Simplot Freezerfrige® Potatoes - Shredded
g -
% Hash Browns

Freezerfrige® IQF hash browns offer the ultimate versatility for foodservice. Receive them
frozen, then slack and store them in your refrigerator for up to 4 days. Thawing speeds up
cook times and frees up freezer space. For mouthwatering potato flavor, these extra-long

Nutrition 7 potato shreds can’t be beat. '
Serving Size: 3 oz (84g/about 1 cup) OIS T S i
Servings per container about 96 Product Specification Shipping Information
Calories: 60
SKU 10071179364573 Length 16 in
Amount % Daily
per serving Values Pack 6/3Ib Width 13in
Total Fat 0g 0% Brand Simplot Freezerfrige® Height 7.875in
Potatoes
Saturated Fat 0Og 0% e Case Cube 0.948
Gross Weight 20lb
Trans Fat 0g TixHi 9X8
Net Weight 18Ib
Cholesterol Omg 0% Shelf Life 365 Days
Country of Manufacture us
Sodium 15mg 1% Storage Temp From/To  -10°F / 10°F
Halal Y
Total Carbohydrates 139 5%
Kosher N
Dietary Fiber 19 4%
Vegan Y
Total Sugars Og
Vegetarian Y
Includes 0g Added 0%
Sugars Low Fat Y
Protein 2g Low Sodium Y
Vitamin D Omeg 0% Zero Grams Trans Fat ¥
Calcium Omg 0% Benefité
Iron 0.4mg 2% ] CTCH
¢ Longer shreds cover the plate better for higher profitability
Potassium 290mg 6% ® Beautiful, gqlden color a_nd crisp bite _
* Greater flexibility: store in the freezer or refrigerator
The % Daily Value tells you how much a * No oil added.

nutrient in a serving of foods contributes to a
daily diet. 2,000 calories a day is used for

general nutrition advice Serving Suggestions

Ingredients

POTATOES, DEXTROSE, DISODIUM These shreds are processed and packed in poly bag to withstand thawing for up to 4 days prior to
DIHYDROGEN PYROPHOSPHATE (TO use. Use applications are varied as a hash brown side or ingredient in quiche, casseroles, or
MAINTAIN NATURAL COLOR). single serving skillet recipe.

Preparation Instructions For Food Safety And Quality

Method Type Time Temperature

Flat Top Grill or Griddle 4 - 5 minutes 375°
TURN AND COOK UNTIL DONE.
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