory

Act
Trade Item Regulation

Compliant
Regulation Restrictions and

Descriptors

TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED_BY_FTL
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Nutrition Facts
13 Servings per container
Serving Size  3 oz (85 g/18 pieces

Amount Per Serving

Calories

% Daily Value*

Total Fat 6

Saturated Fat 1 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 260 mg

Total Carbohydrates 20 g

Dietary Fiber 2 g

Total Sugars 7 g

Includes 0 g Added Sugars

Protein 2 g

Vitamin D 0 mcg

Calcium 36 mg

Iron 0.3 mg

Potassium 349 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

Handle With Care. Keep Frozen. Hold At 0F (-18C)
or below.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 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 - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Sweet Potatoes, Vegetable Oil (Contains one or more of
the following: Soybean Oil, Canola Oil), Modified Potato
Starch, Rice Flour, Corn Starch, Corn Dextrin, Salt, Sea
Salt, Xanthan Gum, Extractives or Annatto (Color).
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PREPARATION & COOKING SUGGESTIONS

For best results, cook from frozen to a light golden
color. Do not overcook! If defrosted, use
immediately. Do not refreeze. This product requires
further preparation; the following cooking
instructions are recommended to ensure product
quality and food safety. COOKING INSTRUCTIONS
DEEP FRY: 1. Preheat oil to 350°F (180°C). 2. Fill
basket half full, fry for 3 – 3 ¼ minutes. Shake
basket frequently for best results. CONVECTION
OVEN: • Preheat oven to 400°F (204°C). • Spread
frozen product in a single layer on a non-stick
baking sheet. • Place in oven and cook for 9-11
minutes.

SERVING SUGGESTIONS

Serve Clear Coat Slim Cut Steak Cut immediately,
hold under a heat lamp or offer it for take-out and
delivery. This French fry has great plate coverage
with a naturally delicious potato taste.

MORE INFORMATION

Website : www.cavendishfarms.com
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