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Product z 3 2w § 2 g £ 2 %" P E| E 3 g IC) f | B 2 3 | CN Number | Meat/ Bread
Code Product Description 2 4 S .nE; g T‘?-: - 2 T‘-: = v 2 E & “;-_ é g = 9 £ §:— (if MA Veg Credit Svgs
Number E g E ol & | S -g 3 3 ] § _g 3 g g 32 2 £ E z S | applicable) | Credit Credit
3 4 2 3| ¥ “lr|s5 £ 5|8
33230 [Lamb Weston Roasted Sweet Potatoes 40 3.00 214 i 90 0 0% 0 0 0 0 60 20 2 8 2 60 10 4 4 1.650z = 1/4 Cup Red/Orange Veg
L0082 |Sweet Things Seasoned Wavelength 15 3.00 80 :120: 35 :29% : 4 0 0 0 330 i 20 3 7 1 60 2 2 2 2.840z = 1/2 Cup Red/Orange Veg
L0084 |Sweet Things 3/8" Crinkle Cuts Sweet Potato Fries 15 3.00 80 : 140 : 45 : 32% : 4.5 0 0 0 110 : 22 3 7 1 60 10 2 2 2.790z = 1/2 Cup Red/Orange Veg
L0089 |Sweet Things Vanilla Sugar Fries 15 3.00 80 : 150: 45 :30%: 5 0 0 0 280 : 24 3 10 1 60 6 0 2 2.630z = 1/2 Cup Red/Orange Veg
L0090 |Sweet Things Criss Cut Fries 15 3.00 80 : 150 50 :33%: 6 0.5 0 0 180 : 23 2 5 2 70 4 2 2 2.840z = 1/2 Cup Red/Orange Veg
L0091 |Sweet Things 5/16" Regular Cut Fries 15 3.00 80 : 150 : 40 : 27% : 4.5 0 0 0 115 : 26 3 7 1 60 10 2 2
L0094 |Sweet Things Potato Puffs 15 3.00 80 (130 : 30 :23%: 3.5 0 0 0 260 : 23 2 8 1 60 6 2 2 2.80z = 1/2 Cup Red/Orange Veg
L0097 |Sweet Things Seasoned RibCut Fries 15 3.00 80 : 100 : 30 : 30% : 3.5 0 0 0 350 i 15 2 4 1 60 4 0 2 2.330z=1/2 Cup Red/Orange Veg
L0099 |Sweet Things Crispy Cube 15 3.00 80 : 110 30 : 27% : 3.5 0 0 0 350 i 19 3 7 1 60 2 2 4 2.590z = 1/2 Cup Red/Orange Veg
L0100 |Sweet Things Chef Cut Fries 15 3.00 80 : 130 : 35 i 27% 4 0 0 0 230 i 22 3 9 1 60 4 2 2
L0101 |Sweet Things 3/8" Convertina 15 3.00 80 {130 45 :35%: 5 0 0 0 230 21 3 7 1 60 2 2 2 2.910z = 1/2 Cup Red/Orange Veg
L0102 |Sweet Things Seasoned Trim Fry 15 3.00 80 : 140: 45 :32%: 5 0 0 0 420 i 22 3 7 1 60 2 2 2 2.560z = 1/2 Cup Red/Orange Veg
L0103 |Sweet Things Seasoned Platter Fry 15 3.00 80 {120 40 : 33% : 4.5 0 0 0 280 i 20 3 7 1 70 2 2 2 2.540z = 1/2 Cup Red/Orange Veg
L8000 |Sweet Things Trim Fries 15 3.00 80 :180: 70 :39%: 8 0.5 0 0 120 : 25 3 7 2 60 6 2 2 2.520z = 1/2 Cup Red/Orange Veg
L8100 |Sweet Things Platter Fries 15 3.00 80 {140 40 :29% : 4 0 0 0 130 : 24 3 7 1 70 10 2 0 2.520z = 1/2 Cup Red/Orange Veg
M0007 |Sweet Things Mashed Sweet Potatoes 24 2/3C 78 i 140: 10 : 7% 1 0 0 0 50 31 3 18 1 70 4 6 4 4.240z = 1/2 Cup Red/Orange Veg
M8000 |Monarch/Sweet Things Trim Fries 15 3.00 80 { 180: 70 :39%: 8 0.5 0 0 120 : 25 3 7 2 60 6 2 2
M8100 |Monarch/Sweet Things Platter Fries 15 3.00 80 : 140: 40 :29%: 4 0 0 0 130 : 24 3 7 1 70 10 2 0
M9400 |Monarch/Sweet Things Potato Puffs 15 3.00 80 {130 30 : 23% : 3.5 0 0 0 260 : 23 2 8 1 60 6 2 2
02126 |Rusettes Spud Skin Wedge cut 30 3.00 160 : 110 : 25 i 23% : 3 1 0 0 20 18 2 <1 2 0 4 0 4
02143 |Hashbrown Potatoes 30 : 1 patty 212 i 130 70 : 54% : 8 2 0 0 250 : 14 2 <1 1 0 8 0 4 4.50z = 1/2 Cup Starchy Veg
21994 [Inland Valley 3/8" RC Fries 30 3.00 160 i 120 : 35 : 29% 4 1 0 0 25 18 2 <1 2 0 10 0 4
24298 |Taterboy Western Spicy Wedges 30 3.00 160 : 110 : 45 i 41%: 5 15 0 0 260 : 14 2 <1 2 0 8 0 4 2.900z = 1/2 Cup Starchy Veg
24319 [Taterboy Crispura Thin Rectangular Cut 36 3.00 192 : 160 : 70 : 44% : 8 2 0 0 320 i 20 2 <1 2 0 4 0 2
24322 |Taterboy Western Spicy Crispy QQQ's 30 3.00 160 : 150 | 60 : 40% : 7 2 0 0 420 i 20 2 <1 2 0 8 0 4 2.260z = 1/2 Cup Starchy Veg
24504 |Taterboy Long Brach 3/8" Regular Cut Wester Spicy 30 3.00 160 : 140 : 50 i 36% : 6 15 0 0 330 i 19 2 <1 2 0 8 0 2 2.520z = 1/2 Cup Starchy Veg
23C Shoestring 1/4SS 24 3.00 128 : 180 : 60 i 33% : 7 0.5 0 0 30 27 2 <1 2 0 8 0 4 1.830z = 1/2 Cup Starchy Veg
23G Thin 5/16RC Low Trans 24 3.00 128 : 160 : 45 i 28% : 5 0 0 0 30 27 2 <1 2 0 10 0 4 1.830z = 1/2 Cup Starchy Veg
23L Thin Concertinas 24 3.00 128 : 170 : 50 i 29% : 6 0.5 0 0 30 26 2 <1 2 0 8 0 4 1.9750z = 1/2 Cup Starchy Veg
24G Lamb's 3/8" Regular Cuts - Spicy 30 3.00 160 i 140 i 60 : 43% 7 2 0 0 350 : 18 2 <1 2 0 10 0 4
24U Lamb's Seasoned Mini Bakers 30 3.00 160 : 120 : 40 i 33% : 4 1 0 0 230 : 18 2 <1 2 0 10 0 4 2.900z = 1/2 Cup Starchy Veg
30H Lamb's Natural Chips 30 3.00 160 i 170 : 70 : 41% 8 2 0 0 230 i 21 2 <1 2 0 4 0 2
32N Lamb Weston Private Reserve Breakfast Cubest 36 2/3C 192 : 110 : 25 i 23% : 3 1 0 0 280 : 19 2 <1 2 0 8 0 4 2.280z = 1/2 Cup Starchy Veg
A01 Lamb's Supreme Hi-Fries SS 27 3.00 144 i 130 : 40 : 31% : 4.5 1 0 0 25 21 2 <1 2 0 8 0 4
A10 Lamb's Seasoned Jr Jo Jo's 30 3.00 160 : 100 : 40 : 40% : 4 1 0 0 230 : 15 2 <1 2 0 15 0 4 2.980z = 1/2 Cup Starchy Veg
A26 Lamb Supreme Roundabouts 30 3.00 160 : 170 : 80 : 47% : 9 2.5 0 0 330 i 20 2 <1 2 0 6 0 4 2.540z = 1/2 Cup Starchy Veg
A28 Crispy Cubes 36 3.00 192 : 130 : 50 i 38% : 6 2 0 0 280 : 18 2 <1 2 0 8 0 4 2.940z = 1/2 Cup Starchy Veg
A40 Lamb's Seasoned Southern Style Wedge 30 3.00 160 : 130 : 45 i 35%: 5 15 0 0 330 i 18 2 <1 2 0 10 0 4 2.950z = 1/2 Cup Starchy Veg
AX505 |Alexia Natural Wedge Cut 30 3.00 160 : 110 : 25 i 23% : 3 0 0 0 230 : 18 2 <1 2 0 8 0 4 2.690z = 1/2 Cup Starchy Veg
BO3 Supreme Tri-Patties 30 : 1 patty 240 i 100 i 45 : 45% : 5 15 0 0 230 : 12 1 <1 1 0 2 0 2 4.50z = 1/2 Cup Starchy Veg
B27 Lamb Supreme Fast Browns 21 1 patty 134 : 140 : 60 : 43% : 7 2 0 0 270 i 16 2 <1 2 0 4 0 2 4.50z = 1/2 Cup Starchy Veg
B43 Seasoned Thin Reg Cut 30 3.00 160 : 160 : 70 i 44% : 8 2 0 0 310 i 21 2 <1 2 0 10 0 6 2.030z = 1/2 Cup Starchy Veg
B91 Seasoned/Coated Original Recipe 3/8" Regular Cut 30 3.00 160 : 140 | 50 : 36% : 6 2 0 0 330 i 19 2 <1 2 0 8 0 4 2.520z = 1/2 Cup Starchy Veg
€0034 [Colassal Crisp 1/4" SS 27 3.00 144 : 190 : 90 : 47% : 10 : 2.5 0 0 330 24 2 <1 2 0 10 0 4 2.120z = 1/2 Cup Starchy Veg
€0057 |Colossal Crisp SSND 3/8 RC 30 3.00 160 : 170 70 i 41% : 8 2 0 0 310 | 23 1 <1 2 0 8 0 4 2.580z = 1/2 Cup Starchy Veg
€0058 |Colossal Crisp SSND 1/4 Twist 24 3.00 128 : 180 : 70 : 39% 8 2 0 0 420 i 24 3 <1 2 0 8 0 6
€0084 |Lamb's Natural Twister-Oven Ready 30 3.00 160 : 140 i 45 i 32%: 5 15 0 0 20 21 2 <1 2 0 8 0 4 1.980z = 1/2 Cup Starchy Veg
Cc22 Tator Valley 1/2" Crinkle Cut Oven Browns 30 3.00 160 : 130 : 30 i 23% : 3.5 1 0 0 25 22 2 <1 2 0 10 0 4 1.970z = 1/2 Cup Starchy Veg
C25 Crispy Coat SS 27 3.00 144 : 170 : 80 : 47% 9 2.5 0 0 330 : 19 2 <1 2 0 6 0 4
C26 Crispy Coat Thin Reg Cut 30 3.00 160 : 150 : 70 : 47% : 8 2 0 0 320 i 18 2 <1 2 0 6 0 4 2.020z = 1/2 Cup Starchy Veg
Cc27 8-Cut Wedges 30 3.00 160 i 130 i 50 : 38% 6 15 0 0 280 i 18 2 <1 2 0 8 0 4 2.870z = 1/2 Cup Starchy Veg
C28 Crispy Coat Reg Cut 30 3.00 160 i 160 : 70 : 44% 8 2 0 0 280 i 21 2 <1 2 0 8 0 4 2.490z = 1/2 Cup Starchy Veg
C55 5/16" Thin RC Extra Long 30 3.00 160 i 140 : 25 : 18% 5 15 0 0 25 21 2 <1 2 0 10 0 4
D0073 |Seasoned Twisters-Original 30 3.00 160 : 160 : 70 i 44% : 8 2 0 0 420 i 20 2 <1 2 0 8 0 6 2.250z = 1/2 Cup Starchy Veg
D23 Seasoned CrissCuts 27 3.00 144 : 160 : 70 i 44% : 8 2 0 0 310 i 19 2 <1 2 0 8 0 4 2.180z = 1/2 Cup Starchy Veg
E02 Lamb's Supreme Steak House Fries 30 3.00 160 : 110 : 25 : 23% : 3 1 0 0 25 19 2 <1 2 0 10 0 4 2.280z = 1/2 Cup Starchy Veg
F90 Lamb's Supreme Home Browns 33.75: 2.25 240 i 140 : 70 : 50% 8 2 0 0 270 i 15 2 <1 2 0 4 0 2 4.50z = 1/2 Cup Starchy Veg
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G5300 |Lamb's Supreme/Side O'Browns 33.75: 1 patty 240 i 130 70 : 54% : 8 2 0 0 250 : 14 3 <1 1 0 4 0 2 4.50z = 1/2 Cup Starchy Veg
H30 Tator Puffs 30 3.00 160 : 160 : 70 : 44% : 8 2 0 0 330 i 19 2 <1 2 0 4 0 4 2.520z = 1/2 Cup Starchy Veg
H40 Lamb's Supreme/Potato Stix 24 5 stix 128 : 170 : 80 : 47% : 9 2.5 0 0 330 20 2 <1 2 0 6 0 4 4.50z = 1/2 Cup Starchy Veg
171 Time Savor Soup Cubes 3/8" 36 1C 148 : 90 0 0% 0 0 0 0 5 20 2 <1 2 0 10 0 2 3.1680z = 1/2 Cup Starchy Veg
173 Time Savor Salad Dices 5/8" 36 3/4C 148 : 90 0 0% 0 0 0 0 25 20 3 <1 3 0 10 0 4 3.1680z = 1/2 Cup Starchy Veg
K0120 |Lamb's Seasoned Mini Criss Cuts 24 3.00 128 : 170 i 70 : 41% : 8 2 0 0 440 i 23 2 <1 2 0 2 2 4
K39 Russettes Mini Pancakes 18 3.00 96 i 260 : 140 : 54% : 16 S 0 0 600 : 25 2 0 4 2 10 2 2 5.360z = 1/2 Cup Starchy Veg
M14 Lamb's Supreme Lightly Seasoned Mashed 24 2/3C 78 i 110: 20 : 18% : 2 1 0 5 500 : 21 2 0 2 0 2 2 2
M16 Mashed - Supreme 24 2/3C 78 90 10 | 11% 1 0 0 0 500 ;| 18 2 0 2 0 0 0 0 4.340z = 1/2 Cup Starchy Veg
M18 Lamb Supreme Mashed Potato 24 2/3C 78 {110 : 20 : 18% : 2 1 0 5 500 i 21 2 0 2 0 0 0 0
N88 Lamb's Supreme Mashed Potatoes 30 2/3C 78 1130 40 :31%: 45 : 15 0 5 590 i 21 2 0 2 0 0 0 0 4.340z = 1/2 Cup Starchy Veg
P40 Lamb's Tantalizer Round Stuffed Spudz 18 3.00 96 i 180: 90 :50% : 10 : 3.5 0 15 : 450 : 18 3 1 5 4 0 10 2
P55 Lamb's Natural Crisscut Fries 27 3.00 144 : 140 : 50 i 36% : 6 2 0 0 20 20 2 <1 2 0 6 0 4 1.9750z = 1/2 Cup Starchy Veg
PP24 Park Premium 3/8" Regular Cut Fries 30 3.00 160 : 120 : 35 i 29% : 4 1 0 0 25 18 2 <1 2 0 10 0 6
PP50 Park Premium Rounds 30 3.00 160 : 170 : 80 : 47% : 9 2 0 0 330 i 21 2 <1 2 0 4 0 4 2.520z = 1/2 Cup Starchy Veg
PP51 Park Premium Roundabouts 30 3.00 160 : 170 i 80 : 47% : 9 2.5 0 0 330 i 20 2 <1 2 0 6 0 4
PP52 Park Premium Tater Wedges (Triangles) 30 :1wedge 238 i 100 i 45 : 45% : 5 15 0 0 330 12 1 <1 1 0 2 0 2 4.50z = 1/2 Cup Starchy Veg
Q49 Lamb Weston Quick Bites 1/2" Crinkle Cut 27 3.00 144 : 170 : 50 i 29% : 6 0.5 0 0 260 : 26 3 <1 3 0 4 0 4 1.970z = 1/2 Cup Starchy Veg
Q80 Lamb's Natural 8 Segment Wedges 30 3.00 160 : 110 i 25 : 23% : 3 1 0 0 25 20 2 <1 2 0 10 0 4 2.690z = 1/2 Cup Starchy Veg
R12 Lamb's Ranch Recipe Frozen Potatoes 30 3.00 160 : 120 : 45 i 38% : 5 15 0 0 280 : 17 2 <1 2 0 8 0 2 2.90z = 1/2 Cup Starchy Veg
R45 Russetts Oven 1/2" Crinkle Cuts 30 3.00 160 : 120 : 35 i 29% : 4 0 0 0 35 20 2 <1 2 0 8 0 4 2.540z = 1/2 Cup Starchy Veg
RRO1 Rapid Russet 1/2" Crinkle Cut 30 3.00 160 i 130 : 35 : 27% 4 1 0 0 25 22 2 <1 2 0 10 0 4
RRO6 Rapid Russet 1/4" Shoestrings 27 3.00 144 £ 140 : 45 i 32%: 5 15 0 0 25 21 2 <1 2 0 10 0 4
RR41 Rapid Russett Oven 1/2" Crinkle Cut 30 3.00 160 : 120 : 35 i 29% : 4 1 0 0 280 : 20 2 <1 2 0 10 0 4 2.540z = 1/2 Cup Starchy Veg
RR45 Rapid Russett Natural 5/16 RC Fries 30 3.00 160 i 140 : 45 : 32% 5 15 0 0 330 : 21 2 <1 2 0 10 0 4
0003 |[Stealth 5/16" Regular Cut 30 3.00 160 i 140 : 45 : 32% 5 0 0 0 280 i 21 2 <1 2 0 8 0 4
0007 |Roasted Wedges w/Canola Oil 30 3.00 160 : 120 | 10 i 8% 1 0 0 0 200 : 25 2 <1 2 0 8 0 2 2.690z = 1/2 Cup Starchy Veg
0008 |Roasted 1/2" CC w/Canola Oil 30 3.00 160 : 110 : 10 i 9% 1 0 0 0 200 : 23 2 <1 2 0 8 0 2 2.540z = 1/2 Cup Starchy Veg
S0009 |[Lamb's Oven Roasted 3/8" RC Seasoned 30 3.00 160 { 110 : 15 | 14% : 15 0 0 0 200 : 25 2 <1 2 0 8 0 4 1.830z = 1/2 Cup Starchy Veg
$0026 |Lamb Weston Starz 30 3.00 160 i 180 : 90 : 50% : 10 1 0 0 330 : 20 2 <1 2 0 4 0 4 2.520z = 1/2 Cup Starchy Veg
S14 Bakable Stealth Shoestrings 27 3.00 144 : 160 : 60 : 38% : 7 0.5 0 0 230 21 2 <1 2 0 10 0 2 2.540z = 1/2 Cup Starchy Veg
S15 Stealth /12" Criss Cut Fry 27 3.00 144 : 150 : 50 i 33% : 6 2 0 0 280 : 23 2 <1 2 0 2 0 4 2.170z = 1/2 Cup Starchy Veg
S19 Stealth Fries Regular Cut 30 3.00 160 : 130 : 35 i 27% : 4 1 0 0 280 i 21 2 <1 2 0 8 0 4 2.440z = 1/2 Cup Starchy Veg
S34 Stealth 1/4"SS 27 3.00 144 : 130 : 45 : 35% 5 15 0 0 280 i 20 2 <1 2 0 6 0 2 1.970z = 1/2 Cup Starchy Veg
S35 Stealth 5/16" Thin RC 30 3.00 160 i 140 : 45 : 32% 5 15 0 0 280 i 22 2 <1 2 0 6 0 2 1.970z = 1/2 Cup Starchy Veg
S57 Stealth Regular Cut 30 3.00 160 : 130 : 40 i 31% : 4.5 1 0 0 280 : 21 2 <1 2 0 10 0 4 2.450z = 1/2 Cup Starchy Veg
S69 Lamb's Supreme IQF Hash Browns 18 1 Cup 96 70 0 0% 0 0 0 0 30 16 2 <1 2 0 10 0 4 3.860z = 1/2 Cup Starchy Veg
SP04 Special Pack 3/8" RC Fries 30 3.00 160 i 120 i 35 : 29% 4 1 0 0 25 18 2 <1 2 0 10 0 4
SPO5 5/16 Straight Cut 30 3.00 160 i 140 : 45 : 32% 5 15 0 0 25 21 2 <1 2 0 10 0 4
SP06 Special Pack 1/4 Shoestring 36 3.00 192 : 150 : 50 i 33%: 6 2 0 0 30 21 2 <1 2 0 10 0 4
UB108 |Monarch Puzzle Pieces Puffs 30 3.00 160 : 180 i 100 : 56% : 11 : 2.5 0 0 280 i 19 2 0 2 0 0 0 2
X11 Gen7 1/4"SS 24 3.00 128 : 180 : 70 : 39% 8 0.5 0 0 200 i 26 3 <1 2 0 10 0 2 1.830z = 1/2 Cup Starchy Veg
X12 Gen 7 5/16" Reg Cut 24 3.00 128 : 170 i 50 : 29% 6 0.5 0 0 200 i 27 2 <1 2 0 8 0 2 1.830z = 1/2 Cup Starchy Veg
X13 Gen7 3/8"RC 27 3.00 144 ¢ 170 ¢ 50 : 29% 6 0.5 0 0 200 i 25 3 <1 3 0 8 0 4 1.830z = 1/2 Cup Starchy Veg
X14 Gen 7 Concertina Fries 27 3.00 144 £ 180 : 60 : 33% : 7 0.5 0 0 200 : 26 3 <1 3 0 8 0 4 1.9750z = 1/2 Cup Starchy Veg
X15 Gen 7 Colossal Crinkle Fries 27 3.00 144 : 170 i 60 : 35% : 7 0.5 0 0 200 i 26 2 <1 2 0 4 0 2
X16 Gen 7 5/16 Crinkle Cut Fry 24 3.00 128 : 170 60 : 35% : 7 0.5 0 0 200 i 25 2 <1 2 0 8 0 4 1.9750z = 1/2 Cup Starchy Veg
X23 Gen 7 Natural 3/8" Reg Cut 27 3.00 144 : 160 : 45 i 28% : 5 15 0 0 200 i 25 2 <1 3 0 8 0 2 2.2860z = 1/2 Cup Starchy Veg
X30 Generation 7 Crinkle Cut Wedge (Skin On) 30 3.00 160 : 140 i 45 i 32%: 5 15 0 0 200 : 22 2 <1 2 0 8 0 4 2.6890z = 1/2 Cup Starchy Veg
X32 Generation 7 Stealth Think RC 5/16 27 3.00 144 i 180 i 50 : 28% 6 0.5 0 0 260 i 27 2 <1 3 0 10 0 4

For additional product information visit http://dese.mo.gov/divadm/food/Nutritional Facts Index.html
Lamb Weston



http://dese.mo.gov/financial-admin-services/food-nutrition-services/nutritional-facts
http://www.lambweston.com/

a ConAgra Foods® brand

USDA Schoo! Lunch Equivalent For: Tater Valley Oven Brown 1/2" Crinkle Cut Fries €22

Extra Long Fancy - Regular

Ingredient Statement:

Potatoes, Vegetable Gil {Contains One or More of the Following: Canola Oi

retention), Dextrose.

Food Allergens: NONE

t, Corn Oil, Cottonseed Qil, Palm O, Seybean GCil, Sunflower Qil), Discdium Dihydrogen Pyrophosphate {to promote color

Serving Size 1.87 oz. (55.850)

Amount Per Serving

Nutrition Facts

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-68)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTICN

USDA PURCHASED UNIT FOR 100 SERVINGS

18

16.2

1/4 cup cocked vegetable

6.2

Calories 90

Calories from Fat 20

% Daily Valug”

LAMB WESTON EQUILVALENT PER 8BAGPRODUCT:

Total Fat 2. 4% u WIN
m@ PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT SDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100 SERVINGS
Saturated Fat 0.5g 3% CONTRIBUTION
SLB 40.51 1/2 cup cooked vegelable 246
Trans Fat Og
Cholestersl 0mg 0%
Sod: 15 1% LAMB WESTON EQUILVALENT PER CASE PRCDUCT:
odium 15mg i
Wl
Potassium 200mg 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Eo»w%w&mwhﬂﬂﬁ? USDA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 159 5% 3018 243.65 1/2 cup coaked vegetable 0.41
Dietary Fiber 1g 4%
mcmmﬂm Om Description & Creditable Vegetabie Gunces per Raw Portion of ] FBG Yield/ Creditable
ingredient per . ) Multiply Purchased Amaount
- i : Subgroup Creditable Ingredient -
Protein 19 fFood Buying Guide (FBG) Unit {quarter cup}
. . " . Potatoes, French Fries, Frozen
Vitamin A 0% » Vitarmin C 6% ot " Starchy 197 X 16.2/16 2,00
Calcium 0% on o Crinkle Cut Low Moisture, Oven
alcCiul o - (]

diet. Your daily values may be higher or lower
depending on your calorie needs;

Cooking Instructions

Bake 20-25 minutes or until light golden in color.

“Percent Daily Vaiues are based or a 2,000 calorie

sventional Oven: Pre-heat oven te 400°F. Minimum cook weight 11b. Arrange productin a single layer.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in 2 single layer.

Bake 12 -15 minutes or until light golden in color.

Storage and Shelf Life
Xeep Frozen until used.
Frozen Shelf Life: 24 months.

e e eflcintir—

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage 8lvd,, Kennewick, WA 99336

Phone: 509-736-0494 E-ma

. holly.door@cenagrafoods.com

1 cartify the above information is true and correct and that L.97 ounce serving of the above product containg 1/2 cupls) of starchy vegetables.




a ConAgra Foods™ brand

USDA School tunch Equivalent For: Taterboy® Long Branch Fries 3/8" Regular Cut Western Spicy 24504 Extra Long Fancy - Seasoned

Ingredient Statement:

Potataes, Vegetable Cil {May Contain One or More of the Foliowing: Cansla Gil, Sunflower Oil, Cottonsced Oil, Paim Qil, Corn 0, Soybean 0}, Enriched Wheat Flour (Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic
Acid), Salt, Modifled Corn Starch, Spices, Garlic Powder, Corn Meal, Onion Powder, Leavening (Disodiurn Gihydrogen Pyrophosphate, Sodium Bicarbonate), Natural Flaver, Spice
and Coloring, Dextrose.

Food Allergens:WHEAT

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

Nutrition Facts PRODUCT: (pp269)

i b U WVINGS
E USDA PURCHASED UNIT UUSDA SERVINGS PER PURCHASED UNIT S.pwwnqhmc.mwﬂzm? USDA PURCHASED UNIT FOR 100 SERVINGS
Amount Per Serving 118 14 1/4 cup cooked vegetable 7.2
Calories 120 Calories from Fat 45
% Daily Value” LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Totai Fat 5 8% USDA SERVI EAL
9 PURCHASED UNIT LISDA SERVINGS PER PURCHASED UNIT SER zmmﬂmw M USDA PURCHASED UNIT FOR 100 SERVINGS
Saturated Fat 1.59 8% CONTRIBUTION
Trans Fat Om S8 31.74 1/2 cup cooked vegetable 3,15
Cholesterol Omg 0%
- LAMBE WESTON EQUILVALENT PER CASE PRODUCT:
Sodium 280mg 12%
- USDA SERVINGS PER MEAL
Potassium 230mg 7% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT c o”,ﬁawcq_ o zg USDA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 16g 5% 3018 190.47 1/2 cup cooked vegetable 0.53
Dietary Fiber 29 8%
- -
MCmmqm Om Description .o* Creditable Vegetable Cunces per Raw Portlan of ) FBG Yield/ Creditable
Ingredient per Subproun Creditable Ingredient Multiply Purchased Amount
Protein 2g Food Buying Guide (FBG) ¢ E Unit {quarter cup)
Vitamin A 0% - Vitamin C 6% Potataas, French Fries, Straight Starchy 228 X 14/16 200
- Cut Ovenable Regular Moisture
Caicium 0% ~ iron 2%
~Percent Daily Values are based on a 2,000 calodie
diet. Your daily values may be higher or lower | certify the above information is true and correct and that 2.52 ounce serving of the above product contains 1/2 cupl(s} of starchy vegetables.

depending On your ¢Rlone necos:

Cooking Instructions

Conventional Qven: Pre-heat evento 400°F. Minimum cook weight 11b. Arrange productina single layer.
Bake 20-25 minutes or untll light golden in color.

Convection Oven: Pre-heat oven to 4007F. Mintmum cook weight 1 1b. Arrange product in a single layer.
Bake 12-15 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: %§l Sr. Nutritionist Date: Jlune 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Blvd,, Kennewick, WA 99336
Phone: 509-736-0462  E-mail: stacey.Biebrich@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Taterboy® TaterBabies® Western Spicy Wedges 24258

Grade A Fancy - Seasoncd

Ingredient Statement:

Potatoes, Vegetable Oil (May Contain One or More of the Following: Cancla Oil, Sunflower O, Cottonseed G, Palm O1l, Corn Oil, Soybean Qil}, Enriched Wheat Flour (Flour, Niacin, Iron, Thiamin Monenitrate, Ribeflavin, Folic
Acid), Salt, Modified Corn Starch, Spices, Garlic Powder, Corn Meal, Onion Powder, Leavening (Disadium Dihydrogen Pyrophosphate, Sodium Bicarbonatel, Natural Flavor, Spice and Colaring, Dextrose,

Food Allergens: WHEAT

Nutrition Facts

Serving Size 2,90 oz. (82.22g)
G

USDA FODD BUYING GUID
PRODUCT:

£ FOR CHILD NUTRITON
(pg.2-68)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

“Pereont Daity Values aro bascd on o 2.000 calono
diet. Your daily values may be higher or lower
cepending on your calorie needs:

Amount Per Serving 1.8 118 1/4 cup cooked vegetable a5
Calories 110 Calories from Fat 45
% Daily vaiuc" LAMB WESTON EQUILVALENT PER BAGPRCDUCT:
9 U

Total Fat 5g 8% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT mo>wwmﬂﬁmwmﬂmuﬂ§m>_. USDA PURCHASED UNIT FOR 100 SERVINGS

Saturated Fat 1.59 8%

S LB 27.58 1/2 cup cookad vegetable 3.62
Trans Fat Og
0,

Cholesterol 0mg 0% LAME WESTON EQUILVALENT PER CASE PRODUCT:
Sodiurm 250mg 10% USDA SERVINGS PER MEAL
Potassium 240mg % PURCHASED UNIT USDA SERVINGS PER PLURCHASED UNIT CONTRIZUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 14g 5% 3018 165.51 1/2 cup cooked vegetable 06

Dietary Fiber 2g 8% i i

Description of Creditable Vegetable Ounces per Raw Portion of FBG Yield/ Creditable
Sugars 0g ingredient per g =P h Multiply Purchased Amount
X i Subgroup Creditable Ingredient .

Protein 29 Food Buying Gu/de (FBG) Unit tquarter cup)
Vitamin A 0% - \fitamin C 8% Potatoas, Frozen, Wedges USDA Starchy 2.65 oz. by weight X 11.9/16 200
Calcium 0% - lron 4%

Cooking Instructions

Storage and Shelf Life
Keep Frozen until used.
Frozen $helf Life: 24 months.

Approved by:

Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 11b. Arrange pro
Bake 25-30 minutes or to desired crispness and texture.
Convection Oven: Pre-heat oven to 400°F. Minimum coo
Bake12-15 minutes or to desired crispness and texture.

| certify the above information is true and correct and that 2.90 ounce serving of

Sr, Nutritionist Date: June 1, 2014

duct in a single layer.

k weight 1 Ib. Arrange preduct in a single layer.

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick,

Phone: S09-736-0494 E-ma

WA 99336

holly.door@conagrafoods.com

the above product contains 1/2 cup(s) of starchy vegetables.




USDA Schoel Lunch Equivalent For: Taterboy® Crispy QQQ's Western Spicy 24322

a ConhAgra Foods™ brand

Grade A Fancy - Seasoned

Ingredient Statement:

Potatoes, Vegetabie Oil {May Contain One or More of the Following: Canola 04, Sunflower Oil, Cottenseed O, Palm Qil, Corn Oil, Soybean 0il, Hydrogenated Soybean and/or Cottonseed Qil}, Enriched Wheat Flour (Flour, Nlacin,
Iren, Thizmin Mononitrate, Riboflavin, Folic Acid), Salt, Modified Corn Stareh, Spices, Corn Meal, Garlic Powder, Onion Pawder, Leavening {Disodium Dihydragen Pyrophosphate, Sodium Bicarbenate), Dried Yeast, Colored with

Olecresin Paprika, Dextrase.

Food Allergens:WHEAT

Nutrition Facts

Serving Size 2.26 cz. (§3.99g)
A

Amount Per Serving

USDA FOCD BUYING GUIDE FOR CHILD NUTRITON

PRODUCT:

{pg-2-69 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

iL8

16,2

1/4 cup cooked vegetable

4.6

Calories 110 Calories from Fat 50

% Daily Value*

LAMB WESTON EQUILVALI

ENT PER BAGPRODUCT:

Total Fat 5g 8%
USDA SERVINGS PER MEAL
PU UNIT RVINGS PER PURCH N ust D UN

Saturated Fat 1 m@ 8% RCHASED USDA SE ASED UNIT CONTRIBUTION A PURCHASE! T FOR 100 SERVINGS

Trans Fat O@ 58 354 1/2 cup cooked vegetable 2.82
Cholesterol Omg 0%

S LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Sodium 320mg 13%
" us|
Potassium NOO...D@ mn\o PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Uban”M..HM.W.“mOﬂ?._mb_. USDA PURCHASED UNIT FOR 100 SERVINGS
0,

Total ﬂNﬂUOS<menm 1 mm 5% 3018 212.38 1/2 cup cocked vegetable 0.47

Dietary Fiber 2g 8%

WCmmﬂm O@ Description .n; Creditable Vegetabte Ounces per Raw Portion of , FBG Yield/ Creditable

- Ingredient per Subgrou Creditable tngredient Multiply Purchased Amount
Protein 29 Food Buying Guide {FBG) i € Unit {quarter cup}
|
f i 0, - i i o, Potatoes, French

Vitamin A 0% Vitamin C 6% . ! Starchy 1.58 oz, X 16.2/16 2.00
Calciurm 0% < ron 4% Fries Frozen Curly

“Percent Daily Vaiues are based on a 2.000 calorie
diet. Your daily values may be higher or lower
depending on your caloric needs:

Cooking Instructions

I certify the above information is true and correct and that 2.26 ounce serving of the above product contains 1/2 cupis) of starchy vegetables.

Convection Quen: Pre-heat oven to 400°F. Minimum cook weight 1 |b. Arrange product in a single layer.

Bake 10-14 minutes cr or until light golden in coler.
Storage and Shelf Life

Keen Frozen until used.
Frozen Shelf Life: 24 months,

Approved by: ?\?\

Sr. Nutritionist Dater June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage 8ivd., Kennewick,

Phone: 509-736-0494 E-mail:

holly.door@conagrafoods.

WA 99336
com




USDA School Lunch Equivalent For; Oven Ready Twister® Fries CO084

a ConAgra Foods® brand

Grade A Fancy - Regular

Ingredient Statement:
Potatoes, Vegetable O

Dihydrogen Pyrophosphate {tc promote color retention), Dextrose.

Food Allergens: NONE

May Contain Cne or More of the Following: Canala Oil, Sunflower Oil, Cottonseed Oil, Paim Oil, Corn O¥, Soybean Oil, Hydrogenated Soybean and/or Cottonseed Qil), Disodium

Nutrition Facts

Serving Size 1.98 oz. (56.13q)
]

Amount Per Serving

Calories 90

Calories from Fat 30
9% Daily Value™

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

PRODUCT:

(pg.2-69)

USDA PURCHASED UNIT

LISDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNTT FOR 100 SERVINGS

18

16.2

1/4 cup cooked vegetable

4.6

LAMB WESTON EQUILVAL

ENT PER BAGPRODUCT:

“Parcent Daily Valkuos are based on a 2,000 calorie
diet. Your daily values may be higher or tower
depending on your calorie needs:

Cooking Instructions

Q,

Total Fat 3.59 5% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT c@»%n&ﬁ%hmﬂ%ﬁ USDA PURCHASED UNIT FOR 100 SERVINGS

Baturated Fat ig 5%

548 0.4 1/Z cup cooked vegetable 2.47
Trans Fat Og
m %
Cholesterol 9 g 0% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Sodium ._mq._@ 1% S[A SERVINGS P E
8} ER MEAL

Potassium Nmo_\ﬁm 7% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 149 5% 3018 242.42 1/2 cup cooked vegetable 0.41

Dietary Fiber 1ig 4%

Description of Creditable . FBG Yield/ Creditable
Sugars 0 . Vegetable Cunces pet Raw Portion of .
G 3 Ingredient per A ) Multiply Purchased Ameunt
X i Subgreup Creditable Ingredient
Protein ig Food Buying Guide (FBG) Unit (quarter cup)
R
" \ ) . Potatoes, French
Vitamin A 0% = Vitamin C 6% ) ’ Starchy 1.98 oz. X 16.2/16 2,00
- Fries Frozen Curly

Calcium 0% - lron 2%

| certify the above information is true and correct and that 1.38 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables,

Conventional Qven: Pre-heat oven to 400°F. Minimum cook weight 1 1b. Arrange productin a single layer.

Bake 20-25 minutes or or until light golden in color.

Convection Qven: Pre-heat oven to 400°F. Minimum cook weight 1 1. Arrange productin a single layer.

Bake 13-17 minutes cror until light golden in color.

Storage and Shelf Life
Keep Frozen until used,
Frozen Shelf Life: 24 months.

Approved by:

Sr. Nutritionist Date: June 1,2014

Lamb Weston Customer Service
Phone: 509-736-

, 8701 W. Gage Blvd., Kennewick, WA 99336
0454 E-mail: holly.door@conagrafoods.com




a ConAgra Focds® brand

USDA School Lunch Equivalent For: Lamb's Stealth® Ovenable Shoestring Fries $14 tong Fancy - Seasoned
Ingredient Statement:

Potatoes, High Qleic Canola Cil, Modified Faod Starch (Potato, Corn), Rice Flour, Dextrin, Enriched Wheat Flour (Flour, Niacin, iron, Thiamin Mononitrate, Riboflavin, Folic Acid), wheat Starch,
Cornstarch, Salt, Leavening (Disodium Dihydrogen Pyraphosphate, Sodium Bicarbonate), Dextrose, Xanthan Gum, Color {Annatto, Caramel, Turmaeric).

Food Allergens: WHEAT

Z :.—”—.m,—“.-. on —H a O.Hm USDA FOOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT (March 2013 Update): (pg. 2-69)
Serving Size 2.070z. (58.69g) USDA PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
O PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Wﬂﬂaﬂ.&m e e 1B 17.5 1/4 cup cooked vegetable 5.8
Calories 110 Calories from Fat 45
% Daily Value’ LAME WESTON EQUILVALENT PER BAG PRODUCT
‘Total Fat 5g 8%
USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
urated Fat %% PURCHASED UNIT

Sat d Fat Og 0% AS PURCHASED UNIT CONTRIBUTION SERVINGS

Trans Fat Cg 4518 34,78 1/2 cup cooked vegetable 2.87
Cholesterc! Omg 0%

H &,
Sodium 160mg 7% LAMB WESTCN EQUILVALENT PER CASE PRODUCT
Potassium 160mg 5%
USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
9 PURCHASED UNIT
Total Carbohydrate 159 5% URC PURCHASED UNIT CONTRIBUTIGN SERVINGS
- - p.
Dietary Fiber 1g 4% 2718 208.69 172 cup cooked vegetable 0.48
Sugars 0g
: iption of Creditabl FBG Yi i

Protein 1g Descrip _o:.o reditable vegetable | Ounces per Raw Portion of . BG Yield/ Creditable
o ] Ingredient per Subgroy Creditzble Ingredient Multiply Purchased Amount
Vitamin A 0% « Vitamin C 6% Food Buying Guide {FBG) Broun & Unit {quarter cup)
Calcium 0% - |ron 2% Potatoes, French Fries, Frozen,
~Percent Daily Values are based on a 2,000 calorie Shoestring Straight Cut Low Starchy 1.83 oz X 17.5/16 2.00
diat. Your daily values may be highor or lower Moisture
depending on your calorie needs:

1 certify the above information is true and correct and that a 2.07 ounce serving of the above product contains 1/2 cup(s) of starchy
vegetables.

Cooking Instructions

Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.
Bake 18-20 minutes or until light golden in color.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 lb. Arrange product in a single layer.
Bake 8-11 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen untif used.
Frozen Shelf Life: 24 months.

Anpproved by: @N\\Qﬁkﬁ%ll Sr. Nutritionist Date:June 1, 2034

Lamb Weston Customer Service, 8701 W. Gage Blvd., Lamb Weston Customer Service, 8701 W. Gage Blvd,, Kennewick, WA 99336
Phone: 509-736-0494  E-mail: holly.door@conagrafoods.com




a ConAgra Foods® brand

USDA $chool Lunch Equivalent For:  Lamb's Stealth® Shoestring Fries 534 Extra Long Fancy - Seasoned
ingredient Statement:

Potatoes, Vegetable Cil {May Contain One or More of the Following: Canola Oil, Sunflower Oil, Cottonseed Oil, Palm Oil, Corn Cil, Soybean Oil), mModified Food Starch (Potato, Corn, Tapioca),
Rice Flour, Dextrin, Salt, Leavening {Disodium Dihydrogen pyrophosphate, Sadium Bicarbonate), Dextrose, Xanthan Gum.

Food Allergens: None

Z u .ﬂ—...—. .—..m on —H a O.Hm USDA FOOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT (March 2013 Update): (pg. 2-69)
Serving Size 1.97 oz (55.88g) USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
A PURCHASED UNIT
e USDA PURCHASED U PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Per Serving 16 175 174 cup cooked vegetable 58
Calories 20 Calories from Fat 30
% Daily Valuo~ LAMS WESTON EQUILVALENT PER BAG PRODUCT
Total Fat 3.5g 5%
Satorated Fat 1g 5% o URCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
PURCHASED UNIT CONTRISUTION SERVINGS
Trans Fat Og as5L8 36.55 1/2 cup conked vegetable 273
Cholesterol Omg 6%
H 0,
Sodium 1290mg 8% LAMB WESTON EQUILVALENT PER CASE PRODUCT
Potassium 135mg 4%
USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
4% PURCHASED UNIT
Total Carbohydrate 139 o CHASED Y PURCHASED UNIT CONTRIBUTION SERVINGS
M H 0,
Dietary Fiber 1g 4% 2718 219.29 172 cup cooked vegetable 0.45
Sugars 0g
- — — - —
Protein 1g Description .om Creditable Vegetable | Ounces per Raw Portion of , FBG Yield/ Creditable
T ingredient per Subgrou Creditable Ingredient Multiply Purchased Amount
Vitamin A 0% - Vitamin C 4% Food Buying Guide (FBG) group Breat Unit (quarter cup)
Calcium 0% « lron 2% Potatoes, French Fries, Frozen,
“Barcom Daily Values are based on & 2.000 calorie Shoestring Straight Cut Low Starchy 1.83 oz. X 17.5/16 2.00
diet. Your daily values may be higher or lower Maisture

depending on your calorie needs:

| certify the above information is true and correct and that a 1.97 ounce serving of the above product contains 1/2 cup(s) of
starchy vegetables.

Cooking Instructions
Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 1b. Arrange product in a single layer.
Bake 7-10 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: @hn\\;&m&“ﬂﬂmll &r. Nutritionist Date: June 1, 2014

tarmb Weston Custemer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494  E-mail: holly.door@conagrafoods.com




a Conhgra Foods™ brand

USDA Schoel Lunch Equivalent For: Lamb's Stealth® 3/8" Regular Cut Skin On $19

Extra Long Fancy - Seasoned

Ingredient Statement:

Potatoes, Vegetable Oil (May Contain One or More of the Following: Carnola Cil, Sunflower Oil, Cottonseed i, Palm Qil, Corn Qil, Soybean O1l, Hydrogenated Soybean and/or Cottonseed Oif), Modified
Food Starch (Potato, Corn, Tapioca), Rice Flour, Dextrin, Salt, Leavening (Disodium Dihydrogen Pyrophosphate, Sodium Bicarbonate), Dextrose, Xanthan Gum.

Food Allergens: NONE

Nutrition Facts

USDA FOOD BUYING GU!DE FOR CHILD NUTRITON

"Percent Daily Valles are based on a 2.000 calorie
dret. Your daily valugs may be higher or lower
depending on your calorie needs:

Cooking Instructions

PRODUCT: {pg.2-69)
) . VIN
E USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT usDA nw Mmaw_mmqv_m_wgm.ﬁ LSDA PURCHASED UNIT FOR 100 SERVINGS
Amount Per Serving 118 14 1/4 cup cooked vegetable 7.2
Calories 110 Calories from Fat 30
% Daily Valug” LAME WESTON EQUILVALENT PER BAGPRODUCT:
Total Fat 3.5 5% VINGS PER MEAL
i PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA SERVINGS USDA PURCHASED UNIT FOR 100 SERVINGS
Saturated Fat 1g 5% CONTRIBUTION
Trans Fat Om siB 3278 1/2 cup cooked vegetable 3.0%
Cholesterol Omg 0%
Sodium 330 0% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
odium mg b
- v
Potassium 250mg 7% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cmo>nm w”q””mmwm Mﬂ_zm.ﬁ USDA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 179 6% 3018 196.72 172 cup cooked vegetable 0.51
Dietary Fiber 2g 8%
Description of Creditable ‘ FBG Yield/ Creditable
v I R £
Sugers 0 o [ oz [ e[|
Protein N@ Food Buying Guide [FBG) group & Unit (quarter cup)
P
Vitamin A 0% - Vitamin C 6% Potatoes, French Fries, mﬂ_..m_mrﬂ starchy .28 02 X 14/15 200
Calcium 0% iron 4% Cut Ovenable Regular Moisture
(+] - (4]

1 certify the abave information is true and correct and that 2.44 cunce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Convection Oven: Pre-heat oven to 400°F. Minimum cock weight 1 1b. Arrange productin a single layer.

Bake 9-12 minutes or until light golden in color.
Storage and Shelf Life

Keep Frozen until used,
Frozen Shelf Life: 24 months,

Approved by: Qu\\a.w.ﬁ&d&m&dﬂm[l

Sr. Nutr|

nist Date:June 1, 2014

Lamb Weston Customer Service
Phone; 509-736-0494 E-mail:

, 8701 W. Gage Blvd., Kennewick, WA 59336
holly.door@conagrafoods.com




a ConAgra Foods® brand

USDA Schoo! Lunch Equivalent For; Park Premium™ Potato Rounds PPS0 Formed Product - Regular
Ingredient Statement;

Potatoes, Vegetable Oil {May Contain One or More of the Following: Canola Cil, Sunflower O, Cottonseed Oif, Palm Oil, Corn Oil, Soybean Oil, Hydrogenated Soybean and/or Cottonseed Cil),
salt, Corn Flour, Dehydrated Potate, Disodium Ditydrogen Pyrophosphate {to promaote color retention), Dextrose.

Food Allergens: None

USDA FOOD BUYING GUICE FOR CHILD NUTRITION (March 2013 update)
PRCDUCT: (pg. 2-70)

Nutrition Facts USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
) . USDA PURCHASED UNIT
Serving Size 2.52 oz {71g) PURCHASED UNIT CONTRIBUTION SERVINGS
O
Amount Por Serving 1B 12.7 1/4 cup cooked vegetable 7.9
Calories 140 " ‘Calories from Fat 70
%% Daily Value* LAMB WESTON EQUILVALENT PER BAG PRODUCT
1+7
Total Fat 8g 12% URCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
Saturated Fat 2g 10% PURCHASED UNIT CONTRIBUTION SERVINGS
Trans Fat Og 518 31,75 1/2 cup cooked vegetable 3.15
Cholestercl Omg 0%
Sodium 280mg 12% LAMB WESTON EQUILVALENT PER CASE PRODUCT
Potassium 260mg 7%
USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Total Carbohydrate 18 6% PURCHASED UNIT
- - Y g h ¢ PURCHASED UNIT CONTRIBUTION SERVINGS
Dietary Fiber 2g 8%
308 150.48 1/2 cup cooked vegetable 0.525
Sugars 0g
Protein 2g Description of Creditable , FBG Yield/ Creditable
N Ingredient per Vegetable | Ounces per Raw Portion of Multip! Surchased Amount
. N . - C C il
Vitamin A 0% - Vitamin C 6% 6 ) .u Subgroup Creditable Ingredient Py :
- Food Buying Guide (FBG) Unit {quarter cup)
Calcium 0% - ilron 4%
o ' e Potato Products, frozen Rounds
Parcont Daily Values are based on o 2,000 ealorte »
digt. Your daily <aﬂou may bo tugher or lowar Regular Size Starchy 2.52 01 X 12.7/16 2.00
cepending on your calonic naads:

1 certify the above information is true and correct and that a 2,52 aunce serving of the above product contains 1/2 cup(s) of starchy
vegetables,

Cooking Instructions

Conventional Qven: Sre-heat oven to 400°F, Minimum cook welght 1 Th, Arrange product in a single layer.
Bake 20-25 minutes or until light golden in color.

Convection Qven: Pre-heat oven to 400°F, Minimum cook weight 1 1b. Arrange product in a single layer.
Bake 12 -15 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 18 months,

Approved by: ?&Nﬁ%\ Sr, Nu

Lamb Weston Customer Service, 5701 W, Gage Blvd., Lamb Weston Customer Service, 8701 W, Gage Blvd,, Kennewick, WA 99336
Phone: 509-726-0484  E-mail: helly.door@conagrafoods.com

nist Date:June 1, 2014



USDA Schoo! Lunch Equivaient For: Park Premium Potato Triangles PP52

a ConAgra Foods” brand

Formed Product - Regular

Ingredient Statement:

Potatoes, Vegetable Dil {May Contain One or More of the Following: Canola Oi, Sunflower 0il, Cottonseed Cil, Palm Gil, Corn 01, Soybean

Potato, Sait, Disodium Dihydrogen Pyrophosphate (to promote color retention), Dextrose.

Food Allergens: NONE

Nutrition Facts
Serving Size 4.50 oz. (128g/about
2-1/4 pieces)
]

Amount Por Serving

Calories 220

Calories from Fat 100

% Daily Value”

0il, Hydrogenated Soybean and/or Cottonseed Oil}, Pehydrated

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

PRODUCT: {pg.2-65)
VINGS PER
USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL 1 11, pUURCHASED UNIT FOR 100 SERVINGS
CONTRIBUTION
it 711 1/4 cup cooked vegetable 1.1

LAMB WESTON EQUILVALI

ENT PER BAGPRCDUCT:

USDA SERVINGS PER MEAL

Total Fat 11g 17% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USCA PURCHASED UNIT FOR 100 SERVINGS
0,
Saturated Fat .59 8% 518 17.78 1/2 cup cocked vegetable 563
Trans Fat Og
0,
Cholesterof Omg 0% LAME WESTON EQUILVALENT PER CASE PRODUCT:
Sodium 450mg 19% USDA SERVINGS PER MEAL
" H NIT A SERVIN R DU U 1] UNIT
Potassium 400mg 11% PURCHASED U usD. GS PER PURCHASED UNIT CONTRISUTION SDA PURCHASED FOR 100 SERVINGS
Total Carbohydrate 27g 9% 3018 106.55 1/2 cup rooked vegetable 0.94
Dietary Fiber 29 8% - .
Description of Creditable . EBG Yield/ Creditable
WCmmﬂw 4 g ) Vegetable Cunces per Raw Portion of .
Ingredient per . , Multipty Purchased Amaount
| i Subgroup Creditable Ingredient .
Protein 29 Food Buying Guide (FBG) Unit (quarter cup)
i. - " ” h Pre-b ned 2.
Vitamin A 0% -« Vitamin C 4% Hashed patty - rowned 2.25 Starchy 45001, X 7.13/16 2.00
Calcium 0% - lron 4%

*Percent Daily Values are based on a 2,000 calorie
diot. Your dally values may be highaer or lower
depending on your caloric needs:

Cooking Instructions

Conventiopal Oven: Pre-heat oven to 400°F. Minimum cook weight 1 lb.

I certify the above information is true and correct and that 4.50 cunce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Arrange product in a single layer.

Bake 18-22 minutes or to desired crispness and texture. Turn on tray after 6 to 11 minutes for more uniform browning.
Convection Oven: Pre-heat oven to 400°F. Minimum cock weight 1 b, Arrange product in a single layer.
Bakel13-17 minutes or to desired crispness and texture. Turn on tray after 7 ta 9 minutes for more uniform browning.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 18 months.

Approved by:

Sr. Nutritionist Date; june 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick,
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.

WA 99336
com




USDA School Lunch Eguivalent For: Lamb's Quick Bites® Crinkle Cut Q49

a ConAgra Foods® brand

Grade A - Regular

Ingredient Statement:

Potatoes, High Oleic Cancla Oil, Salt, Disedium Dihydrogen Pyrophosphate {to promote color retention), Dextrose..

Food Allergens: NONE

Nutrition Facts

Serving Size 1.97 oz. (55.85g)
|

USDA FOODR BUYING GUID
PRODUCT:

E FOR CHILD NUTRITON
{pg.2-68 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

“Pescont D iy Values are based ena 2,000 calenic
diet, Your daily values may be higher or lower
depending on your calonie needs:

Cooking Instructions

Amount Per Serving 1LB 16.2 1/4 cup cooked vegetable 6.2
Calories 110 Calories from Fat 35
% Daity Value*
% m__< 2ue LAMB WESTON EQUILVALENT PER BAGPRQDUCT:
Total Fat 4g 8% USOR SERVINGS PER MEAL
INGS PER M
mNnCﬂmﬁmQ _‘n.m» O@ 0$ PURCHASED UNIT USDA SERVINGS PER PLUIRCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Trans Fat Om 4.5L8 36.54 1/2 cup cooked vegetabie 273
Cholesterol Gmg 0%
: 7 0,
Sodium 170mg 7% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 270mg 8%
VN
g PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Cmc>an”_._._x Omjvmﬂgmb_. {5DA PURCHASED UNIT FOR 180 SERVINGS
Totat Carbohydrate 179 6% 12
" " 2718 219.28 1/2 cup cooked vegetable 0.45
Dietary Fiber 2g 8%
Sugars Og
H Desription of Creditable Vegetable Ounces per Raw Portien of FBG Yield/ Creditable
mv«_Onm,—: N@ Ingredient per mcw rou nqnaﬂuw_n \meredient Mutiply Purchased Amount
] Food Buyinn Guide (FBG) g v unt [quarter cup]
Vitamin A 0% « Vitamin C 2% i
Potateces, French Fries, Frozen Storeh 1970 X 162/16 200
Calcium 0% « lron 2% Crinkle Cut Low Maisture, Oven reay ’ ’ - !

1 certlfy the above infarmation is true and correct and that 1.97 ounce serving of the above product contains 1/2 cup{s) of starchy vegetables.

Conventional Qven: Pre-heat oven to 4C00°F. Minimum cook weight 11b, Arrange product in 2 single layer,

Bake 11-14 minutes or until light golden in color.

Convection Qven: Pre-heat oven to 40C°F. Minimum cook weight 11b. Arrange product in a single layer.

Bake 7-8 minutes or until fight golden in color.

Storage and Sheif Life
Keep Frozen until used,
Frozen Shelf Life: 24 months,

Approved by

Sr. Nutriticnist Date: June 1,

Lamb Weston Customer Service,
Phone: 509-736-0494  E-mail:

2014

8701 W. Gage Blvd.,

Kennewick, WA 99336
holly.door@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Rapid Russet 1/2" Crinkle Oven Fries RR41 Grade A Fancy - Regular
Ingredient Statement:

Potatoes, Vegetable Oil (May Contain One or More of the Following: Canola Cil, Sunflower O, Cottenseed Oil, Palm 0il, Corn Gif, Soybean O, Hydrogenated Soybean and/or Cottonseed Oil),
salt, Disodium Dihydrogen Pyrephosphate (to pramote color retention), Coloring (Caramei Color, Annatto Extract, Turmeric), Dextrose.

Food allergens: None

Nutrition Facts

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT {March 2013 Update}: (pg. 2-69}

- L8 USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
(55, A PURCH NIT

imm:::m Size 1,97 0z_(55.969) USDA PURCHASED U PURCHASED UNIT CONTRIBUTION SERVINGS

Amount Per Serving 1LB 16.2 1/4 cup cooked vegetable 6.2

Calories 80 Calories from Fat 25

. LAMB WESTON EQUILVALENT PER BAG PRODUCT
% Daily Value®

Total Fat 2.5g 4% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCRASED UNIT FOR 100

Saturated Fat 0.5g 3% PURCHASED UNIT CONTRIBUTION SERVINGS

Trans Fat Og 518 40.61 1/2 cup cooked vegetable 2.46

0,
Cholesterol Omg 0% LAMB WESTON EQUILVALENT PER CASE PRODUCT
Sodium 18Cmg 8%
; E

Potassium 200mg 6% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Total Carbohydrate 139 2% PURCHASED UNIT CONTRIBUTION SERVINGS

Distary Fiber 1g 2% 3018 243.65 1/2 cup cooked vegetable 0.41

{+]

Sugars Og Description of Creditable . FBG Yield/ Creditabie

Protein 1g ; vegetable | Ounces per Raw Portion of .
Ingredient per . ) Multiply Purchased Amount

I . . Subgroup Creditable ingredient j
Vitamin A 0% - Vitamin C 6% Food Buying Guide {FBG) Unit (quarter cup}
Calcium 0% T iron 2% Potatoes, French Fries, Frozen,
“Percent Daily Values are based on a 2,000 nm_oam Crinkle Cut Ovenable Low Starchy 197 oz X Hm.N\Hm 2.00
diet. Your daily values may be higher or lower Moisture

depending on your caloric neods:

I certify the above information is true and correct and that a 1.97 ounce serving of the above product contains 1/2 cup(s) of starchy
vegetables.

Cooking Instructions

Conventional Oven: Pre-heat oven te 400°F. Minimum cook weight 1 Ib. Arrange product in a single fayer.
Bake 22-26 minutes or until light golden in celor.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 11b. Arrange preductin a single layer.
Bake 12 -14 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life; 24 months.

Approved by: ?x&%&dﬁ@ll Sr. Nutritionist Date; June 1, 2014
PP v ma_mmﬁo: m

Lamu weston Customer Skam ustomer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com




USDA Scheol Lunch Equivalent For: RusEttes® 1/2" Oven Crinkle Cut Fries R4S

a CenAgra Foods® brand

Grade A Fancy - Regular

ingrecient Statement:

Potatoes, Cancla Qil, Disodium Dihydrogen Pyrophosphate (to promote coler retention), Dextrose.

Food Allergens: None

Nutrition Facts

Serving Size 1.97 oz (55.96gq)

Amount Por Serving

Calories 80  Calories from Fat 25

USDA FOCD BUYING GUIDE FOR CHILD NUTRITON PRODUCT (March 2013 Update): {pg. 2-69)

USDA SERVINGS PER
PURCHASED UNIT

USDA SERVINGS PER MEAL USCA PURCHASED UNIT FOR 100

USDA PURCHASED UNIT CONTRIBUTION SERVINGS

iLB 16.2 1/4 cup cooked vegetable 6.2

% Daily Value®

LAMB WESTON EQUILVALENT PER BAG PRODUCT

Total Fat 2.5g 4%
Saturated Fat Cg 0% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Trans Fat 0g PURCHASED UNIT CONTRIBUTION SERVINGS
Cholesterol Omg 0% SLB 40,61 1/2 cup cooked vegetable 2.46
Sodium 25mg 1%
Potassium 200mg 6% LAMB WESTON EQUILVALENT PER CASE PRODULT
1 4%
Total Carbohydrate 139 o& CURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
Dietary Fiber 1g 4% PURCHASED UNIT CONTRIBUTION SERVINGS
Sugars Og 3018 243,65 1/2 cup cocked vegetable 0.41
Protein 1g
" N - - D t 1 FBG Yiel |
Vitamin A 0% « Vitamin C 8% escription .9n Creditable Vegetable | Ounces per Raw Portion of X tela/ Creditable
- = = ingredient per Subgrou Creditabie Ingredient Multiply Purchased Amount
Calcium 0% - lron 2% Food Buying Guide (FBG) group & Unit {quarter cup)
*Percent Daily Vaolues are based on a 2,000 calorie
giot. Your daily values may be Righor or lower Potatoes, French Fries, Frozen,
depending on your calorie needs: Crinkle Cut Ovenable Low Starchy 1.97 oz. X 15.2/16 2.00
Maigture

Cooking Instructions

{ certify the above information is true and correct and that a 1.97 ounce serving of the above product contains 1/2 cup(s) of
starchy vegetables.

Conventional Oven: Pre-heat oven to 400°F. Minimum cock weight 1 b, Arrange product in a single layer,

Bake 20-25 minutes or until light gelden in coler.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.

Bake 10-15 minutes or until light golden in color.
Storage and Shelf Life

Keep Frozen untll used.
Frozen Shelf Life: 24 months,

Approved by:

%\&N&nﬂ%ll Sr. Nutritionist Date: June 1, 2014

Lamb Westen Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336

Phone: 509-736-0494  E-mail: holly.door@conagrafeods.com




USDA School Lunch Equivalent For: Rusettes™ Mini Pancakes K39

a ConAgra Foods® brand

Formed Product - Regular

Ingredient Statement:

Potatoes, Vegetable Oit (Contains One or More of the Following: Cancia Cil, Corn Qil, Cottonseed OY, Palm Oii, Soybean Qil, Sunflower Gil), Dehydrated Onion, Egg, Modified Corn Starch, Spices
{including Mustard), Salt, Nonfat Dry Milk, Xanthan Gum, Leavening {Sodium Acid Pyrophosphate, Sodiurn Bicarbonate, Corn Starch, Monocalcium Phosphate).

Food Allergens: Milk; Egg

Nutrition Facts

Serving Size 5.26 oz, (152g¢Wabout 8
pieces
]
Amoumt Por Sorving

Calorles 260 Cxlonas from Fat 140

=% Daly Value®

Total Fat 16g 25%
Saturated Fat 3g 15%
Trans Far 0g

Cholestaret 0mg 0%

Sodium 500mg 25%

17%

Yotal Carbohydrata 25g 8%
Dictary Fiber 29 8%
Sugars 0g

Protoin 4g -

e

Vitamin A 2% =« Vitamin C 10%

Calcium 2% - lIron 2%
: ¢ Vot Broe boned on 6 2,000 calona
G Your doaly wvaluos may bo hghar of lonwer
Hrognding o0 your calono ~oods:

Calaries: 2000 2500

Total Fat Leons than 045 HoG

Sevurmog Fat Leoss than 200 e |
CGholostaral Loenthan  300mg 36omg
Hodtasrn Lens than  2.400Mg  2.400mg
Solnanm 3,500 v 3,500 mg
Total Corbohydrote 2000 aThg

Dvotary Fibor failrl 309

ke, Pt grisen:
Fat 9 = Corbohydrote 4 - Protoin 4

Cooking Instructions

UsDA FOOD BUYING GUIDE FOR CRILD NUTRITION {March 2013 update)
PRODUCT: (pg. 2-63)

USDA PURCHASED UNIT

USDA SERVINGS PER
PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRISUTION

USDA PURCHASED UNIT FOR 100
SERVINGS

1B

7.11

1/4 cup cocked vegetable

14.06

LAMB WESTON EQUILVALENT PER BAG PRODUCT

PURCHASED UNIT

USDA SERVINGS PER
PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FCOR 100
SERVINGS

3B

8.95

1/2 cup cooked vegetable

11.17

LAMB WESTON EQUILVALENT PER CASE PRODUCT

USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
18 LB 53.73 1/2 cup cooked vegetable 1.86

ipti f Creditab! BG Yield itabl
omwn_._vco_._.o reditable Vegetable Ounces per Raw Portion of FBG Yield/ Creditable

Ingredient per cubsrou Creditable Ingredient Purchased Amount
Food Buying Guide (FBG) group 8 Lnit {quarter cup)

Potato Products, frozen Hash
4.74 oz, . -
Brown Patty 2.25 oz, starchy oz X 12.7/16 211

I certify the above information is true and correct and that a 5.36 ounce serving of the above product contains 1/2 cup(s) of starchy

vegetables.

Conventional Qven: Pre-heat aven to 400°F. Minimum cook weight 1 Ib. Arrange productin a single layer.

Bake 25-30 minutes or untii fight golden in color.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 . Arrange product in a single layer.

Bake 10 -12 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 18 months.

Approved by: ?.&Nﬁu%l

Sr. Nutritionist Date: June 1, 2014

Lamb Westen Customer Service

, 8701 W. Gage Blvd., Kennewick, WA 39336
Phone: 509-736-0494 E-mail: holly.docr@conagrafoods.com




a CeonAgra Foods® brand

USDA Schoo! Lunch Equivalent For:  Lamb's Stealth® 3/8" Regular Cut Fries S57 Extra Long Fancy - Seasoned
Ingredient Statement:

Potatoes, Vegetable Qil (May Contain One or More of the Following: Canola Qil, Sunflower Cil, Cottonseed Qil, Palm Gil, Carn Cil, Soybean Qil, Hydrogenated Scybean and/er Cottonseed Qil),
Modified Food Starch (Potato, Corn, Tapicca), Rice Flour, Dextrin, Salt, Leavening (Disodium Dihydrogen Pyroghosphate, Sodium Bicarbgnate), Dextrose, Xanthan Gum,

Food Allergens; None

- A USDA FOOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT (March 2013 Update): {pg. 2-68}
Nutrition Facts
Serving Size 2.450z (69g) USDA PLRCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
. | PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Par Serving 18 14 1/4 cup cooked vegetable 7.2
Calories 110 Calories from Fat 30
% Daily Value®
LAMB WESTON EQUILVALENT PER BAG PRODUCT

Total Fat 3.5g 5%

Saturated Fat 1g 5% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

Trans Fat Og PURCHASED UNIT CONTRIBUTICN SERVINGS
Cholesterol Omg 0% 5.0LB 32.65 1/2 cup cooked vegetable 3.06
Sodium 230mg 10%
Potassium 240mg % LAMB WESTON EQUILVALENT PER CASE PRODUCT

-0

Total Carbohydrate 179 6 o\o PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100

Dietary Fiber 2g 8% PURCHASED UNIT CONTRIBUTION SERVINGS

Sugars 0g 30 LB 195.92 1/2 cup cooked vegetable 0.51
Protein 2g
Vitamin A 0% = Vitamin C 6% Description .& Creditable Vegetable | Ounces per Raw Portion of . FBG Yield/ Creditabie

: & - Ingredient per Subgrou Croditable Ingredient Multiply Purchased Armount

Calcium \o » lron 4% Food Buying Guide (FBG) Broup g Unit {guarter cup)
“Parcent Daily Valugs are based on a 2,000 calorie
dict. Your gaily values may be higher of lowor 3
copanamg on your arie neacs: _uoawﬁomm\ French Fries, m.ﬂon? Starchy 2.28 oz X 2.00
- : S Straight Cut Regular Moisture

1 certify the above information is true and correct and that a 2.45 ounce serving of the above product contains 1/2 cupl(s) of starchy
vegetables.

Cooking Instructions
Convection Cven: Pre-heat oven to 400°F. Minimum cook weight 1 b, Arrange product in a single layer.
Bake 8-11 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: ?Qﬁ&ﬁ%& Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Blvd., Lamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 89336
Phone: 509-736-0494 E-mail: holly.door@cenagrafoeds.com



a ConAgra Foods” brand

USDA Schoct Lunch Equivalent For: Lamb's Stealth® 5/16" Thin Cut Fries $35 Extra Long Fancy - Seasoned
Singredient >tatement:

Potatces, Vegetable Qil {May Contain One or Mere of the Following: Cancla Qil, Sunflower Oil, Cottonseed Oil, Palm Gil, Corn Qil, Soybean Oil), Modified Foad Starch {Potata, Corn, Tapioca),
Rice Flour, Dextrin, $alt, Leavening {Disodium Dihydrogen Pyrophosphate, Sodium Bicarbonate], Dextrose, Xanthan Gum.

Food Allergens: None

Z u .—..—...-..Hm on —H a AU.Hm USDA FOOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT [March 2012 Update}: (pg. 2-69)
Serving Size 1.97 oz (55.889) USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FCR 100
ED UN
PSRRI E = USDA PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Per Serving ) 18 175 1/4 cup cooked vegetable 58
Calories 90 Calories from Fat 30
% Daily Vatuo? LAMB WESTON EQUILVALENT PER BAG PRODUCT

Total Fat 3.59 5%

Saturated Fat g 5% CURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100

= =5 PURCHASED UNIT CONTRIBUTION SERVINGS

rans Fat Ug 1) 4061 1/2 cup cooked vegetable 2.45
Cholesterol Omg 0%
Sodium 180mg 8% LAMB WESTON EQUILVALENT PER CASE PRODUCT
H 0,

Potassium 170mg 5% B URCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
Total Carbohydrate 15g 5% PURCHASED UNIT CONTRIBUTION SERVINGS

Dietary Fiber 1g 4% 3018 243.65 1/2 cup cooked vegetable 0.41

Sugars Og

= o Crediian! - -
Protein 1g escription .o Creditable Vegetabie | Ounces per Raw Portion of . FBG Yield/ Creditable
YA Ingredient per ; i Multiply | Purchased Amount
) R Subgroup Creditable Ingredient .

Vitamin A 0% - Vitamin C 4% Food Buying Guide {FBG) Unit {quarter cup)
Calcium 0% . tron 2% Potatoes, French Fries, Frozen,
Parcont Daiy Valves ors sased on a 2,000 Calen Sheestring Straight Cut Low Starchy 1.83 oz. X 17.5/16 2.00

: ty Valu re A i
diet. Your daily values may be higher or lower Moisture
dapending on your calone needs.

i certify the above information is true and correct and that a 1.97 ounce serving of the above product contains 1/2 cup(s} of
starchy vegetables.

Cooking Instructions

Conventional Qven: Pre-heat oven to ADQCF, Minimum cock weight 1 |b. Arrange preduct in a single layer,
Bake 20-22 minutes or until light golden in color.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.
Bake 8-10 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Sheilf Life: 24 months.

Approved by: m Mm = .&m‘m s §r. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd,, Lamb Weston Customer Service, 8701 W. Gage Bivd., Kennewick, WA 99336
Phone: 505-736-0494 E-mail: holly.decr@conagrafoeds.com



USDA School Lunch Equivaient For: Stealth® 5/16" Thin Cut Skin-On 50003

a ConAgra Foods® brand

Extra Long-Seasoned

Ingredient Statement:

Potatoes, Cancla Oil, Mogified Food Starch {Potato, Corn, Tapicca)

Food Allergens: NONE

Nutrition Facts

Serving Size 1.88 oz. (56.079)
P

Amount Per Serving

Calories 20 Calories from Fat 30

%, Caily Valuo®

, Rice Flour, Dextrin, Salt, Leavening [Disodium Dihydrogen Pyrophosphate, Sedium Ricarbonate), Dextrase, Xanthan Gum,

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-69 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

1B

175

1/4 cup cooked vegetable

52

Calores par gram:
Fat® - Carbohydratc4 - Protend

Cooking Instructions

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 ib. Arrange pr

Bake B-11 minutes or ung! light goiden in color,

Storage and Shelf Life
Keep Frozen unti! used.
Frozen Shelf Life: 24 months.

Approved by:

Total Fat 3.5g 5%
LAMS WESTON EQUILVALENT PER BAGPRODUCT:

Saturated Fat Og 0%

iy S0 WVINGS P

Trans Fat Om PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Y >nmﬁmuﬂ._.n_wc4_wﬂ§mbr USDA PLRCHASED UNIT FOR 100 SERVINGS

0,
Cholesterol OJ..m 9% 618 48.48 1/2 cup cocked vegetable z.06
Sodium 190mg 8%
Totat Carbohydrate 14g 5%
" - 3 o
Dietary Fiber g 4% LAME WESTON EQUILVALENT PER CASE PRODUCT:
MC@N_‘M Om UsBA SE EAL
SDA VING! R MEA
Protein 1g PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT nOan_mw.“moz USDA PURCHASED UNIT FOR 100 SERVINGS
i Yy y
Vitamin A 0% . Vitamin C 6% 3518 24242 1/2 cup cooked vegetable 0.41
Cateium 0% - fron2%
“Percent Davy Values are bnsed on 1 2,000 calorie Description of Creditable ) FBG Yield/ Creditable
det. Your duily valuos may be higher or lower Ineredient pef Vegetable Ounces per Raw Portion of Multlal purchased A "
dupendmy on your calorie needs! e e Subgroup Creditable Ingredient uitiely rehase maun
Calories. 2,000 2.500 Food Buying Guide (FBG) Unit [quarter cup}
Total Fat Lessthan  B5g 8Cg - 5
Goturoted Fat  Less than  20g 250 Potatoes Frozen French frles,
GChclestero! Less than  200mg 200mgy Shoecstring, Stalght Cut, Low Starchy 1.83cz. X 17.5/16 2.00
Sodwum Lese thon  2.400mg  2.400mg Molsture
Total Carbohydrate 300g 3759
Cretary Fiber 2%5g 309

1 cartify the above information is true and correct and that 1.98 cunce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Sr. Nutritionist Date:June 1, 2014

oduct in a single layer.

Lamb Weston Customer Service, 8701 W, Gage 8lvd., Kennewick, WA 95336
Phone: 505-736-0494  E-mail: holly.door@conagrafoods.com




USDA Schoal Lunch Equivalent For: Stealth® CrissCut® Fries 515

a ConAgra Foods™ brand

Fancy - Seasoned

Ingredient Statement:

Potatoes, Vegetable Dl (May Contain One or Mere of the Following: Canola Oil, Sunflower Oil, Cottonsecd Oil, Palm Oil, Corn Oil, Soybean 0il), Modified Foog Starch {Potate, Corn, Tapioca), Rice Flour,
Dextrin, Salt, Leavening {Otsodium Dihydrogen Pyrophosphate, Sodium Bicarbonate), Dextrose, Xanthan Gum.

Food Allergens: NONE

Nutrition Facts

Serving Size 2.17 oz. (61.53)
- |

Amount Per Serving

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-68 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

1B

16.2

1/4 cup cooked vegetable

6.2

Calories 110 Calories from Fat 40

% Daily Value*

diet. Your daily values may be higher or lower
depending on your calotio neads:

Total Fat 4,59 7% LAMB WESTON EQUILVALENT PER BAG PRODUCT:
VINGS PER M

Saturated Fat 1.5g 8% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cmc»%%uﬂ“,__mwﬂ_wz FAL | UsDa PURCHASED UNIT FOR 200 SERVINGS

Trans Fat Om 4518 3318 1/2 cup cooked vegetable 3.01
Cholesterol Omg 0%
Sodium 210mg 9%

" LAMB WESTON FQUILVALENT PER CASE PRODUCT:

Potassium 220mg 5%
Total Omﬂ603<n_.m.”m 1 Nm 8% PURCHASED UNIT LISDA SERVINGS PER PURCHASED UNIT cMcpwﬁmUﬂﬁ_Mw.ﬁmﬂzgp USDA PURCHASED UNIT FGR 100 SERVINGS

_U._mwm.Q Fiber 1 g 4% 27 18 199.07 1/2 cup cooked vegetable 0.5

Sugars 0g
Protein 1 m Description of Creditable Vegctable Ounces per Raw Portion of FBG Yie|d/ Creditable
T ingredient per : - ; Multiply Purchazed Amount

; | Subgraup Lreditable Ingredient N
Vitamin A 0% ~ Vitamin C 2% Faad Buying Guidc (FBG) Unit {auarter cup)
i 0, . 0, Potaotes, Frozen Crinkle Cut .

Calcium 0% Iron 2% L Low Moisture Starchy 1.97 oz by weight X 16.2/16 2.00
*Percent Daity Values are based on a 2,000 calorie

Cooking tnstructions

1certify the above information is true and correct and that 2.17 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Convection Qven: Pre-heat oven to 400°F. Minimum cook weight 1 1b. Arrange product in 2 single layer.

Bake 9-12 minutes or unti! light light golden in color.

Storage and Shelf Life
Keeg Frozen until used.
Frozen Shelf Life: 24 months.

“\Qn Nm .

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494 E-mail; holly.door@conagrafoods.com




# ConAgra Foods™ brand

USDA School Lunch Equivalent For: Lamb's Supreme® Time Savor® 5/8" Salad Dices 173

Fancy -Regular

Ingredient Statement:

Potatoes, Disodium Dihydrogen Pyrophosphate (to promote color retention).

food Allergens; NONE

Nutrition Facts

Serving Size 3.18 oz. (89.58g)

USDA FOOD BUYING GUIDE FOR CHILD NUTRITCN
PRODUCT: {pg.2-67)

| PURCH. USDA SERVINGS PER MEAL
Amount Par Serving USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBLTION USDA PURCHASED UNIT FOR 100 SERVINGS
Calories 70 Calories frorm Fat O 1LB 10.1 1/4 cup cooked vegetable 10

% Oally Value®

Calones per m_n...:.._ o
Fa:9 - Carbohycdrale4 = FProtein 4

Total Fat Og 0%
2,
Saturated Fat Qg 0% LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Trans Fat Og
USDA SERVINGS P L
Cholesterol Omg 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT no”“r_mijﬂgmp USDA PURCHASED UNIT FOR 100 SERVINGS
H a,

Sodium 20mg 1% 518 30.37 1/2 cup tooked vegetable 3.29
Potassium 320mg 9%
Total Carbohydrate 16g 5%

Dietary Fiber 2g 8%

LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Sugars Og
ni USDA L
Protein 2g PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT SERVINGS PER MEA USDA PURCHASED UNIT FOR 100 SERVINGS
" ——— .= CONTRIEITION
Vitamin A 0% - Vitamin C 8% 3618 182.27 1/2 cup cooked vegetable 0.54
Calcium 0% - lron 4%
=Percont Dary Values are basod an o 2,000 calone
diet, Your danty vaiues may be highor or lewar m— n
doponding on your caloric neads. . Description Acﬂ Creditable Vegetable Ounces per Raw Portion of ) FBG Yield/ Creditable
Calorios: 2,000 2,500 Ingredient per Subsrou Creditable Inpredient Multiply Purchased Amount
Total Fat Lens than 659 80g Food Buying Guide {FBG) croun & Unit {quarter cup)
Saturated Fat Lesathan 209 25p
Cholesteno! Lens than 200mg 200mg
WMM..MHE: Less thon W%wﬂmw muwmwﬁ.nm Potatoes Frozen Dices Precooked Starchy 3.16 6z, X 10.1/16 2.00
Total Carbohydrato 20Cg 375g
OEE.,M.._UEQ . 25¢ 30p

1 certify the above information is true and correct and that 3.16 cunce serving of the above product contains 1/2 cup(s} of starchy vegetables.

Cooking Instructions
Heat in simmering water 5-7 minutes

Or until desired texutre is cbtained, drain,

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 18 months,

Approved by:

Pboer L

Sr. Nutritionist Date: June 1, 2014

Lamb Westen Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336

Phone: 505-736-0494 E-m

holly.door@cenagrafcods.com



a ConAgra Foods® brand

USDA Schoo! Lunch Equivalent For: Lamb's Supreme® Time Savor® 3/8" Soup Dices J71 Fancy -Regular
Ingredient Statement:

Potatoes, Calcium Chloride

Food Allergens: NONE

-
Z C.ﬂﬂ.m .ﬂ—o n —”m o.ﬂm USDA FOOE BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: [pg.2-69 )
: i SERVINGS P
E USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED LNIT Cmnbnnmvz._.w_mcjmﬂ_smbw USDA PURCHASED UNIT FOR 100 SERVINGS
Amount Per Serving 1.8 10.1 1/4 cup cooked vegetable 10
Calories 70 Calories from Fat 0
% Daily Value”
z LAMB WESTON EQUILVALENT PER BAGPRODLCT:
Total Fat Og 0%
UsDA SERVINGS PER MEAL
wmﬂcﬂmﬂma Tmﬁ O@ Oo\c PURCHASEDR UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FCR 100 SERVINGS
Trans Fat Om LB 30237 1/2 cup cooked vegetable 3.29
Cholesterol Omg 0%
M 0,
MOQ_EB Oam 0 \o LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 290mg 8% USDA SERVINGS PER MEAL
o PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USCA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 16g 5% CONTRIBUTION
: - 3618 182.27 1/2 cup cooked vegetable 0.54
Dietary Fiber 2g 8% 2 £
Sugars Og
Protein Nm Description of Creditable Vegotable Ounces per Raw Portion of ] FBG Yield/ Creditable
Ingredient per Subgroup reditable |ngredient Multiphy Purchased Amount
] Food Buying Gulde (FEG) g N Unit {quarter cup)
Vitarmin A 0% - Vitamin C 8%
Caleium 0% - lren 2% Potatoe: Frozen Dices Precooked Starchy 31602 X 10,316 2280
“Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or iower
_ depencing on your calorie needs: I certify the above Information Is true and correct and that 3.16 ounce serving of the above preduct containg 1/2 cup(s) of starchy vegetables.

Cooking Instructions
Heat in simmering water or stock 10-15 minytes,drain.
Add to soup or stew.

Storage and Shelf Life
Keep Frazen until used.
Frozen Shelf Life: 18 months.

Approved by: ?ﬂh&w&ﬂu@l\ Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Bivd,, Kennewick, WA 99336
Phone: 509-736-0454 E-mail: holly.decor@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Lamb's Supreme® Tri-Patties BO3 formed Product - Regular

Ingredient Statement:
Potatoes, Contains One or More of the Following: {Canola ©il, Corn Cil, Cottonseed Qil, Palm 0il, Soybean Cil, Sunflower Qil), Dehydrated Potato, Salt, Disodium Dihydrogen Pyrophosphate (to

promote color retention}, Dextrose.

Food Allergens: None

Nutrition Facts

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT (March 2013 Update): (pg. 2-69)

m.w_‘S:m Size 4.5.cz (128g/about 2-1/4 USCA PURCHASED UNIT LUSDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
pieces) PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Per Serving 1B 7.11 1/4 cup cooked vegetable 14.1

Calories 220 Calories from Fat 100
% Daily Valug™

LAMB WESTON EQUILVALENT PER BAG PRODUCT

Total Fat 119 17% USDA SERVINGS PER LJSDA SERVINGS PER MEAL LUSDA PURCHASED UNIT FCR 100
Saturated Fat 1.59 8% PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
Trans Fat Og 5B 17.78 1/ cup cocked vegetable 5.63
Cholesterol Omg Q%
Sodium 450mg 19%
Potassium 4C0mg 11% LAME WESTON EQUILVALENT PER CASE PRODLUICT
Tota! Carbohydrate 279 8% ‘ USDA SERVINGS PER USDA SERVINGS PER MEAL |  USDA PURCHASED UNIT FOR 100
Dietary Fiber 2g 8% PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
Sugars 1g 3018 106.65 1/2 cup cooked vegetable 0.94
Protein 2g
Vitamin A 0% = Vitamin C 4% Description .om Creditable Vegetable | Ounces per Raw Pertion of . FBG Yield/ Crediable
Ingredient per . ) Multiply Purchased Amount
Calcium 0% - lron 4% Food Buying Guide (FBG} Subgroup Creditable Ingredient Unit (quarter cup)
*Percent Daily Values are based on & 2,000 cxiorie Tiashed patty S rownad 2.5
B oor caiore nacter o Starcny asdoz, X 7.11/15 2,00

{ certify the above information is true and correct and that a 4.50 ounce serving of the above product contains 1/2 cup(s) of
starchy vegetables.

Cooking Instructions
Conventional Oven: Pre-heat oven to 4007F. Minimum cook weight 1 b, Arrange preduct in a single layer.

Bake 25-30 minutes or until light goiden in color.
Canvection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 1. Arrange product in a single {ayer.

Bake 15-20 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 18 months.

Approved by: %Auﬁ&ﬂ%‘! 51, _/_cwlnos_.# Date: lune 1, 201

Lamp weston wustomer Service, 8701 W. Gage Blvd., Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 508-736-0494 E-mail: holly.doer@conagrafoods.com




USDA School Lunch Equivalent For: LW Private Reserve® Special Process Breakfast Cubes 32N

a ConAgra Foods” brand

Fancy -Regular

Ingredient Statement:

Potatoes, Vegetable il (May Contain One or More of the Following: Canola O, Sunflower Git, Cottonseed Oil, Palm Oil, Corn Oil, Soybean Oil, Hydrogenated Soybean and/or Cottonseed Oil), Salt,
Disodium Bihydrogen Pyrophosphate (to promate color retention), Dextrose.

Food Allergens: NONE

Nutrition Facts

Serving Size 2.28 cz. (84.64)
I

Amount Por Serving

Calories 90 Calories from Fat 20

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-68 }

U
USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT SDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100 SERVINGS
CONTRIBUTION
118 14 1/4 cup cooked vegetable 7.2

% Daily Value*

LAMB WESTON EQUILVALENT PER BAGPRODUCT:

*Percent Daily Values are based on 2 2,000 calorie
diet. Your datly vaiues may be higher of lower
dapending on your calone needs.

Total Fat 2.59 4% USDA SERVINGS PER MEAL
Saturated Fat 1g 5% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT conTREUTION USDA PURCHASED UNIT FOR 100 SERVINGS
._.ﬂmﬂm ﬂ..mn Om 5.8 42.1 1/2 cup cooked vegetable 2.37
Cholesterol Omg 0%
H 0,
Sodiom 220mg 9% LAMB WESTON SQUILVALENT PER CASE PRODUCT:
Potassium 310m 8%
T ¢ : ™ PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Eo>wmﬂﬁwwhmoﬂgmﬁ USDA PURCHASED UNIT FOR 100 SERVINGS
otal Carbohydrate 1 5%
O. Fib % 2 m WQ\ 3518 252,63 1/2 cup cooked vegetable 0.39
ietary Fiber 29 a
Sugars 0g i
Dozeriptian of Creditable Vegetabla Cunces per Raw Portion of FBG Yield/ Creditable
Protein 2g Ingratfiant per i e ot Muttiply Purchased Amaunt
I | Food Cuving Guid: (F3G) i - uni fguartor cuol
Vitamin A 0% - Vitamin C 6%
Cacium 0% ~ Iron 4% Potatoes, Frozen, Wedges USDA Starchy 22802 X 14/16 2,00
(+] ]

Cooking Instructions

| cartify the above Information is true and correct and that 2.28 ounce serving of the above product contains 1/2 cup(s} of starchy vegetables.

Canventional Oven: Pre-heat oven to 400°F. Minimum cook weight 1 1b, Arrange product in a single fayer.

Bake 18-22 minutes or unt

ght golden in color.

Convection Oven: Pre-heat oven to 400%F. Minimum cook weight 1 1b, Arrange product in a single layer.

Bake 7-10 minutes or unti

ght golden in color.
Storage and Shelf Life

Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: mmmvh\\\

Sr. Nutritionist Date: lune 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd,, Kennewick, WA 99336
Phone; 509-736-0494  E-mail: holly.door@conagrafoods.com




a ConAgra Foods™ brand

USDA Schook Lunch Equivalent For: tamb's Supreme® Oven Roasted 3/8" Regular Cut Seasoned 50009

Extra Long Fancy - Regular Fries

Ingredient Statement:

Roasted Potatoes, Canola Oil, Salt, Maltodextrin, Wheat Starch, Dehydrated Onion, Sugar, Red Bell Pepper, Corn Starch, Parsley, Paprika, Spices, Natural Flavor, Caramel Color, Garlic, Turmeric Extract,
Amnatto Extract, Citric Acid, Sodiurmn Acid Pyrophosphate {to retain natural color). Sodium Acid Pyrophosphate used as processing aid.

food Allergens: WHEAT

Nutrition Facts

Serving Size 2.28 oz. (64.64g)
T

USDA FOOD BUYING GUIDE FOR CHILE NUTRITON

PRODUCT: [pg.2-69)

USDA PURCHASED UNTT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL

USDA PURCHASED UNIT FOR 100 SERVINGS

CONTRIBUTION
Wu,:ocan Por Serving . s 14 1/4 cup tocked vegetable 7.2
Calories 90 Calories from Fat 10
% Daily Vaiug™ LAMB WESTON EQUILVALENT PER BAGPRODUCT:
a

Total Fat 1 g 2% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL USDA PLUURCHASED UNIT FOR 100 SERVINGS

Saturated Fat 0g 0% CONTRIBUTION

Trans Fat O@ 5LB 43.7 1/2 cup cocked vegetable 2.29
Cholesterol Omg 0%
Sedium Amoam 6% LAME WESTON EQUILVALENT PER CASE PRODUCT:

p SERV!
Potassium NmOBQ 7% PURCHASED UNIT 1USDA SERVINGS PER PURCHASED UNIT Cmobnnmzq.ﬁww,ﬂmoﬂgmb_. USDA PURCHASED UNIT FOR 100 SERVINGS
Q,

Total QNHUOSKQﬂNﬁ@ 1 @@ 6% 06 262.3 1/2 cup cooked vegetable 0,38

Dietary Fiber 2g 8%

WCmm_,m O@ Description ,e.m Creditable Vegetable Qunces per Raw Portion of . FBG Yield/ Creditable

~ Ingredient per Subgrous Creditable Ingredient Multiply Purchased Amount
Protein 2g Food Buying Guide [F8G)} Unlt {Guarter cup)
]
it i 9, - 1 9, Potatoes, French Fries, Straight

Vitamin A 0% Vitamin C 8% » Straig Starchy 2.28 0. % 14/16 200
Calcium 0% . Iron 4% Cut Ovenable Regular Moisture

“Pereent Dally Vatues are basced on & 2,000 calorie
diet. Your dafly values may be higher or [ower
depending on your calonie needs:

Cooking Instructions

| certify the above information is true and correct and that 2.28 ounce serving of the above product contains 1/2 cupls) of starchy vegetables.

Conventional Qven: Pre-heat oven to 400°F. Minimum cook weight 1}b, Arrange product in a single layer.

Bake 23-26 minutes or until light light golden in color.

Convection Oven: Pre-heat oven to 400°F. Minimum cock weight 1 lb. Arrange product in a single layer.

Bake 9-11 minutes or until light light golden in color.
Starage and Shelf Life

Keep Frozen until used,

Frozen Shelf Life: 24 months.

Fbecca olbacint—

Approved by:

St. Nutritionist Date: June I, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd,, Kennewick, WA 99336
Phone: 505-736-0454 E-mail: holly.door@conagrafoods.com




# ConAgra Fouds® brand

USDA Schoel Lunch Equivalent For: Lamb Supreme® Oven Roasted Concertinas™ 50008 Grade A Fancy

Ingredient Statement:
Potatoes, Cancla O1l, Salt, Disodium Dihydrogen Pyrophosphate (to promote color retention}, Colering {Caramel Color, Annatto Extract, Turmeric), Dextrose.

Food Allergens: None

USDA FOOD BUYING GUIDE FOR CHILD NUTRITCON PRODUCT (March 2013 Update): (pg. 2-69)
Nutrition Facts USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
. . PURCHASED UNIT
Serving Size 2.54 oz (72g) USDA PURCHAS PURCHASED UNIT CONTRIBUTION SERVINGS
O
Amount Per Sarving 1LB 12.6 1/4 cup cooked vegetable 8
Calories 96 Calories from Fat 1C
% Daily Value” LAMB WESTON EQUILVALENT PER BAG PRODUCT
Total Fat 1g 2% USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
o, PURCHASED UNIT

Saturated Fat Og 0% PURCHASED UNIT CONTRIBUTION SERVINGS

Trans Fat Og SiB 31.45 1/2 cup cooked vegetable 3.18
Cholesterol Omg 0%
Sodium 170mg 7% ER CAS

" VALENT PER

Potassium 290mg 8% LAMB WESTON EQUILVALE E PRODUCT
Total Carbohydrate 20g 7% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

Dietary Fiber 2g 8% PURCHASED UNIT CONTRIBUTION SERVINGS

Sugars 0g 30 LB 188.98 1/2 cup cooked vegetable 053
Protein 29
..o!..a Description of Creditable Vegatable Ounces per Raw Portion of FBG Yield/ Creditable
<Mnmqm.=3 A 0% - Vitamin € 8% Ingredient per mcmw ou nBEWEm eredient Multiply Purchased Amount
Calcium 0% + 1fron 2% . Food Buying Guide (FBG) group 8 Unit (quarter cp)
“Porcont Daily val o boged on a 2,000 calorie n
dier S qnmﬂ. <MHMM w_m..ﬁ.. B e o o Potatoes, French Fries, Frozen,
depending on your caloria needs: Crinkle Cut Regular Moisture Starchy 2.540z. X 12.6/16 2.00

eneing vemabie

| certify the above information is true and correct and that a .54 ounce serving of the above product contains 1/2 cup(s} of
starchy vegetables.

Cooking Instructions

Conventional Oven: Pre-heat oven to 400°F. Minimum cock weight 1 Ib. Arrange product in a single layer.
Bake 23-26 minutes ¢r until light golden in coler.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 1b. Arrange product in a single layer.
Bake 5-11 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: AQVGFA\\E Sr. Nutritionist Date: June 1, 2014
Lamb Weston Customer Service, 8701 W, Gage Blvd,, Kennewick, WA 59336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com



a ConAgra Foods® brand

USDA Schoo! Lunch Equivalent For: Lamb's Supreme® Oven Roasted Wedge 50007 Grade A Fancy

Ingredient Statement:

Potatoes, Cancla 03, Salt, Disodium Dihydrogen Pyrophosphate (to promote color retention), Coloring (Caramel Color, Annatto Extract, Turmeric), Dextrose.

Food Allergens: NONE

z :ﬁ“-m .Hm o —)— mm o*m USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-68)

i i . . (76 A SERVINGS PER
E USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT usb nOZ.“.z_wC.:Oz_ﬁmb_. USDA PURCHASED UNIT FOR 100 SERVINGS
Amount Per Sorving 1LB 11.9 1/4 cup cooked vegetable 8.5
Calories 110 Calories from Fat 10

% Daily Value” LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Total Fat 1g 2%
USDA SERVINGS PER MEAL
PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA PURCHASED UNIT FOR 100 SERVINGS

Saturated Fat Og 0% CONTRIBUTION

Trans Fat Om 5.8 29.74 1/2 cup cooked vegetable 336
Cholesterol Omg 0%

" LAMB WESTCON EQUILVALENT PER CASE PRODUCT:
Sodium 180mg 8%
" VINGS PER MEAL
Potassium 440mg 13% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Cmubnmwn_;_wcjoz USDA PURCHASED UNIT FOR 100 SERVINGS
o,

Total ONH_DO?wd rate Mwm 8% 30L8 178.44 1/2 cup cooked vegetable 0.56

Dietary Fiber 2g 8%

Descripti itabi :
mcmmﬂw Om escription 9,. Creditasle Vegetable Cunces per Raw Portion of i FBG Yield/ Creditatle
ingredient per Subgroup Creditable fnpredient Multiply Purchased Amount
Protein M@ Food Buying Guide (FAG) 5 £ Unit [quarter cup)
R —
3 ; o R : ; 9, Potatoes, Frozen, Wedges

Vitamin A 0% Vitarnin C 8% . Copa E starchy 26007 X 12.9/38 200
Calcium 0% « lron 10%
“Percent Daily Values are tased on a 2,000 calorie
diet. Your daily values may be higher or lower 1 certify the above information is true 2nd correct and that 2.69 ounce serving of the above produtt contains 1/2 cupis) of starchy vegetables.
deponding o your calona necds!

Cooking instructions

Conventignal Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange productina single layer.
Bake 23-26 minutes or until light golden in coler.

Convection Qven: Pre-heat oven to 400°F. Minimum cock weight 1 Ib, Arrange product in a single layer.
Bake 9-11 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life; 24 months.

Approved by: ?\%&@l}. Sr. Nutritionist Date: june 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 309-736-0494  E-maii: holly.door@conagrafocds.com




USDA School Lunch Eguivalent For: Lamb's Supreme® Potato Stix H40

a ConAgra Foods™ brand

Formed Product - Regular

Ingredient Statement:

Potatoes, Vegetable Qil {Cantains One or More of the Following: Canola

Pyrophosphate (to promote color retention), Bextrose.

Food Allergens: NONE

Nutrition Facts
quw.%m Size 4.5 oz. (128g/about 8
stix
O

Amount Per Serving

Calories 250  Calories from Fat 120

il, Corn Oil, Cottonseed Oil, Palm Oil, Soybean Oil, Sunflower Oil), Salt, Corn Flour, Dehydrated Potato, Discdium Dihydrogen

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-69)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USEA PURCHASED UNIT FOR 100 SERVINGS

1L8

7.11

1/4 cup cocked vegetable

141

% Dally Value”

LAMB WESTON EQUILVALENT PER BAG PRODUCT:

Cooking tnstructions

Total Fat 149 22%
USDA SERVINGS PER MEAL

Saturated Fat 4g 20% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FGR 100 SERVINGS

Trans Fat Og 4B 14.22 1/2 cup cosked vepetable 7.03
Cholesterol Omg 0%
Sodium 500mg 2%
Potassium 500mg 14% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Total Carbohydrate 30g 10% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Eo\pwwwﬁ_hwwhwﬂgmrr USDA PURCHASED UNIT FOR 100 SERVINGS

i. 1 L1}

Dietary Fiber 3g 12% 2418 85.33 7/2 cup cooked vegetable 117

Sugars Og
Protein wm Description of Creditable FBG Yield/ Creditable
A — Ingredient per Vegetable Qunces per Raw Portlon of Muttipt Purchased Amount

. . " B ngredal N | 15! mo|
Vitamin A 0% » Vitamin C 10% Food m“_sn Guide [FBG) Subgroup Greditable Ingrecient Y Unlt {quarter cup}
Calcium 0% = lron 8%
Hashed patty Pre-browned 2.25 .

*Parcent Daily Values are based on a 2,000 calorie oz Starchy 4.5 oz, (8 Stix) X 71116 2.00
diot. Your daily values may be higher or lewer :
depencing on your calono needs:

1 cortify the aboue information is true and correct and that 4.5 [shout 3 5tix) ounce serving of the above product contains 1/2 cup{s) of starchy vegetahles.

Conventignal Oven: Pre-heat oven to 400°F. Minimum cock weight 115, Arrange product in a single layer.

Bake 20-25 minutes or until light goiden in color,

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 1o, Arrange product in a single layer.

Bake 10-12 minutes or until light golden in color.

Starage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life; 18 months.

Eabecn ol

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Bivd., Kennewick, WA 99336
-0494  E-mail: holly.door@conagrafoods.com

Phone: 509-736




USDA Schogl Lunch Equivalent For: Lamb's Supreme® Tater Roundabouts® A26

a ConAgra Foeds® brand

Eormed Product - Regular

Ingredient Statement:

Potatoes, Vegetable Oif {Contains Cne or More of the Following: Canela Oil, Corn Cil, Cottonseed Oil, Paim Gil, Soybean Qil, Sunflower Qil}, Dehydrated Potato, Salt, Disodium Dihydrogen Pyrophosphate

(to promote color retention), Dextrose,

Food Allergens: NONE

Nutrition Facts

Serving Size 2.54 oz. (72g/about 11
pieces)
|

Amount Per Serving

USDA FOOD BUYING GUIDI
PRODUCT:

£ FOR CHILD NUTRITON
(pg.2-70)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

1B

126

1/4 cup cooked vegetable

g

Calories from Fat 70
% Daity Value~

Calories 150

LAMB WESTON EQUILVAL

ENT PER BAGPRODUCT:

USDA SERVINGS PER MEAL

*Percent Daily Values are based on 2 2.000 calorie
diot, Your daily values may be higher or lower
depending on your caloric nceds:

Total Fat 8g 12% PURCHASED UNIT USA SERVINGS PER PURCHASED UNIT CONTRIBLTION USDA PURCHASED UNIT FOR 100 SERVINGS

Saturated Fat 29 10% 518 3149 1/2 cup cooked vegetable 3.17

Trans Fat Og
Cholesterol Omg 0% LaMB WESTON EQUILVALENT PER CASE PRODUCT:

jum 280m 12% USDA SERV
Sodiu g ° PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT noﬁ”,__mmﬁ_mo”__sm»r USDA PURCHASED UNIT FOR 100 SERVINGS
Potassium 300mg 9%
Total Om_.UO_._KQ rate ‘_ﬂ.m 6% 3018 188.97 1/2 cup cooked vegetable 0.53
(=]
Dietary Fiber 29 8% Description of Creditable ) FBG Vield/ Creditable
ingredient per Vegetable Ounces per Raw Portion of Multiply Purchased Amount

Sugars 0g § | Subgroup Creditable Ingredient i
Protein Nm Food Buying Guide (FBG) Unit {quarter cup)
|
Vitamin A 0% - Vitamin C 6% Potato Products, frozen Circles Starchy 2.54 oz. X 12.6/16 2.00
Caicium 0% - lron 4%

Cooking Instructions

| cartify the above information is true and correct and that 2.54 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Conventional Oven: Pre-heat oven to 400°F, Minimum cook weight 1 Ib. Arrange product in a single layer.

Bake 20-25 minutes or until light golden in coler.

Convection Qven: Pre-heat oven to 400°F. Minimum cook weight 1!b. Arrange productina single layer.

Bake 10-12 minutes or until light golden in color.
Storage and Shelf Life

Keep Frozen until used,
Frozen Shelf Life: 18 manths.,

Approved by: Qm%nh.n\\\&m@aﬂu@l[

$r. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service,

8701 W. Gage Blvd., Kennewick, WA 99336

Phone: 509-736-04%4 E-mail: holly.door@conagrafoods.com




USDA School Lunch Equivalent For: Lamb Supreme® Side O' Browns 65300

a ConAgra Foods® brand

Formed Product - Regular

ingredient Statement:

Potatoes, Vegetable Oil {Contains One or More of the Following: Canola Cil, Corn Oil,
Dehydrated Potato, Dextrose, Disodium Dihydrogen Pyrophosphate (to Promote Color Ret

Natural Flaver, Salt.

Food Allergens: WHEAT

Cottonseed Oil, Palm Oil, Saybean Oil, Sunflower Oil). May Contain 2% or Less of the Following:

ention), Enriched Wheat Flour (Flour, Niacin, lren, Thiamin Mononitrate, Riboflavin, Folic Acid),

Nutrition Facts

Serving Size 4.5 oz. {128g/2 pieces)
o

Amount Per Serving
Calories 280  Calories from Fat 140

% Dally Value®
25%
20%

Total Fat 16g
Saturated Fat 4g
Trans Fat Og

| Cholesterol Omg 0%

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: {pp.2-69)

USEA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

1B

711

1/4 cup cooked vegetable

14.1

LAMB WESTON EQUILVALENT PER BAG PRODUCT:

PURCRASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

2.81 LR Tray

pio}

1/2 cup cooked vegetable

10

diot. Your daily values may be higher or lower
| depanding on your caloric noods:

Cooking Instructions

Sodium 540mg 23% LAME WESTON EQUILVALENT PER CASE PRODUCT:
M o VING!

Potassium 560mg 16% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Eoﬁwnarmmwmﬂgm»ﬁ USDA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 30 10%

_UN Fn Y 2 S 5% 337518 120 1/2 cup cooked vegetabic 0.83

ietary Fiber 4¢ 16%

Sugars Og Descriptian of Croditable FBG Vickd/ Crednable

Protein 49 Ingredicnt per Vegetable Gunces par Raw Portlon of Muttiply Purchased Amount
dl
B Food Buying Gude (£3G) oo Crediable hereden® urit tquarter cap)
— ry YT o

Vitamin A 0% Vitamin C 8% Potato, Frozen, Hashed Patty Starch 450z x 711/16 200
Calcium 0% « lron 4% Pre-browned 2,25 oz. rareny = ok . .
“Percent Daily Values are based on a 2,000 calorie

| certify the above information is true and correct and that 4.5 ounce serving of the above product contains 1/2 cup{s} of starchy vegetables.

Conventipnal Oven: Pre-heat aven to 400°F., Minimum cook weight 1 b, Arrange productin a single layer.

Bake 23-28 minutes or until light golden in color.

Convection Cven: Pre-heat oven to 400°F. Minimum cook weig

Bake 12-15 minutes or until light golden in color.

Storage and Sheif Life
Keep Frozen until used.
Frozen Shelf tife: 18 months,

24 Mmu .

Approved by:

Sr. Nutritionist Date: June 1, 2014

ht 114, Arrange product in a single layer.

Lamb Weston Custgmer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0484 E-mail: holly.door@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Lamb's Supreme® Starz™ 50026 Formed Product - Regular

Ingredient Statement:
Potatoes, High Oleic Canola Oil, Sait, Dehydrated Potato, Disodium Dihydrogen Pyrophosphate {to premote color retention), Dextrese.

Food Allergens: None

[ Z .ﬂ ...H.. 1 .ﬂ USDA FOOD BUYING GUIDE FOR CHILD NUTRITION {March 2013 update)
utrition racits PRODUCT: (pg. 2-70)
Serving Size 2.52 cz (7V1g) D VINGS PER DA SERVIN AL DA ED UNIT
g (719 USDA PURCHASED UNIT cwcmwmxwmom M us s a_m_me_Mm ME USDA PURCHASED UNIT FOR 100
>;ao§" Per Serving HASED UN! ON UTION SERVINGS
- 1LB 12.7 1/4 cup cooked vegetable 7.9
Calories 150 Calories from Fat 80 /4 cup g
| % Daily Value*
Total Fat 9g 14% LAMEB WESTON EQUILVALENT PER BAG PRODUCT
Saturated Fat 19 5% URGHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
Trans Fat Og PURCHASED UNIT CONTRIBUTION SERVINGS
Cholestercl Omg 0% SLB 31.75 1/2 cup cooked vegetable 3.15
. Sodium 280mg 12%
Potassium 330mg 9% LAMB WESTON EQUILVALENT PER CASE PRODUCT
Total Carbohydrate 17g &%
| . " USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Die Fiber 2 8% N
g tary 5 ¢ 2 PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
ugars
m. 9 30LB 150.48 1/2 cup cooked vegetable 0.53
Protein 29
Vitamin A 0% - Vitamin C 4% Description of Creditable vegetable | Ounces per Raw Portion of FBG Yield/ Creditable
- Py P Ingredient per . . Multiply Purchased Ameount
Calcium 0% » lron 4% ) i Subgroup Creditable Ingredient i
- ! S . Food Buying Guide (FBG) Unit {quarter cup}
“Percent Daity Vilues are bazed on a 2,000 calorie
diet. Your daily values may be higher or lower Potato Products, frozen Rounds
. sepanding on your calorie noeds; Regular Size Starchy 2.52 oz X 12.7/16 2.00

| certify the above information is true and correct and that a 2.52 ounce serving of the above product contains 1/2 cup(s) of starchy
vegetables.

Cooking Instructions

Conventional Oven: Pre-heat oven to 400°F, Minimum cook weight 1 1b. Arrange product in a single layer.
Bake 20-25 minutes or until light golden in color.

Convection Oven: Pre-heat aventc 400°F. Minimum coak weight 1ib. Arrange productin a single layer.
Bake 8-12 minutes or until light gelden in colar.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 18 months.

Approved by: %QNN&QM@I\ Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 508-736-0494  E-maii; holly.docr@canagrafoods.com



a ConAgra Foods® brand

USDA Schoo! Lunch Equivalent For: Lamb Supreme Steak House Fries EO2 Premium Extra Long

Ingredient Staterment:
Ingredients: Potatoes, Vegetabie Ol {Contains One or More of the Following: Canola Qil, Corn Oil, Cottonseed Oil, Palm O, Soybean Oil, Sunfiower Qil}, Disodium Dihydrogen Pyrophosphate {to promote
color retention), Dextrose.

Food Allergens: None

z c.nqum_ﬂmon -”mo.ﬂm USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
Se 64.640) PRODUCT: (pg.2-65)
rving Size 2.28 oz. (64.64¢g usD.
A SERV! ™M
R — USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT INGS PER MEAL | |c54 PURCHASED UNIT FOR 100 SERVINGS
Amount Por Sarving CONTRIBUTION
Calories 80 Calories from Fat 20 118 14.00 1/4 cup cooked vegetable 7.2
% Paily Value®
Totat Fat 2.59 4%
- .. o,
Saturated Fat g 5% LAMB WESTON EQUILVALENT PER BAG PRODUCT:
Trans Fat Og
PER MEAL
Cholestero! D_.:m 0% PURCHASED UNTT LISDA SERVINGS PER PURCHASED UNIT Cmo.phmﬂwm,..ﬂ”.__mw._.uwzg USDA PURCHASED UNIT FOR 100 SERVINGS
odium 20m 1%
Sodiu - Omg 2 51b. 35.08 1/2 cup cooked vegetabla 235
Potassium 240mg 7%
Total Carbohydrate 159 5%
Dietary Fiber 2g 8%
Sugars Og LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Protein 28 U v WIEA
0 PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT mu>nmwn_._.ry__muhwﬂ Eal USDA PURCHASED UNIT FOR 100 SERVINGS
Vitamin A 0% - Vitamin C 6%
- 301b. 210.52 2 cup cocked vegetable .47
Calciurmn 0% - lron 4% Yaew a
*Farcont Doly Values ore Sased on o 2,000 caone
diot. Your daily voluct may bo Inghor o lowor
dopenging on qocnunuﬁwwm uumon 2,500 Doseription af Craditable Vegetabie Qunces per Raw Portlon of FBG Yiela/ Creditable
- " r y Ingrediant per - Multiply Purchased Amount
Total Fu Leas than 859 86g
Saturated Fat  Lesa than mon 200 Food Buying Guide (FBG) Subgroup Creditable Ingredient Unit {quarter cup)
Chrolesterol Leoss tharr  300mg 300mg
Sodium Leszs than  2.400mg  2.400mg .
Potagaim 2400 ma 3500 mg Potatoes, Frozen, Straight Cut, Starch 238 0z X 14.0/16 200
‘Totas Carbohydralo 009 750 Regular Moisture arehy : - -4 -
_ Dietary Fibor 255 30g

Culonary pot Qram.
Fat & + Carbohydrato 4« Proten &

1 eertify the above information is true and correct and that 2.28 punce serving of the above product contains 1/2 cup(s] of starchy vegatables.

Cooking Instructions

Conventional Oven: Pre-heat oven to 425°F. Minimum cook weight 11h. Arrange frozen productin a single layer. Flip fries halfway through bake time for optimal texture.
Bake 23-25 minutes or until light golden in colot.

Conveetion Oven: Pre-heat oven to 425°F, Minimum cook weight 1 Ib. Arrange frozen product in a single fayer. Flip fries halway through bake time for optimal texture.
Bake 13-16 minutes or until ight golden in color.

Storage and Shelf Life

Xeep Frozen until used.

frozen Shelf Life: 24 months.

Fbecitn Sollsorrt—

Approved by: Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holiy.door@conagrafoods.com



{USDA School Lunch Equivalent For: Lamb's Supreme® Tater puffs® H30

a ConAgra Foods® brand

Formed Product - Regular

Ingredient Statement:

Potatoes, Vegetable Ol (Contains One or More of the Following: Canola Ofi, Corn Oil, Cottonseed Oil, Palm Oil, Soybean Oil, Sunflower Qil}, Salt, Corn Flour, Dehydrated Potato, Disodium

Dihydrogen Pyrophosphate {to promote cclor retention), Dextrose.

Food Allergens: None

Nutrition Facts

TJSDA FOOD BUYING GUIDE FOR CHiLD NUTRITION [March 2013 update)
PRODUCT: (pg. 2-70)

Serving Size 2.52 oz (71g/about &
pieces)

S

Amount Par Serving

USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
IT
USDA PURCHASED UN PURCHASED UNIT CONTRIBUTION SERVINGS
18 12.7 1/4 cup cooked vegetable 7.8

Calories 140 Calories from Fat 60
% Daily Value* LAMB WESTON EQUILVALENT PER BAG PRODUCT
Total 7 11%
otal Fat 79 E oo PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Saturated Fat 1.5 8% SURCHASED UNIT CONTRIBUTION SERVINGS
Trans Fat Og Sie 3175 172 cup cooked vegetable 315
Cholesterol Omg 0%
Sodium 280m 12%
g ° LAME WESTON EQUILVALENT PER CASE PRODUCT

Potassium 270mg 8%

Total Carbohydrate 16g 5% S URCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
Dietary Fiber 29 % PURCHASED UNIT CONTRIBLTION SERVINGS
Sugars <19 30te 190.48 1/2 cup cooked vegetable 0.525

Protein 2g -

R Description of Creditable FBG Yield Creditable

" " " n V | i
Vitamin A 0% - Vitamin C 4% Ingredient per mmwmﬂhuﬂm ocmﬂn“%mmﬁ“_wm_:s WMQJMH of Multiply Purchased Amount
1

Calcium 0% « lran 4% Food Buying Guide {FBG) Brovp & Unit {guarter cup)

“Pergent Daily Values are based on 2 2,000 calorie

Gl Your daity valuos may bo highor or iower Potato Products, mwn.umm: Starchy 2520t X 12.7/16 2.00

coponamg on your colone necds: Rounds Regular Size

| certify the above information is true and correct and that a 2.52 ounce serving of the above product contains 1/2 cup(s) of starchy

vegetables.

Cooking Instructions

Conventional Oven: Pre-heat oven to 400°F, Minimum cook weight 1 b, Arrange productin 2 single layer.

Bake 20-25 minutes or unti! light golden in color,

Convection Oven: Pre-heat gven to 400°F. Minimum cook weight 1 ib. Arrange product in a single layer.

Bake 10-12 minutes or until light golden in color.
Storage and Shelf Life

Keep Frozen until used.

Frozen Shelf Life: 18 months.

Approved by: %\\&N&ﬂ%’l

Sr. Nut

Lamb Westor Customer Service

Phone: 505-736-0454

nist Date: june 1, 2014

, 8701 W. Gage Blvd., Kennewick, WA 99336

E-mail; holly.door@conagrafoeds.com




USDA Schoal Lunch Equivalent For: Lamb Supreme® All Purpose Hash Browns 02143

2 ConAgra Foods” brand

Formed Product - Regular

Ingredient Statement:

Potatoes, Contains Gne or More of the Following: {Canola

color retention), Dextrose.

Food Allergens: NONE

Nutrition Facts

Serving Size 4.5 oz. (128972 pieces)
N

Amount Per Serving

*% Caily Valug*

Total Fat 18g 25%
Saturated Fat 4g 20%
Trans Fat Og

Cholesterol Omg 0%

Sedium 500mg 21%

Potassium 440mg 13%

Total Carbohydrate 289 9%
Dietary Fiber 4g 186%
Sugars 0g

Protein 29

|

Vitamin A 0% + Vitamin C 15%

Caicium 0% ~ fron 8%

“Percent Qaily Valyes are based on a 2,000 calone
dict. Your caly velues moy be higher o [pwer
cepending on yeur calorie needs:

Caoking Instructions

, Corn

, Cottonseed Oil, Palm Oll, Soybean Oil, Sunflower Oil), Dehydrated Potate, Salt, Disedium Dihydrogen Pyrophosphate (to promote

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: [pg.2-69)

USDA PURCHASED UNIT

USDA SERVINGS PER MEAL

USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

1B

7.11 1/8 cup cooked vegetable

14.1

LAMB WESTON EQUILVALENT PER BAG PRODUCT:

PURCHASED UNIT

USDA SERVINGS PER MEAL

T
USDA SERVINGS PER PURCHASED UNT CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

S5LB

17277 1/2 cup cooked vegetable

5.62

LAMB WESTON EQUILVALENT PER CASE PRODUCT:

PURCHASED UNIT

USDA SERVINGS PER MEAL

N R PLURCHASED U:
USDA SERVINGS PER PURC NIT CONTRIEUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

3018 106.66 1/2 cup cooked vegetable 0.93
Description .o. Creditable Vegetable Qunces per Raw Portion of FaG vicld/ Creditable
Ingredient per Subgrou Creditable Ingredient Multinly Purchased Amount
Food Buying Guide (FBG) P & Unit [quartor cup)
Hashed patty Pre-browned 2.25
party oz Starchy 450z X T.11/16 2.00

| certify the above information is true and correct and that 4,5 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables,

Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 11b. Arrange productin a single layer.
Bake 25-30 minutes or until light golden in color.

Convegtion Quen: Pre-heat oven to 400°F. Minimum cook weight 115, Arrange product in a single layer.

Bake 14-17 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 18 months.

Fecsa

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Lamb's Supreme® Lightly Scasoned Mashed Potatoes Ml14

Grade A Fancy

Ingredient Staterment:

Potatoes, Water, Skim Milk, Soybean Qil, Cream Cheese {Pasteurized Milk and Cream, Cheese Culture,

Maltodextrin, Mono- and Diglycerides, Natural Flavor, Onion Powder, Disodium Dihydrogen Pyrophosphate {to promote color retention).

Food Allergens: MILK, SOY

Salt, Stabilizers [Carob Bean and/or Guar Gum and/or Xanthan Guml), Butter [Cream, Salt}, Salt,

Nutrition Facts

Serving Size 4.34 oz, (123.32g)
e
Amount Por Socving

Calories 100

Calories from Fat 15
e Dally Valuo”

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: {pg.2-70)

LUSDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

118

7.37

1/4 cup cooked vegetable

12.6

Total Fat 29 3%

Satureted Fat 1g = LAMB WESTON EQUILVALENT PER BAGPRODUCT:

T s F

rans Fat Og PURCHASED UNIT USDA SERVINGS PER PLIRCHASED UNIT USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100 SERVINGS

Cholestersol Smg 2% CONTRIBUTION
Sodium 440mg 18% 418 14.74 1/2 cup cooked vegetable 678
Potassium 300mg 9%
Total GCarbohydrate 18g &%

Dictary Fiber 29 8% LAMB WESTON EQUILVALENT PER CASE PRODUCT:

Sugars Og e USDA SERVINGS PER MEAL

Protein 2g
A —
Vitamin A 0% - Vitamin C 2%
Calgium 2% « lIron 2%

“Parcant Daily Values are based on o 2.000 calone

diatl. Your daily vaiuas Moy o ighor of iowor
doponding on your Caiona noedn:

Coloroo. 2.000 2.500

Total Fot Logs than 59 BOg

Soturntod Fat Lot than  20q 269
Gnoloctorol Lote than I00mg apomg
Sodaim Lane than . ADUME  2.400mg
Potassium A.500 mg A SDO MY
Total Corbohydrato 2009

[retory Fibor 250
Culorius pRar gl

Fal @ + Cuarbohydiate 4 - Frotdin 4

Cooking Instructions

Microwave Oven: Heat 20-24 minutes at Medium High power. Cutal

PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA PURCHASED UNIT FOR 100 SERVINGS

CONTRIBUTION
2418 88.47 1/2 cup cooked vegetable 1.13
D ti gitabl G |
escription of Cregitable Vegetable Ountes per Raw Portion of ) FBG Yickd/ reditable
Ingredient per Subgrou Craditable ingredient Multiply Purchased Amaunt
Food Buying Guide {FBG] Eroup i Unit {quarter cup}
Potato, Frozen, Mashed Starchy 4.34 0 X 7.37/16 .00

i certify the above information is true and correct 2nd that 4.34 ounce serving of the above product contains 1/2 cupls) of starchy vegetables.

it in center of bag. Heaton

Medium High power for 1/2 of the total heating time. Rotate the bag; push corners inward. Finish heating.
NOTE: Oven power may vary. Adjust heating time as needed.

Storage and Shelf Life
Keep Frozen untii used.
Frozen Shelf Life; 24 months.

Approved by:

8ail-in-Bag: Full rolling bail for 20-26 minutes. Place (unopened) bag in boiling water.
NOTE: Cook from frozen state. Heat thoroughly to 170°- 180° F. Mix thoroughly and serve.

Sr. Nutritionist Date: June J, 2014

Lamb Westcn Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336

Phone: 509-736-

0494 E-mail: holly.door@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For:  Lamb Supreme RusEttes IQF Hashbrowns 569

product grade level

Ingredient Statement:

Potatoes, Disodium Dihydrogen Pyrophosphate {to promate color retention), Dextrose I

Food Allergens: NONE

Nutrition Facts

Serving Size 3.86 oz. (110g)
b |

Amount Per Serving

USDA FOOD BUYING GUID
PRODULT:

E FOR CHILD NUTRITON
|pg.2-69)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

118

828

1/4 cup cooked vegetable

121

Calories S0 Calories from Fat
% Daily Valug” LAMB WESTON EQUILVALENT PER BAGPRCODUCT:
o,

Total Fat Og 0% USDA SERVINGS PER MEAL

Saturated Fat 0g 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBLTION USDA PURCHASED UNIT FOR 100 SERVINGS

Trans Fat Om 218 12.43 1/2 cup cooked vegetable 8.04
Cholesterol Omg 0%
Sodium 40mg 2% LAMB WESTON EQUILVALENT PER CASE PRODUCT:

P Js
Potassium 370mg 11% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT v>wmw,hr_,_ﬁwmhwﬂzm2 USDA PURCRASED UNIT FOR 100 SERVINGS
Q

Total ONHUOSKQﬂNﬂm 21 g % 1B LB 74.61 1/2 cup cooked vegetable 1.34

Dietary Fiber 3g 12%

mcmmﬂw Om Description ,om Creditable Vegotable Ounces per Raw Portion of FBG Yield/ Creditable

- Ingredient per Subgrou Creditable Ingredient Multiply Purchased Arount
Protein 33 Food Buying Guide (FBG) Eroup i B Unit {quarter cup)
|
" . o Y : o s

Vitarmin A 0% Vitamin C 15% nazﬁ ,”.%m““% n.sm_, starchy 38602, x £.28/15 200
Calcium 0% - lron 6%

*Porgent Dy Volues are based on a 2,000 calong
diet. Your daily values may be higher or lower
depending on your calarie needs:

Cooking Instructions

Pre-heat grill to 375°F. Maximum cook weight 1 1/2 |b. Arrange product in a even layer.

Grili from frozen, 7-8 minutes or to desired crispness and texture, flipping product midway through cocktime.

Storape and Shelf Eife
Keep Frozen until used.
Frozen Shelf Life: 18 months.

t certify the above information is true and correct and that 3,86 ounce serving of the above product ceatains 1/2 cup(s) of starchy vegetables.

Approved by: ?&NN&S@.II

Sr. Nutritionist Date; June 1, 2013

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 506-736-0494 E-mail: holly.door@conagrafoods.com



a ConAgra Foods® brand

USDA School Lunch Equivalent For: Lamb's Seasoned® Lamb's Ranch Recipe® Wedge Cut R12 Grade A Fancy - Seasoned
Ingredient Statement:

Potatoes, Vegetable Qil (May Contain One or More of the Following: Canola O, Sunflower Qil, Cottonseed Oil, Palm Qil, Corn 01, Soybean Oil, Hydrogenated Soybean and/for Cottonsecd Gil), Enriched Wheat Flour (Flour, Niacin,
Iron, Thiamin Mononitrate,Riboflavin, Folic Acid), Wheat Flour, Salt, Cornstarch, Onion Powder, Modified Corn Starch, Leavening [Disodium Dihydrogen Pyrophasphate, Sedium Bicarbonate), Spice, Maltodextrin, Natura! and
Artiflcial Flavor {Contalns Milk), Cultured Sour Cream {MIik, Cream, Non-Fat Dry wilk, Modifled Corn starch, Guar Gum, Locust Bean Gum, Carrageenan), Sweet Buttermilk, Lactle Ackd.

CONTAINS: WHEAT, MILK

Food Allergens: WHEAT, MILK

-y = USDA FOOD BUYING GUIDE FOR CRILD NUTRITON
Nutrition Facts PRoDUCT: Ipa 265
. . DA SERVIN
Serving Size 2.92 oz. {82.869) USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED LINIT us nmoz;_wom.ﬂmow;m? USDA PURCHASED UNIT FOR 106 SERVINGS
|
Amount Per Serving 118 119 1/4 cup cooked vegetable a5
Calories 120 Caleories from Fat 45
% Daily Value® LAMB WESTON EQUILVALENT PER BAGPRODUCT:
0,
Vi
Total Fat 5g 8% PURCHASED UNIT USDA SERVINGS PER PLURCHASED UNIT cwc_pnmwwﬂﬂ,__mwhwﬂgmﬁ USDA PURCHASED UNIT FOR 200 SERVINGS
Saturated Fat 1.5g 8%
SLB 27.39 1/2 cup cooked vegetable 365
Trans Fat 0g
rok Y
Cholesterol Omg 0% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Sodium 280mg 12% USDA SERVINGS PER MEA
GS P L
Potassium 300mg 9% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 179 8% 3018 164.38 1/2 cup cooked vegetable 0.61
Cietary Fiber 2g 8%
Description of Creditable Vegetable Ounces per Raw Portian of FBG Yield/ Creditable
mﬁomnm Om Ingredient per & ,u . Multiply Purchased Amount
X ! Subgroup Croditable Ingredient i
Protein Nm Food Buying Guide (FBG) Unit {quarter cup)
|
" . . " Potatoes, Frozen, Wedges
Vitamin A 0% = Vitamin C 8% USDA & Starchy 2.69 X 11.8/16 2.00
Calcium 0% - lron 2%

*Percent Daily Vahses are based on a 2,000 calorie
diet, Your daily values may be higher or lower
depending on your calerie noods:

1 certify the above infermation Is true and correct and that 2,92 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Cooking instructions

Conventional Qven; Pre-heat aven to 400°F. Minimum cook weight 1 tb. Arrange product in a single layer.
Bake 22-25 minutes or to desired crispness and texture.

Convection Qven: Pre-heat oven to 400°F. Minimum cook weight 1 1b, Arrange product in a single layer.
Bakel2-14 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: %\hﬁgl Sr, Nutritionist Date: June 1, 2014

Lamb Westcn Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0484 E-mail: holly.door@conagrafoods.com



USDA Schoot Lunch Equivalent Fer: Lamb's Seasoned® Wedge, Southern Style Recipe A40

a ConAgra Foods™ brand

Long Fancy - Seasoned

Ingredient Statement;

Potatoes, Vegetabie 0if (May Contain Gne or More of the Following: Canola Oil, Sunflower Oil Cottonseed Oi
Wheat Flour (Fleur, Niacin, lron, Thiamin Mononitrate, Riboflavin, Folic Acid

Dextrin, Garlic Powder, Yeast Extract, Torula Yeast, Onion Powder, Natural Butter Flavor (Mifk), Spice and Coloring, Dextrose.

Food Allergens: WHEAT

[Nutrition Facts

|, Palm Gil, Corn Ofl, Soybean Oil, Hydregenated Soybean and/or Cottonseed Oil}, Enriched
), Corn Starch, Salt, Medified Corn Starch, Spices, Leavening (Disodium Dihydrogen syrophosphate, Sedium Bicarbonate],

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

Cooking Instructions

Serving Size 2.95 oz. (83.66g) PRODUCT: [pg.2-69)
A USDA 5E
RVINGS AL
Amount Por Serving USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT noz.ﬁhwchwﬂ_gm USDA PURCHASED UNIT FOR 100 SERVINGS
Calories 130 Calories fram Fat 45 118 11.9 1/4 cup cooked vegetable 2.5
% Daily Value™
Total Fat Sg 8%
Saturated Fat 1.5 8% LAMBS WESTON EQUILVALENT PER BAGPRODUCT:
Trans Fat Cg
USDA SER PER M
Cholesterol Omg 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT hnOzM.__.”MMdOZ EAL LSDA PURCHASED UNIT FOR 100 SERVINGS
i 14%
Sodium 330mg ° 5B 27.11 1/2 cup cooked vegetable 3.68
Potassium 280mg 8%
Total Carbohydrate 189 6%
Dietary Fiber 2g 8% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Sugars Og — - -
A us VI R M
Protein 2g PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT MMH%MMNM_MZ AL USDA PURCHASED UNIT FOR 100 SERVINGS
Vitamin A 0% - Vitamin © 8% 3018 162.71 1/2 cup cooked vegetakle .51
Calcium 0% -~ lron 4%
*Proncenit Daily Values afe tueod on & 2,000 colork 5 — T Crediabl TG Vieid! Cregran
deot. Your doily valuos moy bo highor of 1Gweer escription of Creditable . & reditable
y W I o] 5
dopending on your calona neodn: Ingredlent per egetable unces per Raw Portion of Multiply Purchased Amount
- Calorioen 2.000 2.500 Subgroup Creditable Ingredlent
Total Fot Uats won 859 a6 Food Buying Gulde (FBG) unit {quarter cup}
Satyrated Fat Lass than 209 258
Cholestaral Leas than  300mg 3c0ma
Sodium Lecs than  2.400mg  2.400mg Potato, Frozen, Wedge Starchy 2.69 o1, X 11.9/16 2.00
Potasgium 2,500 mg 2 500 mg
Total Carbohydrate 300¢ 3759
Ourlary Fiowe 2% 2309
Cnlanos por gram:
Fat 9 - Corponydrato 4 + Protein 4

1 certify the above information is true and correct and that 2.95 cunce serving of the above product contains L/2 cup(s} of starchy vegetables,

Conventional Oven: Pre-heat oven to 400°F, Minimum cook weight 1 1b, Arrange product in a single layer.

Bake 22-27 minutes or until light golden in color.
Convection Oven: Pre-heat oven to 400°F. Minimum

Bake 11-14 minutes or until {ight light golden in color.

Starage and Shelf Life
Keep Frozen until used.
Frazen Shelf Life: 24 months,

Approved by:

Sr. Mutritionist Date: June 1, 2014

cook weight T 1p, Arrange product in a single layer,

Lamb Weston Customer Service, 8701 W, Gage Blvd., Lamb Westen Customer Service, 8701 W. Gage Bivd., Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com



USDA School Lunch Equivalent For: Lamb's Seasoned® Wedge Cut €27

a ConAgra Foods® brand

Ingredient Statement:

Potatoes, Vegetable Cil (May Contain One or More of the Following: Canola Oil, Sunflower Ofl, Cottonseed Oil, Palm Oil, Corn Ofl, Soybean Oil, Hydrogenated Soybean and/or Cottonseed Cil},
Enriched Wheat Flour {Flour, Niacin, iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Salt, Modified Corn $tarch, Spices, Corn Meal, Garlic powdar, Cnion Powder, Leavening (Disodium

Dihydrogen Pyrophosphate, sodium Bicarbonate),

Food Allergens: WHEAT

Dried Yeast, Colored with Oleoresin Paprika, Dextrose.

Nutrition Facts

Serving Size 2.87 oz (81g)

Amount Por Serving

Calories 130

Calories from Fat 50

% Daily Value”

USDA EOOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT (March 2013 Update): (pg. 2-68)

USDA SERVINGS PER
PURCHASED UNIT

USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

DA PURCHASED UNIT
USDA PURCHASED UN CONTRIBUTION SERVINGS

18 11.9

1/4 cup cooked vegetable 8.5

LAMB WESTON EQUILVALENT PER BAG PRODUCT

Total Fat & 9%
t 9 = .M. PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USCA PURCHASED UNIT FOR 100
Saturated Fat 29 10% PURCHASED UNIT CONTRIBUTION SERVINGS

Trans Fat Og SLB 27.87 1/2 cup cooked vegetable 3.588
Cholesterol Omg 0%
Sodium 260mg 11%

LAMB WESTON EQUILVALENT PER CASE PRODUCT
Potassium 320mg 9% Q
Total Carbohydrate 179 6% USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Yy PURCHASED UNIT

Dietary Fiber 2g 8% PURCHASED UNIT CONTRIBUTION SERVINGS

Sugars 0g 3018 167.25 1/2 cup cooked vegetable 0.598
Protein 2g
1 Description of Creditable . FBG Yield/ Creditable

" " " . Vegetabi 0 P f

Vitamin A 0% - Vitamin C 8% Ingredient per mMm_um woﬂm cm_wwwmwmm_mm”m__uc _‘MM%” © Multiply purchased Amount
Calcium 0% - lren 4% Food Buying Guide (FEG) Broup & Unit (quarter cup)
“Percont Daily Values are based on 2 2,900 ealorie
diot, Your daily vaiucs may ba nigher oF lower Potatoes, Frozen, Wedges USDA]  Starchy 2,689 oz. by weight X 11.9/16 2.00
depenaing on your calone needs:

Cooking Instructions

Tcertity the above information is true and correct and that a 2.87 OUNce serving of the above product contains 1/2 cup(s) of
starchy vegetables.

Conventional Oven: Pre-heat oven 1o 400°F. Minimum cook weight 1 1b. Arrange productina single layer.

Bake 25-30 minutes cr until light golden in color.

Convection Oven: Pre-heat oven to 400°F. Minimum coo

Bake 12-15 minutes or until light gelden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: §§

k weight 1 1b. Arrange productin a single layer.

Sr. Nutritionist Date: June 1, 2014

Larmnb Weston Customer Service, 8701 W. Gage Blvd., Lamnb Weston Custorner Service, 8701 W. Gage Blvd., Kennewick, WA 99336

Shona: 508-736-0494 E-mail: holly.door@conagrafcods.com

Grade A Fancy - Seasoned




a ConAgra Foods® brand

USDA School Lunch Equivalent For:  Lamb’s Natural Wedge Cuts Q80

Ingredient Staterent:

Grade A Fancy

Potatoes, Vegetable Gil (Contains One or More of the Following: Canola Qil, Carn Oil, Cottonseed Oil, Palm Oil, Soybean Cil, Sunflower Oil), Disodium Dihydrogen Pyrophosphate (to promote
color retention), Dextrose.

Food Allergens: None

Z :.Hq.m.nm on —H a O.Hm USDA FOOD BUYING GLIDE FOR CHILD NUTRITON PROBUCT {March 2013 Update): (pg. 2-68)
Serving Size 2.69 0z (76g) USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
USDA P HASED UNIT
e —— SDA PURC PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Per Serving
! g Oy 1.8 11.8 1/4 cup cooked vegetable 8.5
Calories 100 Calories frem Fat 25
% Daily Value”

Total Fat 2.59 4% LAMB WESTON EQUILVALENT PER BAG PRODUCT

Saturated Fat 1g 5% SURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL UsDA PURCHASED UNIT FOR 100

Trans Fat Og PURCHASED UNIT CONTRIBUTION SERVINGS
Cholesterol Omg 0% SLB 25.7 1/2 cup cooked vegetable 3,36
Sodium 25mg 1%
Potassium 350mg 10% LAMEB WESTON EQUILVALENT PER CASE PRODUCT

0,

Totat Carbohydrate 189 i o\o S URCHASED UNIT USDASERVINGS PER | USDA SERVINGS PER MEAL]  USDA PURCHASED UNIT FOR 100

Dietary Fiber 2g 8% PURCHASED UNIT CONTRIBUTICON SERVINGS

Sugars Og B 306 178 172 cup cooked vegetable
Protein 29

t f b} F | 1
Vitamin A 0% « Vitamin C 8% Descrip _o:w Creditable Vegetable | Ounces per Raw Portion of ) 8G Yield/ Creditable
Ingredient per Subsrou Creditable Ingredient Multiply Purchased Amount
T o,
Calcium 0% - lron 4% Focd Buying Guide (FBG) group & Unit (quarter cup)
~Percont Daily Valuos ore based on a 2,000 calong
] X . Potatoes, Frozen, Wedges .
diot. Your daily valuet may bo highor or lowor ' 4
st cn vour calorie necds: USDA Starchy 2.69 oz, by weight X 11.9/16 2.00
STrue and correct and thal a 2.09 ounce serving ot the above product contains 172 cap(s] of

starchy vegetables.

Cocking Instructions
Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 1 (b, Arrange product in a single layer.

Bake 20-25 minutes cr until light golden in color.
Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 b. Arrange productina single layer.

Bake 13 -18 minutes or untit light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: %\\&mgll Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd,, Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com




USDA School Lunch Equivalent For: Lamb Supreme Fast Browns B27

a ConAgra Foods® brand

Formed - Regular

Ingredient Statement:

Ingredients: Potatoes, Vegetable Oil (Contains One or Mare of the Following: Canola Cil, Corn Qit, Cottonseed Oil, Palm Oil, Soybean Oil, Sunflower 0il), Salt, Dehydrated Potato, Onion Powder, Natural
Flavor, Dextrose, Disodium Dihydrogen Pyrophosphate {to promote color retention).

Food Allergens: None

Nutrition Facts

Serving Size 4.5 oz. (1289/2 pieces)
|

Amount Por Serving
Calories 250  Calories from Fat 120
% Dally Valuo®

Total Fat 12g 20%
Saturated Fat 3.59g 18%
Trans Fat Og

Cholesterol Omg 0%

Sodium 490mg 20%

Potassium 510mg 15%

Total Carbohydrate 299 0%
Dietary Fiber 4g 16%
Sugars 0g

Protein 44

]
Vitamin A 0% = Vitarmin C 8%
Calcium 2% ~ lron 4%

“Parcont Daly Valvos ane based on a 2.000 eplonk

diet Your gaily valuon moy be righar or lower
JeDANGING G YOur calona nacds:

Calonas: 2.000 2,500
Total Fat Loss than  G5g Jles.]
Saturated Fal - Leas than 205 259
Crolostarol toan thon  300mg 300My
Sodmum toeg thon 2.400mg 2.400mg
Polassmuim 3,500 my 000 my
Total Carbohydrala 009 ITHG
Dt 25a 309
Calones por gram:
Fats « Corbohydrato 4 - Protoin 4

Cooking Lnstructions

USDA FOCD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: {pg.2-69)

USBA PURCHASED UNIT

LISDA SERVINGS PER MEAL

USDA SERVINGS PER PURCHASER UNIT CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

1Le

7.11 1/4 cup cooked vegetable

14.1

LAMB WESTON EQUILVALENT PER BAG PRODUCT:

PURCHASED UNIT

USDA SERVINGS PER MEAL

NI
USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

3.51b.

12.44 1/2 cup cooked vegetable

8.04

L{AMB WESTON EQUILVALENT FER CASE PRODUCT:

PURCHASED UNIT

USDA SERVINGS PER MEAL

USDA RCH.
SERVINGS PER PURCHASED UNIT CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

21, 74.56 1/2 cup cooked vegetable 134
Description of Creditable Vegetable Ounces per Raw Portian of ) FBG Yield/ Creditable
Ingredient per Subgrou Creditable ngrecient Multiply Purchased Amount
Food Buying Gulde (FBG) croup £ Unit {quarter cug)
Potatoes, Frozen, Hashed
Brown Patty Pre-arowned 2.25 Starchy 450 02 3 7.1116 2,00
oz

| certify the above information is true and correct and that 4.50 ounce serving of the above product contains 1/2 cupl(s) of starchy vegetables.

Conventional Oven: Pre-heat oven to 400°F. Minimurm cook weight 11b. Arrange frozen product in a single layer.

Bake 20-25 minutes or until light golden in color.

Convection Oven: Pre-heat oven to 425°F. Minimum cook weight 1 ib. Arrange frozen product in a single layer.

Bake 11-13 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen unti! used,
Frozen Shelf Life: 18 menths.

Approved by: @\\L\RN&U&@‘\

Sr. Nutritionist Date: fune 1, 2014

Lamb Westen Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336
Phorne: 509-736-0494  E-mail: holly.door@conagrafoods.com




USDA School Lunch Equivalent For: Lamb’s Supreme™ Home Browns® F90

a ConAgra Foods® brand

Formed Product - Regular

Ingredient Statement:

Potatoes, Vegetable Oil (May Contain One Or More Of The Following: Cancla Gil, Sunflower Oil, Cottenseed Oil, Palm

Corn Oil,Soybean Oil, Hydrogenated Soybean And/Or Cottonseed Oil}, Salt,

Dehydrated Potato, Enriched Wheat Fiour (Flour, Niacin, iron, Thiamin Mononitrate, Ribeflavin, Folic Acid), Potassium Sarbate {To Maintain Freshness), Natural Flavoring, Disodium Dihydrogen
pyrophosphate (To Promote Color Retention), Dextrose.

Food Allgrrens: NONE

Nutrition Facts
Serving Size 4.5 oz. (128g/2 pieces)
|

Amount Per Serving

Calories 280  Caleries from Fat 140

% Daily Valuc”

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: {pg.2-65)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

118

711

1/4 cup cocked vegetable

14.1

cdiot. Your gaily values may be higher or lower
depending on your calone nocds.

Coaking Instructions

Total Fat 169 25% LAME WESTON EQUILVALENT PER BAG PRODUCT:
Q,
Saturated Fat 4g 20% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cmupwwmﬁﬁmw._nwzzzmﬁ USDA PURCHASED UNIT FOR 100 SERVINGS
Trans F
@ at Om 2.BLLB Tray 1g 1/2 cup cocked vegetable 10
Cholesterol Cmg 0%
Sodium 340mg 23%
Potassium 550mg 16% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Total Carbohydrate 30g 10% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT UsDA Mmﬂﬁmmhmﬂgmﬁ USDA PURCHASED UNIT FOR 100 SERVINGS
H i 0,
UﬁmnmJ\ Fiber L.@ 16% 33758 120 1/2 cup cooked vegetable 0.83
Sugars 0g
Protein 4 — - -
m Dezcription of Creditable Vegetable Ounces per Raw Portion of FBG Yield/ Croditabe
I AR Ingrediant per Multlply Purchazed Amount
N . . 5 Subgroup Creditable Ingredient
Vitamin b Onto a Snma_: O mﬁ_ Food Buylng Guide {FBG) Unit {guarter cup)
1 b - g, hed patty Pre-browned 2.25
Calcium 0% Iron 4% Hashed patty starchy 45 e, % 711/16 200
*Percent Daily Values are based on a 2,000 calone o

{ certify the above Informatian is truce and eorrect and that 4.5 ounce serving of the above product containg 1/2 cup(s) of starchy vegetables.

Conventional Oven: Pre-heat oven to 400°F. Minimum cock weight 11b, Arrange product in a single layer.

Bake 23-28 minutes or until light golden in color.

Convection Cven: Pre-heat oven to 400°F. Minimum cook weight 1 1b. Arrange product in a single layer.

Bake 12-15 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 18 months.

Approved by: ?? Sr. Nutritionist Date: June 1, 2014

Larnb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 95336
Phone: 509-736-0454  E-mail: holly.door@conagrafoods.com



USDA School Lunch Equivalent For: Lamb's Supreme® Mashed Potatoes M16

2 ConAgra Foods® brand

Grade A Fancy

Ingredient Statement:

Potatoes, Water, Skim Milk, Soybean Oil, Salt, Maltodextrin, Butter (Cream, Salt), Mono- and Diglycerides, Natural Flavor,

Food Allergens: MILK, 50Y

Disodium Dihydrogen Pyrophosphate {to promote color retention}.

Cooking instructions
Microwave Qven: Heat 20-24 minutes at Medium High power. Cuta 1" s

in center of bag. Heaton

Medium High power for 1/2 of the total heating time. Rotate the bag; push corners inward. Finish heating.

NOTE: Oven power may vary. Adjust heating time as needed.
Boil-in-Bag; Full rolling boil for 20-26 minutes. Plage {uncpened) bag in boiling water.

NOTE: Cock from frozen state. Heat thoroughty to 170°- 180° F. Mix thoroughly and serve,

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by:

Sr. Nytritionist Date: June 1, 2014

Lamb Westen Customer Service, 3701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494  E-mail: holly.door@conagrafoods.com

Z .—“ H .H- m .H USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
: —.— —o : mn m PRODUCT: {pe-2-70)
Serving Size 4.34 cz. (123g) USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT LsbA nmnmv”“w__mmhwﬂggr USDA PURCHASED UNIT FOR 100 SERVINGS
Amount Per Serving 1R 7.37 1/4 cup cocked vegetable 136
Caiories 80 Calories from Fat 10
% Daily Valug”
S LAMS WESTON EQUILVALENT PER BAGPRODUCT:
Total Fat 1g 2%
SDA SERVING M
Saturated Fat 0g 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Y o»MOzaﬁmwhmﬂ EAL L 1sDA PURCHASED UNIT FOR 100 SERVINGS
Trans Fat Om 4B 14.74 1/2 cup cooked vegetable 6.78
Cholesteroi Omg 0%
Sodium 440mg 18%
LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Total Carbohydrate 189 5% USDA SERVINGS PER MEAL
A N I
Dietary Fiber 2g 8% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED LINIT FOR 100 SERVINGS
wcmmﬂm om 2418 88.47 1/2 cup cooked vegetable 1.13
Protein 29¢
l Description of Creditable . FBG Yield/ Creditable
tabl 5 rt
Vitamin A 0% - Vitamin C 0% Ingredient per Vegetaole Ounces per Raw Portian of Multiply Purchased Amount
. Subgroup Creditable Ingredient X
- Food Buylng Guide [FBG) Linit [quarter cup)
Calcium 9% + fron 0%
“Percent Daily Values are based on a 2,000 calone potato Products, frozen, mashed Starchy 434c2, X 7.37/16 2.00
diat. Your dally values may be higher or lower
depending on your calorie needs:

| certify the abeve information is true and correct and that 4,34 ounce serving of the above product contains 1/2 cupls) of starchy vegetables.




a ConAgra Foods™ brand

USDA School Lunch Equivalent For: Lamb's Supreme® Homestyle Mashed Potatoes N38 Grade A Fancy

Ingredient Statement:

Potatoes, Skim Milk, Soybean 0, Butter (Cream, Salt), Water, Maltodextrin, Salt, Whole Milk Solids, Mono- 2nd Diglycerides, Natural Flavor, Spice, Disodium Dihydrogen Pyrophesphate {to promote
color retention).

Food Allergens: MILK, SOY

Z .—” -H.. m” .ﬂ USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
utricion racts PRODUCT: (pg.2-70}
; ; v
Serving Size 4.34 oz. (123g) USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cmo»%.w”.qﬁmmwhwﬂgmk. USDA PURCHASED UNIT FOR 100 SERVINGS
[
Amount Per Serving 1L8 7.37 1/4 cup coovked vegetable 136
Calories 110 Calories from Fat 38
% Daily Valuo™

Total Fat 4g 5% LAME WESTON EQUILVALENT PER BAGPRGDUCT:

Saturated Fat 1.59 8% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Cmcpwwnﬂﬁwwhmpgm? USDA PURCHASED UNIT FOR 100 SERVINGS

Trans Fat Og S LB 18.43 1/2 cup cooked vegetable 5.42
Cholestercl 5mg 2%
Sodium 520mg 22%
Potassium 280mg 8% LAMB WESTON EQUILVALENT PER CASE PRODUCT:

g, A SER'
Total Carbohydrate 189 §% PURCHASED UNIT LUSDA SERVINGS PER PURCHASED UNIT usb Mmzﬂx_,umwhwﬂgg_. USDA PURCHASED UNIT FOR 100 SERVINGS
1 1 [+

Dietary Fiber 2g 8% 30 L8 110.55 1/2 cup cooked vegetable 0.50

Sugars Og
Protein 2g . -

Description of Creditable FBG Yiold/ Creditable
O —— Ingredient per vegetable Qunees pef Raw Portion of Multlply purchased Amaount
Harmi 0 + V\itami g Suby Ingredient

Vitamin A 0% Vitamin C 0% Food Buying Guide (FBG) ubgroup Creditablc Ingredien i (aartor cupt
Calcium 0% » lron 0%
~Pgrcent Daily Values are based on & 2,000 caloric Potato Praducts, frozen, mashed Starchy 4.34 o1. X 7.37/16 2.00
diot. Your daily valuos may Bo higher or lowor
depending on your calorie needs: ;_

1 certify the above information is true and correct and that 4.34 ounce seeving of the above product contains 1/2 cupls} of starchy vegetables.

Cooking Instructions

Migrowave Cven: Heat 20-24 minutes at Medium High power, Cuta 1" slitin center of bag. Heat on
Medium High power for 1/2 of the total heating time. Rotate the bag; push corners inward. Finish heating.
NOTE: Gven power may vary. Adjust heating time as needed.

In-Rag: Full rolling bei! for 24-26 minutes. Place (unopened) bag in bolling water,

NOTE: Cook from frozen state. Heat thoraughly to 170°- 180° F. Mix thorcughly and serve.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: %&Nﬁ%l Sr. Nutritionist Dates June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 98338
Phone: 509-736-0494  E-mail: helly.door@conagrafoods.com




a ConAgra Foods™ brand

USDA Schoo! Lunch Equivalent For: Lamb's Seasoned® Qriginal Recipe CrissCut Fries D23

Fancy From Whole Potatoes - Seasoned

Ingredient Statement:

rotatoes, Vegetanie LIl {May LONI2IN UNe o MOre OT INe FOHOWINE: Lancla Ui, sunTiower L, LOTIoNsSeea Ui, Paim LI, Lorn Ui, >0yDean Ullj, ENrcnea YWneat rlour (Flour, Niacin, 1ron,
Thiamin Moncnitrate, Riboflavin, Folic Acid), Sait, Modified Corn Starch, Spices, Corn Meal, Garlic Powder, Onion Powder, Leavening (Disodium Dihydrogen Pyrophosphate, Sedium
Bicarbonate), Dried Yeast, Colored with Oleoresin Paprika, Dextrose.

Food Allergens: WHEAT

Nutrition Facts

Serving Size 2.18 oz. (62g)
]

Amount Per Serving

Calories 120 Calories from Fat 50

% Daily Vaiue™

Total Fat 6g 9%
Saturated Fat 1.5g 8%
Trans Fat 0g

Cholesterol Omg 0%

Sodium 260mg 11%

Potassium 190mg 5%

Total Carbohydrate 14g 5%
Dietary Fiber 1g 4%
Sugars Og

Protein g

b |
Vitamin A 0% - Vitamin C 6%

Calcium 0% - iron 2%

“Parcent Dally Values are based on a 2,000 calone
diel. Your daily values may be nigher of lower
dopending on your caloric needs.

Cooking Instructions

USDA FOQOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT (March 2013 Update): (pg. 2-68)

USDA PURCHASED UNIT

USDA SERVINGS PER

USDA SERVINGS PER MEAL

USDA PURCHASED UNIT FOR 100

PURCHASED UNIT CONTRIBUTION SERVINGS
1B 16.2 1/4 cup cooked vegetable 6.2
LAMB WESTON EQUILVALENT PER BAG PROCDULCT
USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
4518 33.03 1/2 cup cocked vegetable 3.03

LAMB WESTON EQUILVALENT PER CASE PRODUCT

PURCHASED UNIT

USDA SERVINGS PER

USDA SERVINGS PER MEAL

USDA PURCHASED UNIT FOR 100

PURCHASED UNIT CONTRIBUTION SERVINGS
27 LB 18817 1/2 cup rocked vegetable 0.51

ipti f Creditabl FBG Yield Creditab!
_ummn_,__ozn:.o recieabie Vegetable | Ounces per Raw Portion of . eld/ reditable

Ingredient per Subgrou Creditable Inzrediant Multiply Purchased Amount
Focd Buying Guide (FBG) group Brect Unit (quarter cup)

Potatoes, Frozen Crinkle Cut
’ 1.9750zb ight . !
Low Moisture Starchy oz by weig X 16.2/15 2.00

| certify the above information is true and correct and that 2.18 ounce serving of the above product contains 1/2 cup(s) of starchy

Conventional Qven: Pre-heat aven to 40C°F. Minimum cook weight 11k, Arrange product in a single layer.

Bake 25-30 minutes or unti

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.

Bake 11-13 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: @h&\\%@ll Sr. Nutritionist

Lamb Weston Customer Service, 8701 W. Gage Blvd., Lamb Weston Customer Service,
Phone; 509-736-0454 E

Date: June 1

, 2014

vegetables.

8701 W. Gage Blvd., Kennewick, WA 99336

mail: helly.door@conagrafoods.com




USDA School Lunch Equivalent For: Lamb's Seasoned® Mini Bakers® 24U

4 Conhgra Foods® brand

Fancy From Whole Potatoes - Seasoned

ingredient Statement:

potatoes, Vegetable Oif (May Contain One or More of the Following: Canola Git, Sunflower Oil, Cottonseed O, Palm Cil, Corn Oil, Soybean Qil, Hydrogenated Soybean and/or Cottanseed Oil}, Enriched Wheat Flour (Flour, Niagin,

Irom, Thiamin Monanitrate, Ribaflavin, Folic Acid), Salt, Modified Corn Starch, Spices

Cleoresin Paprika, Dextrose.

Food Allergens:WHEAT

Nutrition Facts

Serving Size 2.90 oz. (§2.22g)
T

Amount Per Serving

, Corn Meal, Garlic Powder, Onion Pewder, Leavening (Disodium Dihydrogen pyrophosphate, Sodiurm Bicarbonate}, Dried Yeast, Colored with

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-68 )

USDA PURCHASED UNIT

USDA SERVINGS PER MEAL

D, RVINGS PER PURCHAS T
USDA SE GS PER HASED UN CONTRIBUTION

USCA PURGHASED UNIT FOR 100 SERVINGS

18

11.9 1/4 cup cocked vegetable 8.5

Calories 120 Calories from Fat 35

oL Draily Value”

LAMB WESTON EQUILVALENT PER BAGPRODUCT:

Total Fat 4g 6%
PURCHASED UN{T USDA SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL - 3,,c04 oU)RCHASED UNIT FOR 100 SERVINGS

Saturated Fat 1g 5% CONTRIBUTION

Trans Fat O@ S1B 2758 1/2 cup cooked vegetable 3.62
Cholesterol Omg 0%

LAMB WESTON EQUILYALENT PER CASE PRODUCT:
Sodium 180mg 8%
" DA
Potassium 320mg 9% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT us Mwﬂwﬁmww_%_gm? USDA PURCHASED UNIT FOR 100 SERVINGS
0,

Total Carbohydrate 18g 6% 0LE 165.5% 1/2 cup cooked vegetable 0.6

Dietary Fiber 2g 8%

Descrintion of i . n
mC@m._..m Om ® n_.E:c:.o Creditable Vegetable Ounces per Raw Portlon of FBG Yield/ Creditable
Ingredient per Subsrou Creditable Ingredient Multiply Purchased Amount
Protein 29 Food Buying Guide (FBG) i ¢ Unit {guarter cup)
H i 9, - i ) Potatoes, Frozen, Wedges

Vitamin A 0% Vitamin C 20% Uson 8 Starchy 2,69 o2, X 11.9/16 2.00
Calecium 0% « lron 4%

-Percent Daily Values are based ona 2.000 calonie
diet, Your caily values may be higher ar lower
dopending on your calofie neaes:

Cooking Instructions

| certify the above information is true and correct and that 2.90 gunce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Convection Qven; Pre-heat oven to A0D°F. Minimum cook weight 1 Ib. Arrange productina single layer.

Bake 16-18 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 menths.

Approved by: Quﬂ;%ﬂh\\&h&u%l\

Sr. Nutritionist Datedune 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
phone; 509-736-0494 E-mail: holly.door@conagrafoods.com




a ConAgra Foods® brand

USDA Schoe! Lunch Equivalent For: Lamb's Seasoned 3/8" Regular Cut B91 Long Fancy - Seasoned

Ingredient Statement:

Potatoes, Vegetable Oif (May Contain One or More of the Following: Canola OH, Sunflower Oil, Cottonseed Qil, Palm O, Corn O, Soybean Oil, Hydrogenated Scybean and/or Cottonseed Qil), Enriched
Wheat Flour (Fiour, Niacin, iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Salt, Modified Corn Starch, Spices, Corn Meal, Garlic Powder, Gnion Powder, Leavening (Discdium Dihydrogen
Pyrophosphate, Sodium Bicarbonate), Dried Yeast, Colored with Oleoresin Paprika, Dextrose.

Food Allergens: WHEAT

- USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
Nutrition Facts rrODUCT: (12.59)
. ; v
Serving Size 2.520z (71.49g) USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cwoynmomqu_mwmmoﬂgm? {SDA PURCHASED UNIT FOR 100 SERVINGS
]
Amount Per Serving 1. 14 1/4 cup cooked vegetable 7.2
Calories 120 Calories from Fat 45
LAME WESTON EQUILVALENT PER BAGPRODUCT:
% Daily Valuo”
Total Fat 5g 8% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA nm M”MMMW._”moﬂzma. USDA PURCHASED UNIT FOR 100 SERVINGS
0,
Saturated Fat 1.5g 8% 518 31.74 1/Z cup cooked vegetable 3.15
Trans Fat Og
Cholestero! Omg 0% LAME WESTON EQUILVALENT PER CASE PRODUCT:
: 0
MOQF:.: N@O:.._@ 12% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CmUbMMNﬂHMW.”Mﬂ_Z_m‘P_’ USDA PURCHASED UNIT FOR 100 SERVINGS
16 ¥
Total Om-.UO_J<Q rate 9 5% 3¢LB 15047 1/2 cup cooked vegetable .52
Dietary Fiber 2g 8%
mcmmﬂm Om Description .oﬁ Creditable Vegetable Gunces per Raw Portion of A FBG Yield/ Creditable
Ingredient per Subgrou creditable Ingredient Multiply Purchased Amount
Protein Nm Food Buying Guide {FBG) Eroup B Unit lquarter cup)
io Potatoes, French Fries, Straight
Vitamin A 0% - Vitamin C 8% Cut Ovenable Starchy 2.28 X 14/16 2.00
Calcium 0% « lron 4% Regular Moisture
*Percen: Daily Values are based on 2 2.002 calorie X . o, . i
diet. Your daily values may be higher or lower 1 certify the above information is true and correct and that 2.52 ounce serving of the above product contains 1/2 cup(s} of starchy vegetables,
cepending on your calorie needs:

Coeking Instructions
Convection Oven: Pre-heat oven to 400°F. Minimurm cook weight 1 1b. Arrange product in a single layer.
Bake 10-13 minutes or until light golden in cofor.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: QVN%N\I‘KNU%I Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336
Phone: 509-736-04%4 E-mail: holly.door@conagrafocds.com




USDA School Lunch Equivalent For: Lamb's Seasoned® 5/16" Thin Cut Original Recipe B43

a ConAgra Foods® brand

Extra Long Fancy - Seasoned Fries

Ingredient Statement;

Potatoes, Vegetable Cil (May Contain One or More of the Foliowing: Canota Cil, Sunflower Oil, Cottonseed Qil, Palm Oil, Corn Oil, Soybean Oil, Hydrogenated Soybean and/or Cottonseed Oil},
Enriched Wheat Flour (Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Salt, Modified Corn Starch, Spices, Corn Meal, Garlic Powder, Cnion Powder, Leavening (Disodium
Dihydrogen Pyrophosphate, Sodium Bicarbonate), Dried Yeast, Colored with Oleoresin Paprika, Dextrose.

Food Allergens: WHEAT

Nutrition Facts

Serving Size 2.03 oz (57.629)

USDA FOOD BUYING GUIDE FOR CRILD NUTRITON PRODUCT (March 2013 Update): (pg. 2-69)

USDA SERVINGS PER USDA SERVINGS PER MEAL

USDA PURCHASED UNIT FOR 100

| USDA PURCHASED UNIT PURCHASED UNIT CONTRIBUTICN SERVINGS
Amount Per Serving
......... - . 1B 17.5 1/4 cup cooked vegetable 5.8
Calories 110 Caleries from Fat 50
% Daily Value”
Total Fat 5g 8% LAMB WESTON EQUILVALENT PER BAG PRODUCT
Saturated Fat 1.5g 8% USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
Trans Fat Og
SLB 35.40 1/2 cup cooked vegetable 2.53
Cholesterol Omg 0%
Sodium 250mg 10%
Potassium 210mg 6% LAMB WESTON EQUILVALENT PER CASE PRODUCT
Total Carbohydrate 14g 5% USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FGR 100
= ” PURCHASED UNIT CONTRIBUTION SERVIN
Dietary Fiber 4@ A% PURCHASED UNIT GS
3018 236.45 1/2 cup cooked vegetable 0.42
Sugars 0g
F Description of Creditable  § yegeraple FBG vield/ Creditable
n " s i i Multipl
Vitamin A 0% - Vitamin C 6% _3m_.wa_m3.u2 Subgroup Oc:nmm.um« Raw _uo«m._o: of ply _ucarwmm& Amount
- = 3 food Buying Guide (FBG) Creditable Ingredient Unit {quarter cup)
Calcium 0% - lron 4% Potatoes, French Fries, Frozen,
“Percent Daily Valugs are based on a 2.000 calorie : .
diet, Your daily valuos may be higher or lewer Shoestring mn.a_m_._ﬂ Cut Low Starchy
gapanding on your calorig rieeds: Moisture 1.83 oz. X 17.5/16 2.00

Cooking Instructions

1 certify the above information is true and correct and that a 2.03 ounce serving of the above product contains 1/2 cup(s) of

starchy vegetables.

Convection Qven: Pre-heat oven to 400°F. Minimum cook weight 1 ib. Arrange product in a single layer.

Bake 10-12 minutes or until light golden in color.

Storage and Shelf Life
Xeep Frozen until used.
Frozen She!f Life: 24 months.

Approved by: %x&?&l

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Lamb Weston Customer Service, 8701 W. Gage Blvd,, Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holly.door @conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Lamb's Seasoned® Twister® Fries Original Recipe D0073 Grade A Fancy - Seasoned

ingredient Statement:
Potatoes, Vegetable Oil {May Contain One or More of the Following: Canola Oil, Sunflower Qil, Cottonseed Oil, Palm Oil, Comn 0il, Soybean Qil, Hydrogenated Soybean and/or Cottonseed Oil},

Enriched Wheat Flour (Fiour, Niacin, Iran, Thiamin Mononitrate, Rigoflavin, Felic Acid), Sait, Modified Corn Starch, Spices, Corn Meal, Garlic Powder, Onicn Powder, Leavening (Disedium
Dihydrogen Pyrophosphate, Sodium Bicarbonate), Dried Yeast, Colored with Oleoresin Paprika, Dextrose.

Food Allergens: WHEAT

USDA FOCD BUYING GUIDE FOR CHILD NUTRITON
s ds PR : L 2.
Z C .HR- .—”n o : —” m O.ﬂm USDA SERVINGS nmmovcgcwﬁm mNmMM.wzmm PER MEAL JSDA PURCHASED UNIT FOR 100
Serving Size 2.25 oz. (64 USDA PURCHASED UNIT
; v Y PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Per Sorving 1LB 16.2 1/4 cup cooked vegetable 6.2
Calories 120 Calories from Fat 50
% Daily Value®
LAMB WESTON EQUILVALENT PER BAG PRCDUCT
Total Fat 6g 9% Q v
Satorated Fat 1.55 3% CURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FCR 100
Trans Fat Og PURCHASED UNIT CONTRIBUTION SERVINGS
Cholesterol Omg 0% SLB 35.56 1/2 cup cooked vegetable 2.81
Sodium 320mg 13%
Potassium 200mg 8% LAMB WESTON EQUILVALENT PER CASE PRODUCT
&,
Total Carbohydrate 15g mo\o PURCHASED UNIT LSDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 1C0
Dietary Fiber 2g 8% PIURCHASED UNIT CONTRIBUTION SERVINGS
Sugars Og 3018 213.33 1/2 cup cooked vegetabie 0.47
Protein 29
[P
Vitamin A 0% - Vitamin C 6% Description of Creditable Vegetable J Ounces per Raw Portion of FBG Yield/ Creditable
Calcium 0% - fron 4% Ingredient per Subgroup Creditable Ingredient Multiply Purchased Amount
“Percent Daily Values are based on a 2,000 calorie Food Buying Guide {FBG) Unit (quarter cup)
diot. Your daily values may be Emza_, of lowor Potatoes, French
_dopending on your ealona neads: . X ' Starchy 1.975 oz, X 16.2/16 2.00
Fries Frozen Curly

I certify the above information is true and correct and that 2.25 ounce serving of the above product contains 1/2 cup(s) of starchy
vegetables.

Cooking Instructions
Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange preduct in a single layer.
Bake 8-11 minutes or until light golden in color.

Storage and Shelf Life
Keep Frozen unti} used.
Frozen Shelf Life: 24 months.

Approved by: ?K@%ll Sr. Nutritionist Date: June 1, 2014

Lamp vveston Lustomer Service, 8701 W. Gage Blvd., Lamb Westen Customer Service, 8701 W. Gage Blvd., Kennewick, WA 39336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com



a ConAgra Foods® brand

USDA School Lunch Equivalent For:  Lamby's Seasoned® Jr, Jo Jo's® AlQ

Seasoned Regular

ingredient Statement:

Potatoes, Vegetable Ol (May Contain One or More of the Follewing: Canola OHl, Sunflower Qil, Cottonseed Cil, Palm Oil, Corn Oil, Soybean Oil, Hydrogenated Soybean and/or Cottenseed Qill, Enriched
Wheat Flour {Flour, Niagin, iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Salt, Modified Corn Starch, Spices, Corn Meal, Garlic Powder, Onion Powder, Leavening (Disodium Dihydrogen

Pyrophosphate, Sodium Bicarbonate), Dried Yeast, Colored with Oleoresin Paprika, Dextrose.

Food Allergens: WHEAT

Nutrition Facts

Serving Size 2.88 0z. (84 . 40g)

Amount Por Sarving

Calories 100

Calaries from Fat 35

% Dally Valuo*

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-68 )

LISDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

ilB

11.9 1/4 cup covked vegetable

8.5

Toral Fat4g 5% LAMB WESTON EQUILVALE AG PRODUCT
Saturated Fat 1g 5% EQUILVALENT PER BAG PRODUCT:
i _ Trans Fat Cg PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT LSDA SERVINGS PER MEAL || 1c 11 pURCHASED UNIT FOR 100 SERVINGS
Cholostorol Omg 0% CONTRIBUTION
Sodium 230mg 10% 518 26.84 1/2 cup cooked vegetable 3.72
Potassium 340mg 10%
Total Carbohydrate 159 5% e T onEr pER
Dictary Fiber 2g Bon LAME ON EQ! CASE PRODUCT:

Sugars g

Protein 2g
.

PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

Fat9® + Carbohydrale 4 + Protemn 4

Cooking Instructions

Conventional Qven: Pre-heat oven to 400°F, Minimum cook weight 11b. Arrange product in a single layer.

Bake 25-30 minutes or until light golden in color,

30LB 161.07 1/2 cup cooked vegetable 0,62
Vitamin A 0% - Vitamin C 8%
Calcium 0% « lron 2%
“Paccont Dally Values nre based on a 2,000 calonn Deseription of Creditable Vegetable Gunces per Raw Partlon of FBG Yicld/ Creditable
diet. Your doily valuos moy be higher or lowar Ingredient per . ) Multiply Purchased Amount
dopending on your cilaris naads! Subgroup Creditable ngredient
Calones,  2.000 2.500 Food Buying Gulde {FBG) Unit {quarter cup)
Tomwl Fat Looo tham aog 809
Saturntod Fat Lecs than 209 25 Potaotes, Frozen Crinkle Cut .
Choloctoro] Love than  30Dmg  300ms ’ i Starchy 2.69 oz by weight X 111.9/16 2.00
Sodwum Leat than  2,400mga  2.400mg Low Moisture
Potassium 2,500 mg  2.500 mg
Total Caroohydrate 3009 Arsg
Detaary FOOC 2% 200
Calones par gramm:

| certify the above information is true and correct and that 2.98 ounce serving of the above product contains 1/2 cupis) of starchy vegetables.

Convection Dven: Pre-heat oven to 400°F, Minimum cook weight 11b. Arrange productin a single layer.

Bake 14-16 minutes or until light gelden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd,, Kennewick, WA 99336

Phone: 509-736-0494  E-

mail: holiy.door@conagrafocds.com




(J5DA School Lunch Equivalent For: Lamb's Seasoned® Crispy Cubes®, Original Recipe A28

a ConfAgra Foods® brand

Seasaned Regular

ingredient Statement:

Potatoes, Vegetable Oif {May Contain One or More of the Following: Cancla Oil, Sunflower Oil, Cottonseed Oil, Palm OIf, Corn Oil, Soybean Oil), Enriched Wheat Flour (Flour, Niacin, Iron, Thiamin
Mononitrate, Riboflavin, Folic Acid), Salt, Modified Corn Starch, Spices, Corn Meal, Gariic Powder, Onion Powder, Leavening {Disodium Dihydroger Pyrophosphate, Sodium Bicarbonate), Dried Yeast,

Lolored with Oleoresin Paprika, Dextrose.

Food Allergens: WHEAT

Nutrition Facts

Serving Stze 2.91 oz. (B2.44q)
= ]
Amount Per Sorving

Caleries from Fat 50

e Dally Vatue®

Calories 130

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-68)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

JSDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

iLB

115 1/4 cup cooked vegatable

8.5

Total Fat 64 9%
Saturated Fat 29 10% LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Trans Fot Og USDA SERVINGS PER MEAL
CHASED U WVINGS PER PU D UN NIT A
Eholesteral O0mg 0% PLR NIT LSDA SER RCHASE IT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Sodium 270mg 11% SL8 32,98 1/2 cup cooked vegetabie 3.03
Potassium 3IC0mg 9%
Total Carbohydrate 189 &%
Dietary Fiber 2g 8% LAME WESTON EQUILVALENT PER CASE PRODUCT:
Sugars 1g USDA SERVINGS PER MEAL
A RCHASED
Protein 29 PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIEUTION USDA PURCHASED UNIT FOR 100 SERVINGS
[
Vitamin & 0% - vitamin C B% 3618 197,93 1/2 cup cooked vegetable 0.5
Calsium 0% ~ lron 2%
*Parcent Dailly Values are basod on a 2,000 calone i i
ot Your cady <E:o.n.. oy b Mmghor OF | o Description ..um Creditable Vegetable Qunces per Raw Partion of FBG Yield/ Creditable
deponding on your calorio neods; ingredient per Subgrou Creditable ingredient Multholy Purchased Amount
Caiencs; 2,090 2,209 Food Buylng Guide (FBG) P ; Unit (quarter cup)
Totat Fat Less thun B5g 20q
Saturatod Fat  Leso then 209 25q
Chalestanol Long than  300mg #ocmg
Sesum taas than  2,400mg  2.400ma Potato, Frozen, Wedge Starchy 2.69 oz. X 11.9/16 200
Potassum 2.500 mg  3.500 g
Total Carbohydrate 200y 875y
| Sistory Fibor 258 308 e
COoIONES par grom;
Ful 9 + Camibohydisted - Prowind

Cooking tnstructions

Bake 22-27 minutes or until light golden in color.

1 certify the above information is true and correct and that 2.91 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Conventional Qven: Pre-heat oven to 400°F. Minimurm cook weight 11b. Arrange product in a single layer.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.

Bake 10-12 minutes or until light light golden in color.

Starage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by:

Sr, Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd.,

Phone: 509-736-

04!

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336

94  E-mail: holly

door@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Lamb's CrissCut® fries, Skin-On P55

Grade A Fancy

Ingredient Statement;

Potatoes, Vegetable Oil {Contains One or More of the Following: Canala Gil, Corn Oil, Cottonseed Qil, Palm Cil, Soybean Qil, Sunflower Qil), Disodium Dihydrogen Pyrophosphate {to promete calor

retention), Dextrose.

Food Allergens: NONE

Cooking Instructions

Bake 23-28 minutes or unt

ght golden in color.

z u ._”—\m.ﬂm o : 1.m O.Hm USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: [pg.2-68)
Serving Size 1.87 oz. (55.85g) USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cWo.pMM”%”,__Mthﬂgm? USDA PURCHASED UNIT FOR 100 SERVINGS
|
Amount Por Serving 1B 16.2 1/4 cup cooked vegetable 6.2
Calories 90 Calories from Fat 35
% Daily Value*
Total Fat 4g &% LAMB WESTON FQUILYALENT PER BAG PRODUCT:
Saturated Fat 1g 5% PURCHASED UNIT LSDA SERVINGS PER PURCHASED UNIT ngﬁ””m”_mowhmﬂg EAL | UsDA PURCHASED UNIT FOR 100 SERVINGS
Trans Fat Og 4518 36.54 1/2 cup cooked vegetable 273
Cholesterol Omg 0%
Sodium 15mg 1%
Potassium Nwoam 7% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
i ]
Total Carbohydrate 1 mm 4% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cwobnwwnﬂﬁmmhwﬂgg_. USDA PURCHASED UNIT FOR 100 SERVINGS
Dietary Fiber ig 4% 27.8 219,28 1/2 cup cooked vegetable 0.45
Sugars Og
Protein ‘.mm Description of Creditable Vegstable Ouncas per Raw Portion of FBG Yield/ Creditable
b ] Ingredient per Subgrou creditable inpredient Multiply Purchased Amount
Vitamin A 0% « Vitamin C 4% Food Buying Guide {FBG) i e Unit {quarter cup}
: o, - L) Pot inkle Cut X
Calcium 0% Iron 2% o © moﬂﬂwhﬂﬂﬂmm“ﬂ“ e Starchy 1.97 oz by weight X 16.2/16 2.00
“Percent Dadly Values are based or 2 2,200 caloric
diet. Your daily values may He higher or lower
depencing on your calorie needs:

I certify the above information is true and correct and that 1.97 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Conventionzl Oven: Pre-heat oven to 400°F, Minimum cook weight 11b. Atrange product in a single layer.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in 2 single layer.

Bake 10-12 minutes or until light light gelden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months,

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service,
Phone: 509-736-0494 E-m

8701 W. Gage Blvd,, Kennewick, WA 99326
holly.door@conagrafoods.com




USDA School Lunch Equivalent For: Generation 7% Regular Cut Fries X13

a Conhgra Foods® brand

Extra Long Fancy - Regular

Ingredient Statement:

Potatoes, High Cleic Canola Oil, Salt, Disodium Dihydrogen Pyrophosphate (to promote color retention), Dextrose.

Food Aliergens: NONE

Nutrition Facts

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

PRODUCT: (pg.2-69)

USDA SERVINGS PER MEAL

Serving Size 2.28 oz. (64.64 USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA PURCHASED UNIT FOR 100 SERVINGS
ng 2 g CONTRIBUTION
Servings Per Container
I ik 14 1/4 cup cooked vegetable 72
Amount Per Serving
Calories 130 Calories from Fat 40 LAMB WESTON EQUILVALENT PER BAGPRODUCT:
% Daily Value? USCA SERVINGS PER MEAL
PURCHA! I RVIN R )

Total Fat 4.5g 75 URCHASED UN USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS

Saturated Fat 0g 0% 45LB 31.53 1/2 cup cooked vegetable 3.16

Trans Fat Og
Cholesterol Omg 0% LAMEB WESTON EQUILVALENT PER CASE PRODUCT:

- 3 -
Sodium 150mg 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cmu»MMﬂqrr__wwhmOﬂEm_p_. USDA PURCHASED UNIT FOR 100 SERVINGS
Potassium 260mg T%
27 LB 189.47 1/2 cup cocked vegetable 0.53

Total Carbohydrate 199 6%

Dietary Fiber 2g 8%

Sugars 0g Desenption .om Creditable Vegetable Ounces per Raw Portion of ) FBG Yield/ Creditable

- ingredient per Subprou Creditable ingredient Multiply Purchased Amount
Protein 2g Food Buying Guide (FBG) Broup L Unit {quarter cup)
Vitamin A 0% - \itamin C 6% Shoestring Straight cut Regular
& . 8 & Starchy 2.28 02 X 14/16 2.00

Calcium 0% - lron 4% Moisture

“Percent Daily Values ore based on a 2,000 calorie
dial. Your dady values may be higher or lower
gepending on your calorie needs:

Cooking Instructions
Conventienal Qven:
Bake 15-18 minutes or unt

| certify the above Information is true and correct and that 2.28 cunce serving of the above product contains 1/2 cup(s) of starchy vegetables.

Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange preductina single layer.
ght tight golden in color.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.

Bake 8-9 minutes or until light light golden in color.
Storage and Shelf Life

Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: %%.hﬁ\xhh&ﬁ%lﬁ

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd

Phene: 509-736

Kennewick, WA 99336

0494  E-mail: holly.door@conagrafoods.com




USDA School Lunch Equivalent For: Generation 7° Regular Cut Fries X23

a CenAgra Foods® brand

Extra Long Faney - Regular

Ingredient Statement:

Potatoes, Vegetable G {May Contain One or More of the Following: Canola Qtl, Sunfl

retention), Dextrose

Food Allergens: NONE

Nutrition Facts

ower Cil, Cottonseed G, Palm O, Corn Oil, Soybean

, Salt, Disodium Dihydrogen pyrophosphate (to promote color

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-69)

USDA SERVINGS PER MEAL

QSPA PURCHASED UNIT FOR 100 SERVINGS

digt. ‘Your cally values may be higher of lower
dopending on your calone necds:

Cooking Instructions

Serving Size 2.28 oz. (§4.64
g ( ) USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION
Amount Per Serving ilg 14 1/4 eup cocked vegetadle 7.2
" Calories 120 Calories from Fat 35
% Dally Valuo® LAMS WESTON EQUILVALENT PER BA PRODUCT:
WESTON EQUIL PER EAGPROCUCT:
Total Fat 4g 6%
Saturated Fat 1g 5% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Cmobnmwmwﬁww.w_wmzz_mp_. JSDA PURCHASED UNIT FOR 100 SERVINGS
Trans Fat Cg 4518 31.57 1/2 cup cooked vegetable 3.16
Cholestero! Omg 0%
Sodium 150mg 8%
" 5 LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 350mg 10%
USDA SERVINGS PER MEAL
.ﬁO.nN— ON«.UO?KQ rate Amm momv PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Dietary Fiber Nm 8% 2718 189.47 1/2 cup cooked vepetable 0,57
Sugars 0g
Protein Nm Deseription of Creditable Vegetable unces per kaw Paftion of FBG Yleld/ Creditable
1 ingredians per Multiply Purchased Amount
Subgraup Creditable Ingredient
Vitamin A 0% - Vitarnin G 6% Food Buylng Guide [FBG) Unlt {quarter cup}
H 0, - g, Potatoes, French Fries, Frozen
Calcium 0% Iron 2% toe e Starchy 22807 X 14/16 2.00
R S T T e Straight Cut Regular Moisture
“Percent Daily Values are based on a 2,000 calerie

| certify the above informatlon is true and

Conventional Qven: Pre-heatoven 1o ADOCF. Minimurn cook weight 1 1b. Atrange product in a single layer.

Bake 15-18 minutes or unti! light fight golden in color,
Convection Oven: Pre-heat oven to 40C°F. Minimum cook woi

Rake -8 minutes or until light light goldenin color.

Storage and Shelf Life
Keep Frozen untii used.
Frozen Shelf Life: 24 months,

Approved by:

Sr. Nutritionist Date: June 1, 2014

ight 11b. Arrange product n a single faver.

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494  E-mail: :o_z.uooﬂ.@no:mm_.m?o%.no_.a

orrect and that 2.28 ounce serving of the above product contains 1/2 cupls) of starchy vegetables.




a ConAgra Foods® brand

USDA School Lunch Equivalent For; Generation 7® Shoestring Fries X11
Ingredient Statement:
Potatoes, High Oleic Canola Oil, Salt, Disodium Dihydrogen Pyrophosphate {to promote color retention), Dextrose.

Extra Long Fancy - Regular Fries

Food Allergens: None

z .H lﬁl m .ﬂ USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
utrition aclts PRODUCT: (pg. 2-69)
E USDA SERVINGS PER USDA SERVINGS PER MEAL | LSDA PURCHASED UNIT FOR 100
. USDA PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Por Serving
Calories 110 Calories from Fat 45 e 175 1/4 cup cooked vegetable 5.8
% Daily Vatue™
Total Fat 59 8% LAMB WES UILVALENT PER T
I P DU
Saturated Fat Og 0% TOoNEQ NTPER BAG PRO
T Fat O USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FCR 100
rans Tat 09 - PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
Cholesterol Omg 0% 418 34.97 1/2 cup cooked vegetable 2.86
Sodium 128mg 5%
Potassium 220mg 6%
Total Carbohydrate 16g 5% LAME WESTON EQUILVALENT PER CASE PRODUCT
Dietary Fiber 2g 3% SR SERYINGS PER TSUA STRVINGS PER WIEAL USUR PURCREASED UNTT TOR 10U
Sugare 0o PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
- 2418 205.84 1/2 cup cooked vegetable 0.48
Protein 19
e e ]
Vitamin A 0% - Vitamin C 4% Description of Creditable Vegetable FBG Yield/ Creditable
Calcium 0% - lron 2% Ingredient per Subgroup Ounces per Raw Portion of Multiply Purchased Amount
“Percont Daily Values are based on a 2,000 calone Food Buying Guide {FBG) Creditable Ingredient Unit {quarter cup)
diet. Your daily values may be highor or lewer !
depending on your calorie needs: Potato, Frozen Shaestring, Starchy %
Straight Cut Low Moisture 1.83 0z 17.5/16 2.00

I certify the above information is true and correct and that 1.82 ounce serving of the above product contains 1/2 cup(s) of strachy
vegetables.
Cooking Instructions
Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 1 1b. Arrange productina single layer.

Bake 12-14 minutes or until light light gelden in color.
Convection Oven: Pre-heat oven to 400°F. Minimum cock weight 1 lb. Arrange product in 3 single layer.

Bake 6-7 minutes or until light light golden in celor.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf tife: 24 months,

Approved by: §§|\ Sr. Nutritionist Date: June 1, 2014

Larmb Weston Customer Service, 8701 W. Gage Blvd., Lamb Weston Customer Service, 8701 W. Gage Blve,, Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com




USDA Scheool Lunch Equivalent For:

Generation 7° Thin Cut Fries X12

a CenAgra Foads™ brand

Extra Long Fancy - Regular Fries

Ingredient Statement:

Potatoes, High Oieic Canola Oil, Salt, Disodium Dihydrogen Pyrophosphate {to promote color retention), Dextrose.

Food Allergens: NOME

Nutrition Facts

Serving Size 1.83 oz. (52g)

Amount Per Serving

Calories 100

Calories from Fat 35

USDA FOOD BUYING GUIDE FOR CHILD NUTRITCN

PRODUCT: (pg.2-69 )

USDA PURCHASED U

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

ilB

17.5

1/4 cup cooked vepetable

5.8

% Daily Value™

LAMB WESTON EQUILVALENT PER BAGPRODUCLT:

Total Fat 3.5g 5%
USDA SERVINGS P
Saturated Fat Og 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT MMN;_MW._._M”Z_?F USDA PURCHASED UNIT FOR 100 SERVINGS
Trans Fat O
9 41B 34.97 1/2 cup cooked vegetable 2.85
Cholestero] Ormg 0%
Sodium 125mg 5%
- LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 230mg 7%
LSDaA SERVINGS PER MEAL
Totat Carbohydrate 17 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA PURCHASED UNIT FOR 100 SERVINGS
CONTRIBUTION
i H [+7

Dietary Fiber 1g 4% 24 LB 209.84 1/2 cup cooked vegetable 0.48

Sugars 0g
Protein 19 Description ,3 Creditable Vegetable Ounces per Raw Portion af . FBG Yield/ Creditable
U Ingredient per . . Multiply Purchased Amount

" " " " o i . Subgroup Creditable Ingredient °
Vitamin A 0% = Vitamin C 4% Food Buying Guide (FBG) Unit, {quarter cup}
H 0, - 0,

Calcium 0% I Iron 2% S Shoestring Straight cut Regular
“Percon: Dally Valuos are based en a 2,000 catorie Moisture Starchy 1830z X 17.5/16 2.00
diet. Your daily vailues may be higher or lewer
depancing on your calorie needs:

Cooking Instructions

1 certify the above information is true and correct and that 1.83 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables,

Conventional Qven: Pre-heat oven to 400%F. Minimum cook weight 11k, Arrange product in a single layer.

Bake 13-15 minutes or until light goldenin color,

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single fayer.

Bake £-8 minutes or unti light golden in color,
Storage and Shelf Life

Keep Frozen until used,
Frozen Shelf Life: 24 months.

Febecca

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd
Phone: 509-736-

0454 E-ma

Kernewick, WA 99336

: holly.door@conagrafoods.com




USDA School Lunch Equivalent For: Alexia Wedge Cuts Skin-On AX505

a ConAgra Foods® brand

Grade A Fancy - Seascned

Ingredient Statement:

Organic Potatoes, Expeller Pressed Canola

Food Allergens: NONE

Nutrition Facts

Serving Size 2.69 oz, (76.26q}
|

Amount Per Serving

Calories 100

Calories from Fat 25

% Daily Valuo™

Total Fat 2.5 4%
Saturated Fat 0g 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 210mg 8%

Potassium 310mg 8%

. Total Carbohydrate 16g 5%
Dietary Fiber 2g 8%
Sugars Og

Protein 2g

]

Vitamin A 0% » Vitamin C 8%

Calciurn 0% = lron4%

, Salt, Citric Acid {to promote celor retention}, Agple juice Concentrate.

USDA FOOD BUYING GUIDE FOR CHILE NUTRITCN

PRODUCT:

{pg.2-68}

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

1B

119

1/4 cup cooked vegetable

2.5

LAMEB WESTON EQUILVALI

ENT PER BAGPRQDUCT;

USDA SERVINGS PER MEAL
URCHASED UN USDA SERVINGS PER PURCHASED UNIT PURCHASED UNIT F VINGS
P! T CONTRIBUTION USDRA OR 100 SERVI(
5.8 29.74 1/2 cup cooked vegetable 3.36
LAMB WESTON EQUILVALENT PER CASE PRODUCT:
M
PURCHASED UNIT LISDA SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100 SERVINGS
CONTRIBUTION
3018 178.44 1/2 cup cooked vegetable 0.56
= - - -
Umanﬂ_uuo:.o Creditabie Vegetable Ounces per Raw Portion of FBG Yield/ Creditable
ingredient per Suberou Craditable iharediont Multlply Purchased Amount
Food Buying Guide (FBG) Eroup e Unit {quarter cup)
Potatoes, Frozen, Wedges USDA Starchy 2.6902. X 11.9/16 200

“Percem: Daily Values are based on a 2.000 calorie
diet. Your daily values may be higher of fower
depending on your calone needs:

Cooking Instructions

[ certify the above information is true and correct and that 2.69 cunce serving of the above product contains 1/2 cup(s} of starchy vegetables.

onventional Qven: Pre-heat oven to 400°F. Minimum cock weight 1 Ib. Arrange productin a single jayer.
Bake 20-25 minutes or to desired crispness and texture.

Convection Qven: Pre-heat oven to 400°F. Minimum cook weight 1(b. Arrange productin a single layer.

Bakel13-18 minutes or to desired crispniess and texture,

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by:

Sr. Nutritionist Date: june 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennawick, WA 99336
0454 E-mail: holly.door@conagrafoods.com

Phone: 509-736-




LISDA School Lunch Equivalent For:  Cansla Quick® Shoestrings 23C

a ConAgra Foods® brand

Regular Fries

Ingredient Statement:

Potatoes, High Cleic Cancla Qil, Disodium Dihydrogen Pyrophosphate {to promote color retention), Dextrose.

Food Allergens: NONE

Serving Size 1.83 oz. {(51.88g)

Nutrition Facts

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-69)

USPDA SERVINGS PER MEAL

diel Your caily values may be higher or lower
depending on your calorie needs:

N
i USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIEUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Amount Per Serving 118 142 1/4 cup cooked vegetable 7.1
Calories 110 Calories from Fat 40
% Daily Value®
LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Total Fat 4.59 T%
USDA SERVINGS PE

Saturated Fat Og 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT noz;_mcdoﬂz_m.g. USDA PURCHASED UNIT FOR 100 SERVINGS

Trans Fat Om 418 34.97 1/2 cup cooked vegetable 2.86
Cholesterol Omg 0%
Sodium 20mg 1%

" LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 190mg 5%
USDA SERVINGS PER MEAL
0,

Total Carbohydrate 17g 6% PURCHASED LINIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS

Ummnmq Fiber 1 g 4% 2418 205.83 1/2 cup cooked vegetable 047

Sugars 0g
Protein 1 g Dezcription of Creditable Vegetable unces per Raw Partion of FBE Yielaf Crediiabie
e e ———— Ingredleat pec i ; Muldply | Purchased Amount

: Faod Buylng Guide {FBG) Sugroup Creditable Ingredient Unlt {quarter cup)
Vitamin A 0% = Vitamin C 4% 2l ! 2
~ r b Potata, French Fry, Frozen

Caleium 0% " ;__.o: 2% Shoestring Straight Cut Low Starchy 18302 X 14.2/16 2.00
“Percont Daily Values are based on a 2,000 calorie Muoisture

Cooking Instructions

Bake 10-11 minutes or unti! light golden in color.

| cortify the above information is true and correct and that 1.83 ounce serving of the above product contains 1/2 cup(s] of starchy vegetables,

Conventional Dven: Pro-heat oven to 400°F. Minimum cook weight 11b. Arrange product in a single layer.

Convection Oven: Pre-heat gven to 400°F. Minimum cock weight 1 |b. Arrange product in a single layer.

Bake 6-8 minutes or until light light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Appraved by:

Sr. Nutritionist Date: June 1, 2014

tamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 508-736-0494 E-mail: holly.door@conagrafecods.com




a ConAgra Foods® brand

USBA Schoo! Lunch Squivalent For; Canola Quick® Thin Concertinas® 23L

Grade A - Regular Fries

ingredient Statement:

Potatoes, High Cleic Canola O, Dlsodium Dihydrogen Pyrophosphate {to promote color retention), Dextrose.

Food Allergens: NONE

Nutrition Facts

Serving Size 1.875 oz. (29)
S
Ameount Per Serving

Calories 5

Calories from Fat Q

% Daily Value™

WSDA FOOD BUYING GUIDE FOR CHILD NUTRITCN

PRODUCT: (pg.2-69)

USDA PURCHASED UNIT

LSDA SERVINGS PER PURCHASED UNIT

LISDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100
SERVINGS

18

16.2

1/4 cup cooked vegetable

6.2

dopending on your calerie noeds:

Cocking Instructions

Total Fat Qm 0% LAMB WESTON EQUILVALENT PER BAGPRODUCT:

Saturated Fat 0g 0% PURCHASED UNIT LSDA SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

CONTRIBUTION SERVINGS

Trans Fat Dm an 24 1/2 cup cooked vegetable 3,08
Cholestero! Omg 0%
Sodium Omg 0%
Potassium 10mg 0% LAMB WESTON EQUILVALENT PER CASE PRODUCT:

9,
Total Carbohydrate g 0% PURCHASED UNIT SOA SERVINGS PER PURCHASED UNIT |  USOA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
" " ) CONTRIBUTION SERVINGS
Dietary Fiber Og 0%
24 LB 194 1/2 cup cooked vegetable 0.51

Sugars 0g
Protein Og
i Description of Creditable . FRG Yield/ Creditable

" f . - Ingredient per Vegetable Ounces per Raw Fortion of Multiply Purchased Amount
Vitamin A 0% « Vitamin C 0% ) Subgroup Creditable Ingredlent
Food Buving Guide (FBG) Unit {guarter cup)

Calciurn 0% + {ron 0% Potatoes, French Fries, Frozen
“Barcant Daiy Values are based on a 2,000 caloria Crinkje Cut Low Moisture, Starchy 1875 b4 16,2716 2.00
diet. Your dally vatuas may be higher or lower Oven

1 certify the above information is true and correct and that 1.875 aunce serving of the above preduct contains 1/2 cupis) of starchy vegetables.

Conventional Qven: Pre-heat oven to 4D0YF, Minimum cook welght 11, Arrarge product in a single layer.

Bake 14-16 minutes or untl! ight golden in color.

Convection Qven: Pre-heat even to 4D09F. Minimum cod

Bake B-5 minutes or until light golden in color.
Storage and Shelf Life

Keep Frozen until used,
Frozen Shelf Life: 24 manths.,

Approved by: %Q&Nﬁ%‘t sr

Nutritionlst Date: 8-26-13

k weight 1 1b. Arrange product in a single layer.

Lamb Weston Customer Service, §701 W, Gage Blvd., Kennewick, WA 99336

Phone: 509-736-0462  E-

mail: stacey.ki

nnunen{@conagrafoods.com




2 ConAgra Foods® brand

USDA Schaol Lunch Eguivalent For: Canola Quick® 5/16" Thin Cut 236G

Grade A - Regular Frics

Ingredient Statement:

Potatoes, High Oleic Canola Oil, Disodium Dihydrogen Pyrophosphate (to promote color retention), Dextrose,

Food Allergens: NONE

Grade A -Regular Fries

Nutrition Facts

Serving Size 1.830z. (51.88g})
S

Amount Per Scrving

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

PRODUCT: {pg.2-65 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FCR 100 SERVINGS

118

175 1/4 cup cooked vegetable

53

Calories 100 Calories from Fat 30

o Daily Value”

LAME WESTON EQUILVALENT PER BAGPRODUCT:

*Pereent Daily Valuos 2re based on 3 2,000 nu_o:;m
diet. Your daily vatues may be higher or lower
depending on your calorie needs:

Cooking Instructions

Conventional Oven: Pre-heat oven to 400°F. Minimum caok weight 1 Ib. Arrange

Bake 10-11 minutes or until light goiden in color.

Conveetion Oven; Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a si

Bake 6-8 minutes or until ight golden in calor.

Storage and Shelf Life
Keep Frozen until used.
Frozen Sheif Life; 24 months,

Approved by:

Total Fat 3 5% VINGS PER M

t 59 PURCHASED UNIT USDA SERVINGS PER PLRCHASED UNIT USDA nmnmv”arwc,wwﬂ AL 1 1spa PURCHASED UNIT FOR 100 SERVINGS

Saturated Fat 0g 0%

418 34.97 1/2 cup cooked vegetable 286

Trans Fat Cg

Cholesterol Omg 0%
- LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Sodium 20mg 1%
NGS

Potassium 210mg 5% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cwo.pnmwﬂwrgmc.ﬂwﬂzwz. USDA PURCHASED UNIT FOR 100 SERVINGS
Total Carbohydrate 17¢ 6% 2418 209.83 1/2 cup cooked vegetable 0.47

Dietary Fiber 1g 4%

Description of Creditable . FBG Yield/ Creditable
Vegatabl = per Raw P 3

Sugars O
Protein 1g Foed Buying, Guide (FEG) £roup £ Unit {quiarter eup)
R Potatoes, French Fries, Frozen,
Vitamin & 0% + Vitamin C 4% Shoestring Straight Cut Low Starchy 1.83 oz. ® 17.5/16 2.00
Calcium 0% + lron 2% Moisture

Sr. Mutritionist Date: fune 1, 2014

product in a single layer.

ngle layer.

Lamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0454 E-mail: helly.door@conagrafoods.com

| certify the above Information is true and correct and that 1.83 ounce serving ofthe above product contains 1/2 cup(s) of starchy vegetables.




a ConAgra Foods® brand

1J$DA School Lunch Equivalent For: Lamb's Colossal Crisp® 3/8" Regular Cut C0057 Long Fancy - Seasoned

Ingredient Statement:
Potatoes, Vegetable Ol {Contains One or More of the Following Oils: Canola Qil, Corn Oil, Cottonseed Qil, Palm Oil, Soybean 0Oil, Sunflower Qil), Enriched Wheat Flour (Flour, Niacin, iron,

Thiamin Monenitrate, Riboflavin, Faiic Acid), Rice Flour, Dextrin, Modified Carn Starch, Salt, Cornstarch, Leavening (Disodium Dihydrogen Pyrephosphate, Sodium Bicarbonate), Xanthan Gum,
Dextrose, Color (Caramel, Annatts).

Food Allergens: WHEAT

Z .H ___..H__. —” .H USDA FEGOD BUYING GUIDE FOR CHILD NUTRITON PRODUCT (March 2013 Update): (pg. 2-69)
wm_dmm m—mM“ N.—mMUo“\“ﬂwmv mo m USDA PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
e PURCHASED UNIT CONTRIBUTION SERVINGS
Amount Per Serving 1B 14 1/4 cup cooked vegetable 7.2
Calories 150 Calories from Fat 60
% Daily Value* LAMB WESTON EQUILVALENT PER BAG PRODUCT
Total Fat 7g 11%
Saturated Fat 1.5g 3% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL [ USDA PURCHASED UNIT FOR 100
Trans Fat Og PURCHASED UNIT CONTRIBUTION SERVINGS
Cholesterol Omg 0% SLB 31.01 1/2 cup cocked vepetable 3.22
Sodium 270mg 11%
Potassium 180mg 5% LAMB WESTON EQUILVALENT PER CASE PRODUCT
Total Carbohydrate 20g 7% PURCHASED UNIT USDA SERVINGS PER LUSDA SERVINGS PER MEAL USDA PURCHASED UNIT FCR 100
Dietary Fiber 19 4% PURCHASED UNIT CONTRIBUTION SERVINGS
Sugars Og 30LB 186.05 1/2 cup cooked vegetable 0.54
Protein 2g
- Description of Creditable . FBG Yiald/ Creditable
Vitamin A 0% - Vitamin C 6% Ingredient per Vegetable Ocanmu‘nm_. Raw voq_o: of Muiltiply Purchased Amount
Calcium 0% - lron4% Food Buying Guide (FBG) Subgroup Creditable Ingredient Unit (quarter cup)
G ot Gaily valios may Bo Highes of owar Potatoes, French Fries, SUZIERt | oo rchy 22902 X 14/15 2.00
depending on your caloric neods: £ut Qvenable

I certify the above information is true and correct and that a 2.58 ounce serving of the above product contains 1/2 cup(s) of
starchy vegetables.

Cooking Instructions
Convection Qven: Pre-heat oven to 400°F, Minimum cook weight 1 1b. Arrange product in a single layer.
Bake 11-13 minutes or until light golden in color,

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 menths.

Approved by: @Aﬂ\\%&@l\ Sr. Nutritionist Date: June 1, 2014

Lamp weston Lustomer Service, 8701 W. Gage Blvd., Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 93336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com




USDA Schoal Lunch Equivalent For: Colossal Crisp® Shoestring C0034

# ConAgra Foods” brand

Long Fancy - Seasoned

Ingredient Statement:

Potatoes, Vegetable O {Contains One or More of the Foilowing Olls: Canela Oil, Corn Gil, Cottonseed Oil, Palm Qil, Soybean Oil, Surnfiower Qil), Enriched Wheat Flour {Flour, Niacin, Iron, Thiamin
tononitrate, Riboflavin, Folic Acid), Rice Flour, Dextrin, Modified Corn Starch, Salt, Cornstarch, leavening (Gisodium Dihydrogen Pyrophosphate, Sodium Bicarbonate), Xanthan Gum, Dextrose, Color

{Caramel, Annatto).

Food Allergens: WHEAT

Nutrition Facts

Serving Size 2.12 oz. (60.04)
|

Amount Per Serving

Calories 140

Calories from Fat 60

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-69 |

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRISUTION

USDA PURCHASED UNIT FCR 100 SERVINGS

118

14.2 1/4 cup cooked vegetable

7.2

diet, Your darly values may be higher or Iower
dapending on your calonia needs:

Coaking tnstructions

% Dolly Value® B WESTON EQUILY
LAM ILVALENT PER BAGPRODUCT:
Total Fat 7g 11%
UJSDA SERVINGS PER MEAL
1]

Saturated Fat 2g 10% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CoATRIALTION USDA PURCHASED UNIT FOR 100 SERVINGS

Trans Fat Om 4518 33.96 1/2 cup cooked vagatable 2.94
Cholesterol Omg 0%
Sodium 240mg 10%

- 2 LAME WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 140mg 4%
USDA SERVINGS PER MEAL

Total Carbohydrate 17g 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION Uslya PURCHASED UNIT FOR 100 SERVINGS

U_WHNQ_ Fiber 1g 4% 2718 20377 1/2 cup cooked vegetable .49

Sugars 0g

- 5 i L
Protein ._@ Description of Creditable Vegetable uncas per Raw Portion of FBG Yield/ Creditable
YT, Ireredient per . ; Muldply | Purchased Amodnt
- : Food Buying Gulde (FBG) subgroup Creditable Ingredient Unit fquarter cup)
Vitamin A 0% = Vitarnin C 6%
" S = Potato, Frozen, French Fries,

Calcium 0% + lron 2% Shoestring Straight Cut Low Starchy 1830z x 18.2/16 2.00
*Percen: Daly Values are basoed on a 2,000 calerie Moisture

| certify the akove information is true and correct and that 2,12 ounce serving of the above product contains 1/2 qup(s) of starchy vegetables.

Convection Quen: Pre-heat oven to 400°F. Minimum cook weight 11k, Arrange product in a single fayer.

Bake 8-10 minutes or until light light golden in color.

Storage and Shelf Life
Keep Frozen until used,
Frozen Shelf Life: 24 months,

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Custamer Service, 8701 W. Gage Blvd., Kennewick, WA 39336
Phone: 509-736-0454 E-mail: hoily

door@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: CrispyCoat 3/8' Regular Cuet Fries C28
Ingredient Statement;

Extra Long Fancy - Seasoned

Potatoes, Vegetable Qil {May Contain One or More of the Following: Canola Qil, Sunflower Qil, Cottonseed Gil, Palm Cil, Corn Cil, Soybean Qil), Enriched Wheat Flour {Flour, Niacin, fron, Thiamin
Mononitrate, Riboflavin, Folic Acid), Salt, Modified Corn Starch, Spices, Corn Meal, Garlic Powder, Onion Powder, Leavening {Bisodium Dihydrogen Pyrophosphate, Sodium Bicarbonate), Dried Yeast,
{Colored with Cleoresin Paprika, Dextrose,

Food Allergens: WHEAT

USDA FOOD BUYING GUIDE FOR CHILR NUTRITCN
PRODUCT: {pg.2-69 )

Nutrition Facts

Serving Size 2.49 oz, (70.72g)

USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100 SERVINGS
Amount Por Sorving CONTRIBUTION
Calories 130 Calories from Fat 60 1.8 14 1/4 cup cooked vegetable 7.2
%% Daily Valuo®
Total Fat 7g 11%

mﬂurﬂmm.nﬂn_ uuuﬁ» ._m.m o Wo\n LAME WESTON EQUILVALENT PER BAGPRODUCT:
Trans Fat Qg USDA SERVINGS PER MEAL
PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA PURCHASED UNIT FOR 100 SERVINGS

Cholostere! Omg 0% CONTRIBUTION 100 SERVI
Sodium 240mg 10% 5B 32,12 1/2 eup coaked vegetable 31
Potassium 220mg 6%
Total Carbohydrate 18g 6%

Dietary Fiber 2g 8% LAWVIB WESTON EQUILVALENT PER CASE PRODUCT:

Sugars Qg LUSDA SERVINGS PER MEAL

PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT

USDA PURCHASED UNIT FOR 100 SERVINGS

Protein 2g CONTRIBUTION

! 3018 192.77 1/2 cup cooked vegetable 0.51
Vitamin A 0% - Vitamin C 6%
Calcium 0% -~ lron 4%
~Parcant Daly Vallek ann Dasod on a7 Q053 Chlone Descriptien of Creditable . FBG Yleld/ Credltable
ot Your dady valuco may D Nighar or Iower Ingrodiont per Vegetable Oc:nn...unw Raw vc...zo: of Mukiply Purchazed Amount
Aeponaing on your CAIONe NOGSS! ) . Subgroup Creditable Ingredient
Colarion 2. 000 2500 Food Buying Guide {FBG) Unit {quartar cup)

Total Fat F Leas than M% an

Saturated Fat  Less than 2 Potatoes, French Fries, Frozen,
Chotestorol Lese than  300mg 300eng i y ‘. ‘ Starchy 2.2B oz X 14/16 2.00
Saddium Leas than  2.400mg  2.400mg Straight Cut Regular Moisture
Potasgsium 3.500 Mg 3500 mg
Tatai Corbonydrata 3009 3ITHG
 Piotary Fibor 2
On_o:wnn“owq m_.u%r_,ﬂuozﬁqn_@ 5 - Protn 4 I ¢ertify the above informaticon i true and correct and that 2,49 ounce serving of the above product containg 1/2 cupls) of starchy vegetables.

Cooking Instructions

nventional Qven: Pre-heat oven to 400°F. Minimum cook weight 1ib. Arrange productin a single layer.
Bake 20-25 minutes or until light light golden in coler,

Convection Oven: Pre-heat oven to 400°F. Minimum cock weight 1 lb. Arrange product in a single layer.
Bake §-12 minutes or until light light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd,, Kennewick, WA 99335
Phone; 509-736-04%4 E-mail; helly.door@conagrafoods.com




a ConAgra Foods® brand

USDA Schoal Lunch Equivalent For: CrispyCoat Thin Regular Cut 26

Extra Long Seasoned

Ingredient Statement:

Potatoes, Vegetabie Ol (Contains One or More of the F

{to promote color retention), Dextrose.

Food Allergens: WHEAT

ollowing: Canola Qil, Corn O, Cottonseed Oil, Palm Qil, Soybean Oil, Sunflower Oil),

, Dehydrated Potato, Salt, Disodium Dihydrogen pyrophosphate

Nutrition Facts

USDA FOOD BUYING GUID!

£ FOR CHILD NUTRITON

. ' 57 47 PRODUCT: {pp.2-65 )
Serving Size 2.02 0z (57470 USDA SERVINGS PER MEAL
S S USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA PURCHASED UNIT FOR 100 SERVINGS
Amount Por Sorving CONTRIBUTION
Catories 100 Calories from Fat 50 1i8 17.5 1/4 cup cooked vegetable 5.8

% Daily Value®

Total Fat 59 8%

Saturated Fat 1.5g 8% LAMS WESTON EQUILVALENT PER BAGPRODUCT:

Trans Fat Cg LJSDA SERVINGS PER MEAL

PURCHASED UNIT USDA SERVING:! R PURC Ef T us| u A

Eholosteral Mg oo RCHASED RVINGS PE HASED UNT CONTRIBUTION DA PURCHASED UNIT FOR 100 SERVINGS
Sodium 220mg 9% 518 39.62 1/2 cup cocked vogetable 2.52
Potassium 140mg 4%
Yotal Carbohydrate 129 4%

Dietary Fiber 19 % LAME WESTON EQUILVALENT PER CASE PRODUCT:

Sugars 1g USDA SERVINGS PER MEAL

Protein 19
R

PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

CONTRISUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

" " " . 3018 237.62 1/2 cup cooked vegetable 0.42
Vitamin A 0% - Witamin C 4% 12 cup 5
Caleium 0% - jron 4%
“Paorcont Daily Valuca are boned on & 2,000 calono Description of Creditable ) FBG Yield/ Creditable
Geot. Your daily valuos may bo mEner o lawer ingredient per Vegetable Qunces per Raw Partian of Multiply Purchased Amount
@oponding on your Colorna noods: Subgrou Creditable ingredient '
- P 2

o Calonws, 2,000 2.500 food Buying Gulde {FBG) Unit {quarter cup}
Tatal Fol Lot Man G0 B0y N

Saturated Fat  Lens than  20g 25a Potatoes, French Fries, Frozen,
Cholantarol Lonn than 200mq 30y : i
Sodium Uoos than  £.400mg  2.40Dmp Shoestring Straight Cut Low Starchy 183 02. X 17.5/16 200
Potoogium 3.5D0 mg 450D Mg Moisture
Totol Corbohydrate 300G ATS

Duotary Fibor .. %o . 208
Coloriyp pur gaarm.

Feal D + Carbohydratu 4 - Frotan 4 | certify the above information is true and correct and that 2.02 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables,

Cooking Instructions

Bake 20 - 24 minutes or until light golden in color.

Convection Oven: Pre-heat oven to 400°F, Minimum cook weight 21

Bake 8 - 10 minutes or until light golden in color.

Storage and Shelf Life
Keap Frozen until used.
Frozen Shelf Life; 24 months.

Approved by:

Sr. Nutritionist Date:June 1, 2014

onventional Oven: Pre-heat oven to 400°F, Minimum cook weight 115, Arrange productina single layer.

b, Arrange product in a single fayer,

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick,

WA 99336

Phone: 509-736-0494  E-mail: holly.door@conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: G7 Stealth® 5/16" Thin X32 Extra Long-Seasoned
Ingredient Statement:

Patatoes, Vegetabie il [May Contain One or More of the Following: Canola Oil, Sunflewer Oil, Cottonseed Oil, Palm 0il, Corn Cil, Suybean Qil), Salt, Disodium Dihydrogen Pyrophesphate [to promote
color retention), Dextrose.

Food Allergens: NONE

z :.Hﬂtmﬁm o : ﬂmo.”m USDA FOOD BUYING GUIDE FOR CHILD NUTRITCN

PRODUCT: (pp.2-6%)

Serving Size 1.99 oz. (66.56q)

AR S USDA PURCHASED LNIT USDA SERVINGS PER PURCHASED UNIT USCA SERVINGS PERMEAL |0, o1y REHASED UNIT FOR 100 SERVINGS
Amount Per Scrving CONTRIBUTION

Calories 120 Calories from Fat 35 1Le 17.5 1/4 cup cooked vegetable 58

% Daity Valuo®

Total Fat 49 6%

Saturated Fat Qg 0% LAME WESTON EQUILVALENT PER BAGPRODUCT:
Trans Fat 0g

Cholesterol Omg

USDA SERVINGS PER MEAL
V|
0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS

Sodium 180mg 8% 4518 36.18 1/2 cup cooked vegetable 2.76
Paotassium 260mg TY%
Total Carbohydrate 18g 6%
Dietary Fiber 1g 4% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Sugars D
m. K PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100 SERVINGS
Protein 2g CONTRIBUTION
T
Vitarmin A 0% - \itamin C 6% 27.B 217.08 1/2 tup cooked vegetable 0.46
Calcium 0% - lron 2%
“Parcent Dady Valuos are based on 3 Z.000 calore -
Gt Your curly vallos may ba figher or owor Description ma Creditable Vegetabio Sunces per Raw Portion of FBG Yield/ Creditable
dapenaing on your Q.HG.JQ maodR . Ingredient per Subgrou Creditable ngredient Muitlply Purchased Amount
Catories. 2,000 2500 Food Buying Gulde (FBG) Broup &/ Unit tquarter cup)
Total Fut Less than  85q 205
OmnE_dSn Fot  Lezs than 204 259 Potatoes Frozen French fries,
holgstorol Liess than 2Q0mg 2300mg . :
Sodum rmwu than  2.400mg  2.400mg Shoestring, Staight Cut, Low Starchy 1830z X 17.5/16 2.00
Potastium 3.500 mg 3,500 mg Moisture
Total Carbohydrato 2009 3750
Dietary Fibar 255 300

Calorios por gram;

FatS + Carbonycrate 4 - Protein 4 1 cartify the above information is true and correct and that 1.99 ounce serving of the above product contains 1/2 cupls) of starchy vegetables.

Cooking Instructions

Conventional Oven: Pre-heat oven to 400°F. Minimurmn cook weight 1 lb. Arrange preduct in a single layer.
Bake 10-15 minutes or ung! light golden in color.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1[5, Arrange product in a single layer.
Bake 7-8 minutes or until light golden in color.

Storage and Shelf Life

Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: %\QN‘N‘.%.I\ Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99226
Phone: 509-736-0494 E-mail: holly.docr@conagrafoods.com




USDA School Lunch Equivalent For: Generation 7 Concertina 1/2" Crinkle Cut Fries X14

a ConAgra Foods™ brand

Grade A - Regular Fries

Ingredient Statement:

Potatoes, High Oleic Canola Cil, Salt, Disadium Dihydrogen Pyrophosphate (to promote color retention), Dextrose.

Food Allergens: NONE

'Nutrition Facts

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

PRODUCT: (pg.2-68 }
Serving Size 1.97 oz. (55.85g) USGA SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL
i USDA PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
7 Amount Per Serving 118 i6.2 1/4 cup cooked vegetable 6.2
i Calories 120 Calories from Fat 4C
_ % Dally Valuo® LAMB WESTON EQUILVALENT PER BAGPRODUCT:
: t4. 7%
7 Total Fat 4.59 b 5D SERVINGS PER PURCHASED UNIT USDA SERVINGS PER MEAL
Saturated Fat 0g 0% PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
i 4508 36,55 1/2 cup cooked table 2.73
_ Trans Fat 0g /2 cup cooked vege
, Qm 0%
| Oso_mmaw_.w_ 9 \w {AMB WESTON EQUILVALENT PER CASE PRODUCT:
. Sodium 135mg 6%
USDA SERVINGS PER MEAL
f o, U/SDA SERVINGS PER PURCHASED UNIT
| Potassium 280mg 8% PURCHASED UNIT i CONTRIBUTION USDA PURCHASED UNIT FOR 10D SERVINGS
| Total Carbohydrate 179 8% 2718 219.29 1/2 cup cooked vegetable 0.45
Dietary Fiber 2 8%
_ ) g Description of Creditable vegetable Gunces per Raw Portion af FBG Yield! Creditable
“ wcmmﬂw Om Ingredient per mcﬂ rou Qn&ﬂuw_nﬂa redient Muitiply Purchased Ameunt
7 Protein N@ Food Buying Guide (FBG) graup € Unit (quarter cup}
i i h Fries. Frozen
_ Vitamin & 0% . \itamin C 6% vw.aﬂowm\ Frend w_mm. roze
Crinkle Cut Low Maisture, Cven
7 Calcium Q% « lron 2% Starchy 1.97 X 16.2/16 2,00

arcem Daty Vaiuos aro based an a 2,000 caloric
diet. Your daily values may be higher or lower
depending on your calorie needs:

Cooking Instructions

Bake 14-16 minutes or until light golden in color.

Convection Qven: Pre-heat oven to A400°F. Minimum ¢oo

Bake 5-8 minutes or until light golden in colar.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life; 24 months.

@Nﬂh\\x&“g.

Approved by:

Sr. Nutritionist Date: June 1, 2014

Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange productina single layer.

kweight 11b, Arrange productina single layer,

Lamb Weston Custamer Service, 8701 W. Gage Blvd,, Kennewick, WA §9336

phone: 508-736-0494 E-mail:

tholly.door@conagrafoods.com

| certify the above information is true and correct and that 1.97 ounce serving of the above product contains 1/2 cups} of starchy vegetables.




USDA School Lunch Equivalent For: Generation 7® Coloessal Crinkle® Fries X15

a ConAgra Foods® brand

Extra Long Fancy - Regular

Ingredient Statement:

Potatoes, Canola Oil, Salt, Disedium Dihydrogen Pyrophosphate (to promote color retention), Dextrose,

Food Allergens: NONE

Nutrition Facts

Serving Size 1.97 oz, (55.85Q9)
b |
Amount Por Serving

Cajories 120

Calories from Fat 40

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pp.2-68 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

1B

15,2 1/4 cup cooked vegetable

6.2

e Daily Valuo*

Cooking [nstructions

Total Fat 4.5g 7%

Saturated Fat Og 0% LAMB WESTON EQUILVALENT PER BAGPRODUCT:

Trans Fat Dg USDA SERVINGS PER MEAL
Cholesterol Gmg 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION LSDA PURCHASED UNIT FGR 100 SERVINGS
Sodium 135mg 6% 4518 36,54 1/2 cup cocked vegerable 2.73
Potassium 270mg 8%
Total Carbohydrate 17g 8%

Dietary Fiber 19 4% LAMB WESTON EQUILVALENT PER CASE PRODUCT:

Sugars 1g

— USDA SERVINGS PER MEAL
Protein 1g PURCHASED UNIT LISDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Vitarmin A 0% - Vitamin C 2% 2718 215.28 1/2 cup cooked vegetable 0.45
Caleium 0% = lron 2%
“Parcent Dally Values are based on a 7.000 calong
aénﬁ. qunt © n_.._u:,\ B Pt o Tagr O Koo Description ot Creditable Vegetable Ounces per Raw Partion of FBG Yield/ Creditable
aepending on your calona needs. . Ingredicnt per ; Multlply Purchased Amount
Calones: 2.000 2,500 A Subgroup Credltable Ingredient 3
T Fa Lons than 654 00 Food Buying Guide (FBG) Unit (guarter cup)
Saturated Fat  Lecs than 20g 250
Cholenterol Ltass than  300mg 300mg .
Socwm Coto thon  Z2400mg  2.400mag Potatoes, French ﬂ.:m.e Frozen Starchy 167 « 16.2/16 200
Fotaggium 3,500 Mg 3.500 mg Crinkle Cut Low Moisture, Oven
Teral Carbuhydrate 2O0Y TS
koSSR .c S
COores por gram:
FautD - Carbohydrate 4 = Prolein 4

1 certify the above information is true and correct and that 1.97 ounce serving of the above product contains 1/2 cupls) of starchy vegetabies.

Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 11b. Arrange product in a single layer.

Bake 14-16 minutes or until light goiden in color,

Convection Qven: Pre-heat oven to 400%F. Minimum cook weight 1 ib. Arrange product in a single layer.

Bake 7-8 minutes or until light goiden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 manths,

Approved by:

Sr. Nutritionist Date; June 1, 2014

Lamb Westan Customer Service, 8701 W, Gage Blvd,, Kennewick, WA 99335

Phone: 509-736-0494 E-mail: holly.

.docr@conagrafoods.com




2 ConAgra Foods™ brand

USDA School Lunch Equivalent For: Generation 7* Slim Crinkle Cut Fries X16

Extra Long Fancy - Regular

Ingredient Statement:

potatoes, High Oleic Canola Cil, Salt, Disedium Dihydrogen Pyrophosphate (to promote color retention}, Dextrose.

Food Allergens: NONE

Nutrition Facts

Serving Size 1.97 oz. {55.85g)
I

Amount Per Sorving

Calories 110

Calories from Fat 40

% Daily Value”

USHA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: {pg.2-58}

USDA PURCHASED UNIT

USDA SERVINGS PER PLURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100 SERVINGS

118

162

1/4 cup cooked vegetable

6.2

LANMB WESTON EQUILVALENT PER BAGPRODUCT:

depending on your caloric neegs:

Cooking Instructions

Total Fat 4.5g 7%
Saturated Fat Cg 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNTT cmu>MMU#7__MW4_._ngm>_. USDA PURCHASED UNIT FOR 100 SERVINGS
Trans Fat Cg 418 32.48 1/2 cup cooked vegetable 307
Cholesterct Omg 0%
Sodium 135mg 6%
" LAME WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 250mg T% Q
DA ®
Total Carbohydrate 17g 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT v MM”“MMWA_Mﬂgm? USDA PURCHASED UNIT FOR 100 SERVINGS
Dietary Fiber 1g 4% 2408 19452 1/2 cup conked vegetable .51
Sugars Jg
Protein 1 - - - -

g Descriptien of Creditable Vepetable ounces per faw Portion of FBG Yield/ Creditable
; Ingredient per Subgrou Creditable ingredient Multlply Purchased Amaunt
Vitarmin A 0% « Vitamin C 6% Food Buying, Gulde (FBG) Eroup E Unit {quarter cup)
Calcium 0% - lron2% petatoes, French Fries, Frozen
o ) . . Starchy 1.97 X 16.2/16 2.00
-Percant Daily Values are based on a 2,000 calorie Crinkle Cut Low Moisture, Qven
diot. Yeur daily vatues may be higher or iowar

1 certify the above information is true and correct and that 1,97 ounce serving of the above product contains 1/2 cup(s) of starchy vegetables,

Conventional Qven: Pre-heat oven to 400°F, Minimum cook weight 1 [b. Arrange product in a single [ayer.

Bake 12-15 minutes or until light goiden in color.

Convegtion Quen: Pre-heat oven to 400°F. Minimum cook weight 11b. Arrange product in a single layer.

Bake &7 minutes or unti! light golden in color.

Storage and Shelf Life
Keep Frozen until used,
Frozen Shelf Life: 24 months.

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336

Phone; 509-736-0494 E-m

helly.door@ conagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Generation 7® Crinkle Wedge Cut Skin-On X30

Fancy - Regular

Ingredient Statement:

Potatoes, Vegetable Oil (May Contain One or More of the Following: Carola Git, Sunflower Oil, Cottonseed Qil, Paim Qi, Corn Cil, Soybean 0il), Salt, Disodium Dihydrogen Pyrophosphate (to promote color

retention), Dextrose,

Food Altergens: NONE

Usba FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODULCT: {pp.2-68)

Nutrition Facts

CONTRIBUTION

E USDA PURCHASED LiNiT USDA SERVINGS PER PURCHASED UNIT cmobwwnﬁﬁ_mwhmongmﬁ USDA PURCHASED UNIT FOR 100 SERVINGS
Amount Per Serving 118 11.9 1/4 cup cooked vegetable 85
Calories 130 Calories from Fat 40
% Daily Value*
Total Fat 4.5¢ 7% LAMS WESTON EQUILVALENT PER BAGPRODUCT:
mmﬁcﬂm"@u Fat 1 w& mo\o PURCRASED UNIT USDA SERVINGS PER PURCRASED UNIT USDA SERVINGS PER MEAL LSDA PURCHASED UNIT FOR 100 SERVINGS

Trans Fat Om 5L 2973 1/2 cup cooked vogetable 3.36
Cholesterol Omg 0%
Sodium 180mg 8%
Potassium 440mg 13% LAMB WESTON EQUILVALENT PER CASE PRODUCT:

2,

Total Carbohydrate 20g 7% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT Eo.»MMﬂﬁMwﬁMﬂ%ﬁ USDA PURCHASED UNIT FOR 100 SERVINGS

Dietary Fiber 2 8%

v g 3018 178.43 1/2 cup cooked vegetahle 0.56

Sugars 0g
Protein 2g : i
S o mar ble vegetable Gunces per Raw Partion of Mty 7o Yolef Cpediable

itami ° . I 9 Itab di e

Vitamin A Ohu Vitamin 0 m\o Food Buying Gulde (FBG) Subgreup Creditable Ingrediont Unit {guartar cup)
Calcium 0% « lron 4%
“Percen: Daily Values are based ¢n a 2,000 calosie Potatoes, Frozen, Wedges USDA Starchy 2.65 02 X 11.9/16 2,00
diet Your datly values may e
depending on your calonie needs;

| certify the above information is true and correct and that 2.69 ounce serving of the above product contains 1/2 cup{s) of starchy vegetables,

Cocking Instructions

Conventional Qven: Pre-heat oven te 400°F. Minimum cook weight 1 lb. Arrange product in 2 single layer.
Bake 16-20 minutes or until light goiden in color.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.

Bake 8-S minutes ot unti! light golden in color.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Fdberira

Approved by: Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 509-7356-0494  E-mail: holly.door@conagrafoods.com
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Lambileston.

Food yout love

Product: Rapid Russet 1/2” Crinkle Cut Bulk Code 3144
Catalog # RRO1 Package Size 301b

Frozen, as sold by Lamb-Weston

Nutrition Facts

Serving Size 3 oz (B4g)
Senvings Per Container Abgcut 160

Amount Per Serving
i __Calories 130 Calories from Fat 35
%Daily Value*
Total Fat 49 8%
Saturated Fat 1g 5% |
Trans Fat Og
__Cholesterol Omyg 0%
Sodjum 25mg . 1%
Potassium 300mg 9%
Total Carbohydrale 22g 7%
Dietary Fiber 2g 8%

Sugars {ess than 1g_

Protein 29
Vitamin A 0% [ Vitamin C 8%
GCalcium 0% L Irgn 4%

* Percent Dady Values ara based on a 2,000 calore diet. Your daily
valugs may be higher or lower depending on your ca'orie needs.

Calories 2,000 2,500

Total Fat Less than 650 BOg

Sat Fat Less than 20g 259
Cholesterol Less than 300mg 300mg
Sogium Less than 2400mg  2,400my
Potassiom 3500mg  3,500mg
Total Carbohydrale 300g 3759

Dietary Fiber B 259 309
Calories per gram
Fat9 . Carbohydrate 4 ® Protein 4

Appraved by:

Rebecca Schmidt

RQI Nutritionist
December §, 2014



LambMeston.

\?; i 5,

I
&
i

Food you fove

Product: Rapld Russet 1/4" shoestrings Butk Code 3149
Cataleg # RROB Package Size 27 b

Frozen, as sold by Lamb-Weston

Nutrition Facts

Serving Size 3 oz (84 gfabout 30 pieces)
Servings Per Container About 144

| _ Amount Per Serving

Calories 140 Calodes from Fat 45
AL S L

%Daily Value*

Tolal Fat 5g ﬁ B%
Saturated Fat 1.5g 8%
Trans Fat Og
Chotesteral 0mg . 0%
| _Sodium 25mg . 1%
Patasslum 350mg 10%
Total Carbohydrate 21g 7%
Dietary Fiber 2g 8%

Sugars lessthan1g

Protein 29
Vitamin A 0% ® VilaminC 8%
Calcium 0% . ®  lron 4%

* Parcent Daity Valugs are based on a 2,000 calorie diel  Your daily
va'ues may be higher or lower depending on your ca'orie needs.

Calories 2,000 2,500

Total Fat Less than 65y 80g

Sat Fat Less than 209 259
Choleslerol Less than 300mg I00mg
Sodium Less than 2,400mg  2,4C0mg
Potassium 3,500mg  3,500mg
Total Carbohydrate 3009 3759

Dielary Fiber 25¢ 30g
Calories per gram
Fat g [ Carbohydrale 4 @ Protein 4

Approved by.

Rebecea Schmidt

Ktlecen o fmictm

RQI Nutritionist
December §, 2014




a ConAgra Foods™ brand

USDA School Lunch Equivalent For: Lamb Weston 1/2" Tri-Cut Roasted Sweet Potatoes 33230

Fancy Other - Regular

Ingredient Statement:

Sweet Potatoes, Sodium Acid Pyrophosphate Used As a Processing Aid.

Food Allergens: NONE

Nutrition Facts

Serving Size 1.65 oz. (46.77g)
Servings Per Container
|

Arnount Per Serving

Calories 50 Calories from Fat Q

Ve Daily Vaiue”

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-8Q)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED
UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 1C0
SERVINGS

1LB

g.7

1/4 cup cooked vegetable

10.4

LAMB WESTON EQUILVALENT PER BAGPRODUCT:

Total Fat Og 0% CURCHASED UNIT USDA SERVINGS PER PURCHASED | USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

Saturated Fat Og 0% UNIT CONTRIBUTION SERVINGS

Trans Fat Og 4D LB 338 1/4 cup cooked vegetable 0.26
Cholesterol Omg 0%
Sodium 35mg 1% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 160mg 5%
Total Carbohydrate 11g a5 PURCHASED UNIT USDA SERVINGS PER PURCHASED | USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

P —— A% UNIT CONTRIBUTION SERVINGS

Y 8 20 1B 388 T/4 cup cooked vegetabie 0.26

Sugars 4g
Protein 1 ipti f Creditabl FBG Yiel itabl
m% oaq__w "Mﬂm:ﬁ mmﬂ_.a ) Vegetable | Ounces per Raw Portion of Multipl EM:MMM nwﬂw”wﬁm
Vitamin A 35% - Vitamin C 4% & X .v Subgroup Creditable Ingredient P .

. Food Buying Guide (FBG) Unit {quarter cup)

Calcium 2% - lron 2% - <
*Percent Daily Values are based on a 2.000 colorie Sweet _uo»_m._..oﬁmﬂ.n rozen Center Red/Orange 1.65 oz X 9.7/16 1.00
dict. uts

Cooking Instructions

| certify the above information is true and correct and that 1.65 ounce senving of the above product contains 1/4 cup{s} of Red/ Orange

vegetables.

Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 1 lb. Arrange product in a single layer.
Bake 30-35 minutes or to dasired crispness and texture,

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Appraved by: @hﬁ-\;&“&ﬁ%l\

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phane: 509-736-0494 E-mail: holly.door@conagrafoods.com




a ConAgra Foeds brand

USDA Schoo! Lunch Equivalent For: Sweet Things® 3/8" Concertinas® L0101

Long Fancy - Seasoned Fries

‘Ingredient 5tatement:

Sweet Potatoes, High Oleic Canola Oil, Modified Food Starch (Corn, Tapioca, Potato), Cornstarch, Sugar, Dextrin, Salt, Spices, Garlic Powder, Onion Powder, Leavening (Disodium
Dihydrogen Pyrophaosphate, Sodium Bicarbonate), Spice and Coloring, Natural Flaver, Xanthan Gum,

Food Allergens: NONE

Nutrition Facts

Serving Size 2.27 oz. (684.399)
|

Amcunt Per Serving

Calories 110

Calories from Fat 50

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-68)

USDA PURCHASED UNIT

USDA SERVINGS PER
PURCHASED UNIT

USDA SERVING> PER MEAL
CONTRIBUTION

UsDA PURCHASED UNIT FOR 100
SERVINGS

peR:)

16.2

172 cup cooked vegetanle

5.2

% Daily Value”

Total Fat 5g 8% LAMB WESTGN EQUILVALENT PER BAGPRODUCT:
Saturated Fat 0g 0% USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
PURCHASED UNIT CONTRIBUTION SERVINGS
Trans Fat Og PURCHASED UNIT
> LB 35.24 1772 cup cooked vegetable 2.84
Cholestercl Omg 0%
Sodium 180mg 8%
Potassium 115mg 3% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Total Carbohydrate 169 5% USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PIURCHASED UNIT FOR 100
Dietary Fiber 2g 8% PURCHASED UNIT PURCHASED UNIT CONTRIBUTION SERVINGS
Sugars 4g pryay 105.72 /2 CUp COUKAd vegetane T.04
Protein 1 \
E——— Ocscrivtion of Cresitable | yegerasie FEG Vield/ Creditable
Vitamin A 45% - Vitamin C 8% ingredient per Subgroup Qunces per Raw Portion of Multigly Purchased Amount
n Food Buying Guide (FBG) Creditable Ingredient unit [quarter cup)
Q, - Q,
O;mz_m_cB 2% fron2% PUTATOES, FICZEn LIRS GOt
M_”Mu.«on:n Daily Values ace based on a 2,000 calorie Low Moisture Red/Crange 1.98 oz by weight X 16.2/16 2.00

Cooking Instructions

| certify the above information is true and correct and that 2.27 ounce serving of the above product contains 1/2 cup(s) of Red/ Orange

vegetables.

Conventional Qven: Pre-heat oven to 400°F. Minimum cook weight 1 b, Arrange product in a single layer.

Bake 21-25 minutes or to desired erispness and texture,

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 1b. Arrange product in a single layer,

Bake 10-12 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

%“ mmﬁ.m -

Approved by:

Sr. Nutritionist Date: June 1, 2014

Ltamb Weston Customer Service
Phone: 509-736-0494 €

8701 W, Gage Blvd., Kennewick, WA 99335
mail: holly.door@conagrafoods.com




USDA Schoo! Lunch Equivalent For: Sweet Things® Wavelength Fries L0082

a ConAgra Foods' brand

Long Fancy - Seasoned Fries

Ingredient Statement:

Sweet Potatoes, Canela 0il, Modified Food Starch, Cornstarch, Salt, Dextrin, Spices, Garlic Powder, Onion Powder, Leavening (Disodium Dihydregen Pyrophosphate, Sodium
Bicarbonate), Dried Yeast, Xarthan Gum, Sugar, Oleoresin Paprika.

food Allergens: NONE

Nutrition Facts

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: {pg.2-68)

Serving Size 2.20 oz. (62.37g) LSDA PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL | USDA PURCHASED UNIT FOR 100
L. -________| PURCHASED UNIT CONTRISUTICN SERVINGS
Amount Per Serving 1B 16,2 1/4 cup cooked vegetable 6.2

Calories 20 Calories from Fat 25

Y Daily Value*

LAMB WESTON EQUILVALENT PER BAGPRODUCT:

Total Fat 3g 5%
Saturated Fat Og 0% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
= Ezid PURCHASED UNIT CONTRIBUTION SERVINGS
rans ratUg 518 36.36 1/2 cup cooked vegetable 2.75
Cholestero! Omg 0%
- B,
Sedium 250mg 10% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 140mg 4% .
USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
1 /e PURCHASED UNIT
Total Carbohydrate 15g S% URCHAS PURCHASED UNIT CONTRIBUTION SERVINGS
Dietary Fiber 2g 8% 15 LB 109.09 1/2 cup cooked vegetable 0.916
Sugars 5g
- Description of Credi i i
Protein 1g escrip 63.0 reditable Vegetable Ounces per Raw Portion of . FBG Yield/ Creditable
S Ingredient per Subgroup Creditable Ingrediant Multiply Purchased Amount
Vitamin A 45% - Vitamin C 2% Food Buying Guide {FBG) g Unit {quarter cup)
ium 29 - % Potatees, Frozen Crinkle Cut .
Calcium 2% fron 2% — \ inxle Red/Crange 1.98 oz by weight X 16.2/16 2.00
“FPorcant Daily Values arg basod on a 2,000 calorie Low Molsture

diet.

Ceooking Instructions

1 certify the above information is true and correct and that 2.20 punce serving of the above product contains 1/2 cupls) of Red/ Orange
vegetables,

Conventional Qven: Pre-heat gven to 400°F. Minimum cook weight 1 1b. Arrange product in a single layer.

Bake 30-35 minutes or to desired crispness and texture.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange preduct in a single layer.

Bake 8-12 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months

Approved by: @A\\\&Ngll Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336

Phone: 509-736-0494  E-mail: holly.door@canagrafoods.com




a ConAgra Foods® brand

USDA School Lunch Equivalent For: Sweet Things Sweet Potato 5/16" Regular Cut Fries 10091

Extra Long Seasoned

Ingredient Statement:

Sweet Potatoes, Canola Cil, Modified Food Starch {Corn, Potato, Tapioca), Sugar, Rice Flour, Cornstarch, Dextrin, Spice, Salt, Spice and Coloring, Xanthan Gum, Leavening (Disodium Dihydrogen

Pyrophosphate, Sodium Bicarbonate).

Food Allergens: NONE

Nuftrition Facts

Serving Size 2.02 oz. (57.328)

Ampunt Por Soeving

USDA FOOD BUYING GUIDE FOR CHILD NUTRITGN

PRODUCT:

(pg.2-68 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTICN

USDA PURCHASED UNIT FOR 100 SERVINGS

Caolonon por grom; T
| Futh - Carbohycrale < * Prolaind

Cooking Instructions

Bake 25-30 minutes or until light golden in color.

Calorias 100 Calories from Fat 20 1LB 17.5 1/4 cup cooked vegetable 58
% Dalily Valuo”
O,
Total Fat 3g 5% LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Saturated Fat Og Q%
USDA SERVINGS PER M
Trans Fat Og - PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION EAL | UsDa PURCHASED UNIT FOR 100 SERVINGS
Cholestero! Omg 0%
Sodium 80mg 294 3LB 23,76 1/2 tup cooked vegetable 4,21
Potassium 180mg 5%
Total Carbohydrate 18g 6% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Dietary Fiber 29 8%
USDA SERVINGS PER MEAL
Sugars 5g PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT CONTRIBUTION USDA PURCHASED UNIT FOR 100 SERVINGS
Protein 1
mi 158 118.81 1/2 cup cooked vegetable 0.84
Vitamin A 40% - Vitamin C 6%
Calcium 2% = lron 2% Description of Creditable Vegetabie Ounces par Raw Portion of FBG Yield/ Creditable
*Percont Daly <u_.:né are pased O:: a M.moo cnione ingredient per mcm”v rou n_.nmxnaa_n Ingredient Multipty Purchased Amount
M%wmﬂmﬂ,wncnhﬂhuv:mo.”“ﬁwﬁ% e arlgwer Food Buying Guide (FBG) £roup T Unit {quarter cup)
Caloriot: 2.000 2.500
Total Fat Love than  GSg 80g i
Saoturnted Fat  Loss than  20g 257 nw"wﬁonu\ French Fries, Frozen Red/Orange 1830z % 17.5/16 2.00
Cholestoro Less than  300mg  300mg Crinkle Cut Low Moisture, Dven
Sodwm Laas than  2.400mp  2.400mo
Potagsium 3500 mg 3,500 mg
Total Carbohydratg 200g 2T5g
Cietary Fibor 25 30

| certify the above information is true and corvect and that 2.02 ounce serving of the above product contains 1/2 cupls) of red/orange vegetables.

onventional Oven: Pre-heat oven to 400°F, Minimum cook weight 1 Ib. Arrange productin a single layer.

Convection Oven: Pre-heat oven to 400°F. Minimum cock weight 11b, Arrange productin a single layer.

Bake 10-12 minutes or until light golden in color.
Storage and Shelf Life

Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: %.\Ahb\\hmﬁ.&dﬂu@[l

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Blvd.,, Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com




USDA Scheol Lunch Equivalent For: Sweet Things® Vanilla Sugar Seasoned Fries L0089

a ConAgra Foods brand

Long A - Seasoned Fries

Ingredient Statement:

Sweet Potatoes, Canola Qil, Sugar, Maodified Food Starch (Corn, Tapioca). Contains 2% or less of the following: Celored with Turmeric and Oleoresin Paprika, Cornstarch, Dextrin,
Dextrose, Leavening (Discdium Dihydrogen Pyrophosphate, Sedium Bicarbonate), Natural and Artificial Flavor, Propylene Glycol, Rice Flour, Salt, Xanthan Gum.

Food Allergens: None

Nutrition Facts

Serving Size 2.10 oz. (52.59g)

| Amount Poer Serving

Calories 100

Calories from Fat 30

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pE.2-69 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED
UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100
SERVINGS

1LB

17.5

1/4 cup cooked vegetable

5.8

% Daily Value”

LAMB WESTON EQUILVALENT PER BAGPRODUCT:

Total Fat 3.5g 5%
: Saturated Fat O@ 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED| USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Trans Fat Om UNIT CONTRIBUTION SERVINGS
3B 22.85 1/2 cup cooked vegetable 4.37
Cholesterol Omg 0% =
H 0,
Sodium 200mg 8% LAMB WESTGN EQUILVALENT PER CASE PRODUCT:
Potassium 140mg 4%
Total Carbohydrate 17g 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED] USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
- - 7 UNIT CONTRIBUTION SERVINGS
Dietary Fiber 2g 8% 15 LB 114.28 1/2 cup cooked vegetable 0.87
Sugars 7g
" oTion of Cred " -
Protein 1g Description .o Creditable Vegetable Qunces per Raw Portion of X FBG Yield/ Creditable
| Ingredient per Subgrou Cragitable Ingredient Multipty Purchased Amount
Vitamin A 45% + Vitamin C 4% Food Buying Guide (FBG) group 8 Unit {quarter cup)
leium 0% = lron 2% Potactes, Frozen Striaght Cut )
Calcium 0% - : TTPERRUE | Red/Grange 1.83 0z by weight X 17.5/16 2.00
“Percent Daily Values are based on a 2,000 calerie Regular Moisture

diet.

Cooking Instructions
nventicnal

1 certify the abave information is true and correct and that 2,10 ounce serving of the above product contains 1/2 cup(s) of Red/ Orange

vegetables.

ven: Pre-heat oven to 400°F, Minimum cook weight 1 1b. Arrange productin a single layer.
Bake 20-25 minutes or to desired crispness and texture.

Convection Oven: Pre-heat oven to 400°F. Minimum cock weight 11b. Arrange productin a single layer.

Bake 10-12 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used,
Frozen Shelf Life: 24 months,

Approved by n@§§%. ~

Lamb Weston Customer Service, 8701 W. Gage Blvd., Lamb Weston Customer Service,

Sr. Nutritionist Date: June 1, 2014

Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com

8701 W, Gage Blvd., Kennewick, WA 95336




a ConAgra Foods” brand

USDA School Lunch Equivalent For: Sweet Things™ Trim Fries L8000 Long Fancy - Seasoned Fries

Ingredient Statement:

Sweet Potatoes, Vegetable Qil (Contzins Gne or More of the Following: High Oleic Canola, Sunflower), Modified Food Starch (Corn, Potate, Tapioca), Sugar, Rice Flour, Corn Starch, Dextrin, Spice,
Salt, Oleoresin Paprika, Xanthan Gum, Leavening (Disodium Dihydrogen Pyrophosphate, Sedium Bicarbonate).

Food Allergens: NONE

-y = USCA FOOD BUYING GUIDE FOR CHILD NUTRITON
Nutrition Facts PRODUCT: {pg.2-65)
Serving Size 1.9%0z. (56.48g) USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
USDA PURCHASED UNIT
A ¢ Por Sorvi PURCHASED UNIT CONTRIBUTION SERVINGS
m n r V)
o or Sontng 1LB 17.5 1/4 cup cooked vegetable 5.8
Calories from Fat 50
Yo Daily Value*
LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Total Fat 5g 8%
Saturated Fat Gg 0% PURCHASED UNIT LUSDA SERVINGS PER USDA SERVINGS PER MEAL usDa PURCHASED UNIT FOR 100
Trans Fat Og PURCHASED UNIT CONTRIBUTION SERVINGS
Cholesterol Omg % 3 LB 24.12 1/2 cup cooked vegetable 4,14
Sodium 80mg 3%
— LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 160mg 5%
Total Carbohydrate 17g 6% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
" - . PURCHASED UNIT CONTRIBUTICN SERVINGS
Dietary Fiber 2¢ 8%
15 LB 120.6 1/2 cup cooked vegetable 0.83
Sugars 59
Protein 1g iption of Creditab! FBG Yi itabl
- | _uaa__m ﬂ_ﬂ“mmnmawa ¢ Vegetable | OQunces per Raw Portion of Multiol Ea;%ﬂ nﬂmﬁwﬂm
Vitamin A 40% - Vitamin C 4% 8 N .n Subgroup Creditable Ingredient ply )
Food Buying Guide {FBG) Unit {quarter cup}
Calcium 2% = [ron 2% -
Sl - Pctaotes, Frozen Straight Cut Red/Orange 1 83 o by weight % 17.5/16 2.00
aﬂmqnn:n Daily Volues are based on a 2,000 calario Regular Moisture g . Y B . )

| certify the above information is true and correct and that 1.99 ounce serving of the above product contains 1/2 cup(s) of Red/ Orange
vegetables.

Cooking Instructions

Conventional Oven: Pre-heat oven to 400°F. Minimum cook weight 1 1b. Arrange product in a single layer,

Bake 20-25 minutes or to desired crispness and texture.

Convection Oven: Pre-heat oven to 400%F. Minimum cook weight 1 [b. Arrange product in a single layer.

Bake 8-10 minutes or to desired crispness and texture,

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: @R\\.&m&u%ll Sr. Nutritionist Date: June 1, 2014

tamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 59336
Phene: 509-736-0494 E-mail: holly.door@conagrafoods.com



2 ConAgra Focds™ brand

USDA School Lunch Equivalent For: Sweet Things® Seasoned Rib Cut Fries L0097

Long Fancy - Seascned Fries

Ingredient Statement:

Sweet Potatoes, High Oleic Canola 0il, Modified Food Starch, Sugar, Cornstarch, Salt, Dextrin, Spices, Garlic Powder, Onion Powder, Dried Yeast, Colored with Oleoresin Paprika,
Xanthan Gum, Leavening (Disodium Dihydrogen Pyrophosphate, Sodium Bicarbonate).

Food Allergens: NONE

Nutrition Facts

Serving Size 2,33 oz. (66.059)
Servings Per Container

i Amount Por Serving

Calories 100

Caleries from Fat 30
% Dakly Value*

Total Fat 3.5¢9 5%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 350mg 15%

Potassium 135mg 4%

Total Carbohydrate 159 5%
Dietary Fiber 2g 8%
Sugars 4g

Protein 1g

e |
Vitamin A 60% = Vitamin C 4%

Calcium 0% + ron 2%

*Percont Daity Values are based on a 2,000 caledie
| det.

Cooking Instructions

USDA FOOD BUYING GUIDE FOR CRILD NUTRITON
PRODUCT: (pg.2-65)

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED
UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100
SERVINGS

1LB

16.2

1/4 cup cooked vegetable

6.2

LAMB WESTON EQUILVALENT PER BAGPRODULT:

PURCHASED UNIT

USDA SERVINGS PER PURCHASED
UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100
SERVINGS

5 L8

34.33

1/2 cup cocked vegetable

2.91

LAMB WESTON EQUILVALENT PER CASE PRODULCT:

PURCHASED UNIT

USDA SERVINGS PER PURCHASED

USDA SERVINGS PER MEAL

USDA PURCHASED UNIT FOR 100

UNIT CONTRIBUTION SERVINGS
15 LB 103.00 1/2 cup cooked vegetable 0.97

Description of Creditable . FBG Yield Creditable

Bt ) : Vegetable Qunces per Raw Portion of . /

Ingredient per Subgrou Creditable Ingredient Multiply Purchased Amount
Food Buying Guide {FBG) group & Unit {quarter cup)

Potatoes, Frozen Crinkle Cut
’ 1.975 i . .
Low Moisture Red/Qrange 975 oz by weight X 16.2/16 2.00

| certify the above information is true and correct and that 2.33 ounce serving of the above product contains 1/2 cup(s) of Red/ Orange

vegetables.

Conventional Oven: Pre-heat oven o 400°F. Minimum cook weight 1 1k, Arrange product in a single layer.

Bake 22-27 minutes or to desired crispness and texture.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in 3 single layer.

Bake 11-14 minutes or to desired crispness and textura.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

??.

Approved by:

Sr. Nutritionist Date: June 1, 2014

Larb Weston Customer Service, 8701 W, Gage Blvd.,

Kennewick

Phone: S09-736-0494 E-mail: holly.decor@cenagrafocds

, WA 99336
.com




a ConAgra Foods brand

USDA School Lunch Equivalent For: Sweet Things® Platter Fries® L8100 Long Fancy - Seasoned Fries
Ingredient 5tatement:

Sweet Potatoes, Vegetable Gil (Contains One or More of the Foliowing: High Oleic Cancla, Sunflower}, Modified Food Starch (Corn, Potato, Tapicca), Sugar, Rice Flour, Corn Starch,
Dextrin, Spice, Salt, Oleoresin Paprika, Xanthan Gum, Leavening (Disodium Ditydrogen Pyrophosphate, Sodium Bicarbonate).

Food Allergens: NONE

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

z u .H—.- ._”— on —”m AU.—.-.m USDA SERVINGS PER PU wmmmwwoﬂn cﬁmﬂuwmmmw,v:zmm PER MEAL LSDA PURCHASED UNIT FOR 100
Serving Size 2.52 oz. (71.449g) USBA PURCHASED UNIT
Servings Per Container UNIT CONTRIBUTION SERVINGS
118 14 1/4 cup cocked vegetable 7.2
Amount Per Serving
Calories 120 Calories from Fat 30
- LAME WESTON EQUILVALENT PER BAGPRODUCT:
% Dally Valug’
Total Fat 3.5 5% PURCHASED UNIT USDA SERVINGS PER PURCHASED| USDA SERVINGS PER MEAL U'SDA PURCHASED UNIT FOR 100
Saturated Fat Og 0% UNIT CONTRIBUTION SERVINGS
Trans Fat Og 3LB 19.05 1/2 cup cooked vepetable 5.25
Cholesterol Omg 0%
Sodium 110mg 5% LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 200mg 6%
Total Carbohydrate 20g +on PURCHASED UNIT USDA SERVINGS PER PURCHASED| USDA SERVINGS PER MEAL USCA PURCHASED UNIT FOR 100
Dietars Fiber 3 5% UNIT CONTRIBUTION SERVINGS
tetary Tiber 2g ° 1518 95,24 1/7 cup cooked vegetapie 1.05
Sugars 6g
Protein 1g Descripti f Creditabl i i
R mma__w H_M.__waaﬁ_ ame Vegetable | Ounces per Raw Portion of Muttiol ”wmﬂmm nH,”__uﬂ”Mm
Vitamin A 60% - Vitamin C 8% Food mm 0 mchm (F8G) Subgroup Creditable Ingredient Py Unit (quarter cup)
Calcium 2% - lIron 0% yoE - i P
~Percent Daly Values are based on a 2.000 calona Potactes, Frozen Striaght Cut mmn\O_.m:mm 2.29 0z by weight X 14/16 2.00
diet, Regular Moisture

1 certify the above information is true and correct and that 2.52 ounce serving of the above product contains 1/2 cup(s) of Red/ Orange
vegetables.

Cooking Instructions
Conventicnal Qven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a singie layer.

Bake 20-25 minutes or to desired crispress and texture.
Convection Qven: Pre-heat oven to 400°F, Minimum cook weight 1 [b, Arrange product in a single layer,

Bake 8-12 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved by: QVQA.%»«A\\\&MN.«.%IK Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 93336
Phone: 505-736-0494  E-mail: holly.door@conagrafoods.com




a ConAgra Foods brand

USDA School Lunch Equivalent For: Sweet Things® Mini Sweet Potato Tater Puffs® L0094
Ingredient Statement:

Sweet Potatoes, Sugar, Cornstarch, Canola Oil, Modified Food Starch (Corn, Tapioca, Potato), Rice Flour, Salt, Dextrin, Natural Fiavor, Coloring (Turmeric, Oleoresin Paprika},
Dextrase, Xanthan Gum, Leavening (Disodium Dihydrogen Pyrophosphate, Sedium Bicarbonate).

Formed Product - Seasoned

Food Allergens: None

- USDA FOOD BUYING GUIDE FOR CHILD NUTRITION {March 2013 update)
Nutrition Facts PRODUCT: (pg, 2-70)
H T 3
Serving Size 2.80 oz, (79.28g)/about USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
8 pieces USDA PURCHASED UNIT
Servings Per Container PURCHASED UNIT CONTRIBUTION SERVINGS
| 1LB 12.2 1/4 cup Cocked vegetable 8.2
Amount Per Serving
Catories 120 Calories from Fat 30
LAMB WESTON EQUILVALENT PER BAG PRODUCT
% Daily Valug™

Total Fat 3.5g 5% CURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

Saturated Fat 0g 0% PURCHASED UNIT CONTRIBUTION SERVINGS

Trans Fat Og 2.5LB 14.28 1/2 cup cocked vegetable 7.0C
Chalesterol Omg 0%

. {=)

Sodium 250mg 10% LAMB WESTON EQUILVALENT PER CASE PRODUCT
Potassium 180my 5%
Total Carbahydrate 229 7% PURCHASED UNIT USDA SERVINGS PER USDA $ERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

Dietary Fiber 2g 8% PURCHASED UNIT CONTRIBUTION SERVINGS

Sugars &g 15 LB 85.71 1/2 cup Cooked vepetanle 1.166
Protein 1g
Calcium 2% « iron 2% B ; P Subgroup Creditable Ingredient i .
*Percent Doily Values sre bosed on o 2,000 ¢colone Focd mci:m Guide Qummu Unit hntml..mﬂ n:E
diet Potato Products, frozen Red/

Rounds Regular Size Qrange 262 X 12715 200

{ certify the above information is true and correct and that 2.80 ounce serving of the above product contains 1/2 cup(s) of
Red/Orange vegetables.

Coocking Instructions

Conventional Oven: Pre-heat oven te 400°F. Minimum cook weight 1 1b. Arrange product in a single layer.
Bake 18-25 minutes or to desired crispness and texture.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer,
Bake 9-12 minutes or to desired crispness and texture,

Storage and Shelf Life
Keep Frozen until used.,
Frozen Shelf Life: 24 months.

Approved by: nm\%@b.\%&.a%ll

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 85336
Phone: 509-736-0494 E-mail: holly.door@conagrafoods.com



USDA Schoet Lunch Equivalent For: Sweet Things™ Mashed Sweet Potatoes MOOG7

a ConAgra Foods® brand

Grade A Fancy

Ingredient Statement:

Sweet Potatoes, Water, Brown Sugar {Sugar, Cane Molasses), Contains 2% or Less of Each of the Following: Butter {Cream, Annatte), Caramel (Color}, Corn Syrup Solids, Dehydrated Sweet Potato, Dextrin,
Disodium Dihydrogen Pyrophosphate (to promote color retention), Maltedextrin, Modified Food Starch (Potato, Corn), Mixed Tocopherols, Molasses Powder, Natural and Artificial Flavors (Milk, Soy},

Sunftower OIl.

Food Allergens: MILK, SQY

Approved by:

Nuftrition Facts

Serving Size 4.24 oz. (120g)
A

Amount Por Serving

Calories 12¢

Calories from Fat 10

% Daily Value*

USDA FOCD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-80}

USDA SERVINGS PER MEAL

USDA PURCHASED U
n CONTRIBUTION

USDA SERVINGS PER PURCHASED UNIT USDA PURCHASED UNIT FOR 100 SERVINGS

118 7.55 1/4 cup cooked vegetable 13.3

LAMB WESTON EQUILVALENT PER BAGPROBUCT:

Total Fat 1g 2%
USDA SERVINGS PER MEAL
PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT SDA PURCHAS

Saturated Fat Og 0% CONTRIBLTION usD, ED UNIT FOR 100 SERVINGS

Trans Fat Om 2LB 7.54 1/2 cup cooked vegetable 13.26
Cholesterol Omg 0%

. LAME WESTON EQUILVALENT PER CASE PRODUCT:
Sodium 45mg 2%
Potassium 200mg 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT cMo>MMﬂNHMu.Nwﬂgm>r USDA PURCKASED UNIT FOR 100 SERVINGS
<,

Total QNHUO$<& rate MN@ 9% 2418 80.56 1/2 cup cooked vepetable 11

Dictary Fiber 3g 12%

mcmmﬂm 1 r..nv@ Onunﬂ___””__“_w,_nnﬂmﬂvn“nuc_n Vegetable Cunces per Raw Portion of Multiply ”m””“.l“. h.ﬂnh”””,ﬁn

- : Suby Ingredi * :
Protein ..mn Foed Buying Guide (FBG) UbEroup Creditable Ingredient Unit (quarter cup)
|
i H 0 . Y i o, Sweet Potatoes, F Mashed

Vitamin A 60% Vitamin C 4% atoes, Frozen Masne: Red/Orange 4.24 0. X 7.55/16 2,00
Calcium 6% » iron 4%

*Percent Daily Voluas are based on a 2,000 calenia
digt, Your daily values may be higher or lower

Cooking Instructions

1 certify the above information is true and correct and that 4.24 vunce serving of the above product contains 1/2 cup(s) of Red/Orange vegetables.

Microwave Oven: Heat 14-16 minutes at Medium High power. Cut a 2" slit in center of bag. Heat on
Medium High power for 1/2 of the total heating time. Rotate the bag; push corners inwarg. Finish heating.

NOTE: Ove

n power may vary, Adjust heating time as needed.

Boil-In-Bag: Full rolling beit for 18-20 minutes. Place (unopened) bag in boiling water.
NOTE: Cook from frozen state, Heat thoroughly to 170°- 180° F. Mix thoroughly and serve,

Storage and Sheif Life

Keep Frozen until used.

Frozen Shelf Life; 24 months.

Fetccan e it~

Sr. Nutritienist Date: June 1, 2024

Lamb Weston Customer Service, 8701 W. Gage Blvd., Kennewick, WA 99336
Phone: 508-736-0494 E-mail; holly.door@conagrafoods.com




a ConAgra Foods' brand

USDA Scheol Lunch Equivalent For: Sweet Things® CrissCuts® L0030 Fancy From Whole Potatoes - Seasconed
tngredient Statement:

Sweet Potatoes, Canola Oif, Madified Food Starch (Corn, Potato, Tapioca), Sugar, Rice Flour, Cornstarch, Dextrin, Spice, Salt, Spice and Coloring, Xanthan Gum, Leavening (Disodium
Dihydrogen Pyrophosphate, Sedium Bicarbonate).

Food Allergens: None

Z ._” - .ﬂ.. —” .ﬂ USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
: —-— — o —)— m o m PRODUCT: {pg.2-68)
Serving Size 2.21 oz. (82.65g) USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
DA PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT
e =SR] USDA PURC RCHASED U CONTRBUTION SERVINGS
Amount Per Serving
18 16.2 1/4 cup cooked vegetabie 5.2
Caleories 110 Calories from Fat 40
o B -
% Daily Value LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Total Fat 4.5g 7%
DA SERVINGS P PURCHASED UNIT FO
Saturated Fat Cg 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED UniT | U3PA3 S PER MEAL USDA PURCHASED U R 100
CONTRIBUTION SERVINGS
Trans Fat Og
318 21.72 1/2 cup cooked vegetable 46
Cholesterol Omg 0%
Sodium 135mg 6%
- -~ LAMB WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 200mg 8%
o, SDA SERVINGS PER M DA PUR
Total Carbohydrate 17g 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED UNIT U EAL USDA PURCHASED UNIT FCR 100
Dietary Fiber 1g 4% CONTRIBUTION SERVINGS
Sugars 49 15 LB 108.59 1/2 cup cocked vegetable 0.92
in t
Protein 1g Description of Creditable . FBG Yield/ Craditable
T Ingredi Vegetable Ounces per Raw Portion of tiot hased
Vitamin A 50% = Vitamin C 2% food Mmﬂm _mm:ﬁ Mmﬂﬁmwmv Subgroup Creditabie Ingredient Multiply v:qm ase ( Amount
- ood Buying Guide nit uarter cu
Calcium 2% = lIron 2% e - 2 P)
*Parcent Daily Values are based on a 2,000 caloric Potatoes, m_‘QNm.: Crinkle Cut Red/Crange 1.870z by weight X 14.2/16 2.0C
diet. Low Moisture

| certify the above information is true and correct and that 2.21 ounce serving of the above product contains 1/2 cup(s) of Red/ Orange
vegetables.,

Cooking Instructions

Conventional Oven: Pre-heat oven to 400°F. Minimum cock weight 2 Ib. Arrange product in a single layer.

Bake 18-20 minutes or to desired crispness and texture.

Convection Oven: Pre-heat oven te 400°F. Minimum cock weight 1 Ib. Arrange product in a single layer.

Bake 7-9 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used,
Frozen Shelf Life: 24 months.

Approved by: ?&&% Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer SLamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336
Phone: 509-7356-04%94 E-mail: holly.door@conagrafoods.com




USDA Schoo! Lunch Equivalent For: Sweet Things 3/8" Crinkle Cut Seasoned Fries 10084

a ConAgra Foods™ brand

Long Fancy - Seasoned Fries

IRgredient statement:

Sweet Potatoes, Canola Oil, Modified Food Starch {Corn, Potato, Tapioca), Sugar, Rice Flour, Cornstarch, Dextrin, Spice, Salt, Spice and Coloring, Xanthan Gum, Leavening
{Discdium Dihydrogen Pyrophosphate, Scdium Bicarbonate),

Food Allergens; None

Nutrition Facts

Serving Size 2.21 oz. {62.65g)

Amount Por Serving

Calories 100 Calories from Fat 30

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: {pg.2-63)

USDA PURCHASED UNIT

USDA SERVINGS PER
PURCKASED UNIT

USDA SERVINGS PER MEAL
CONTRIBUTION

USDA PURCHASED UNIT FOR 100
SERVINGS

18

16.2

1/4 cup cocked vegetabie

6.2

% Daily Value®

LAME WESTON ECQUILVALENT PER BAGPRODUCT:

Total Fat 3.5g 5%
Saturated Fat Qg 0% PURCHASED UNIT USDA SERVINGS PER USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Trans Fat Og PURCHASED UNIT CONTRIBUTION SERVINGS
Cholesterol Omg 0% 318 21.72 1/2 cup cocked vegetable 4.6
Sodium 80mg 3%
Potassium 1 NOBQ 5% LAMB WESTON EQUILVALENT PER CASE PRCDULT:
Total Omwg—._<n_a.n¢ 4@@ 5% PURCHASED UNIT USDA SERVINGS PER UUSDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Dietary Fiber 2g 8% PURCHASED UNIT CONTRIBUTION SERVINGS
Sugars 5g 1518 108.59 1/2 cup cocked vegetable 092
F Description of Creditable i FBG Yield/ Creditable
Vitamin A 45% = Vitamin C 8% Ingredient per Mmm.mﬂm_u_m Ocnnmw.umm_mus_ voaﬂ.n_o: of Multiply Purchased Armount
Caleium —% < Tiron 2% Food Buying Guide (FBG) ubgroup Lreditable Ingredient Unit {quarter cup)
m_uuonw.«o.u:» Daily Vaiues are bazod on 3 2,000 calone vcﬂmHM“.:_mMWN_.,m;HWM_H_._Mw Cut Red/Orange 1.87 oz by weight X 16.2/16 2.00

Cooking Instructions
Conventional

Bake 20-25 minutes or to desired crispness and texture.

{ certify the above information is true and correct and that 2.21 ounce serving of the above product contains 1/2 cup(s) of Red/ Orange

vegetables,

ven; Pre-heat oven to 400°F. Minimum cock weight 1 1b. Arrange product in a single layer.

Lonvection Qven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange productin a single layer.

Bake 10-12 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used,
Frozen Shelf Life: 24 months.

Apgproved by:

Sr, Nutritionist Date: June 1, 2014

Lamb Weston Customer Service,

8701 W. Gage Blvd., Xennewick, WA 99336
Phone: 508-736-0494  E-mail: helly.door@conagrafoods.com




a ConAgra Foads™ brand

USDA Schoo! Lunch Equivalent For: Sweet Things®™ Seasoned Platter Fries 10103 Long Fancy - Seasoned Fries

Ingredient Statement:

Sweet Potatoes, High Oleic Canola Qil, Modified Food Starch (Corn, Tapioca, Potato], Cornstarch, Sugar, Dextrin, Salt, Spices, Garlic Powder, Onion Powder, Leavering (Disodium
Dihydregen Pyrophosphate, Sodium Bicarbonate), Spice and Coloring, Natural Flavor, Xanthan Gum.

Food Allergens: NONE

- - —” USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
Nutrition acts PRODUCT: (pg.2-69 )
Serving Size 2.53 oz. {71.58g) USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED | USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
>!oc:n vvr— UNIT CONTRIBUTION SERVINGS
™ a 1LB 14 1/4 cup cooked vepetable 7.2
Calories 130 Calories from Fat 50
% Daily Valuc* LAMB WESTON EQUILVALENT PER BAGPRODUCT:
Total Fat 8g 9%
Saturated Fat Og 0% PURCHASED UNIT USDA SERVINGS PER PURCHASED | USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Froms Fai 0 UNIT CONTRIBUTION SERVINGS
g TIE 3162 172 cup cooked vegetable 396
Cholesterol 0mg D%
H B,
Sedium 310mg 13% LAME WESTGN EQUILVALENT PER CASE PRODUCT:
Potassium 130mg 4% USDA SERVINGS PER PURCRASED ]| USDA SERVINGS PER MEAL USDA FURCHASED UNIT FOR 160
3 3 s DA FURCHASED UNIT FOR 1
<, I
Total Carbohydrate 189 6% PURCHASED UNTT UNIT CONTRIBUTION SERVINGS
Dietary Fiber 2g 8% 15 LB 94.86 1/2 cup cooked vepetable 1.05
Sugars 4g — - .
Protein 1g Ummnzuﬂ_o:.o Creditable Vegetable Ounces per Raw Portion of . FBG Yield/ Creditable
Ingredient per \ . Multiply Purchased Amcunt
| ) . Subgroup Creditable Ingredient )
Vitamin A 50% « Vitamin C 6% Food Buying Guide (FBG) Unit (quarter cup)
; - , Fi i .
Calcium 2% fron 2% Pctatoes, Frozen .wﬂa_m:ﬂ Cut Red/Orange 2.28 0z by weight X 14/16 2.00
*Porcent Daily Values are basod on a 2,000 calorie Regular Moisture

¢ict

Cooking Intstructions
Conventional

Bake 20-25 minutes or to desired crispness and texture,

| certify the above information is true and correct and that 2.53 ounce serving of the above product contains 1/2 cup(s) of Red/ Orange

vegetables.

ven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.

Convection Oven: Pre-heat oven to 400°F. Minimum cook weight 1 Ib. Arrange product in a single layer.

Bake B-12 minutes or 1o desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used.
Frozen Shelf Life: 24 months.

Approved hy: % 4. \&N.?%Il

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service

, 8701 W. Gage Blvd., Kennewick, WA 99336

Phone: 509-736-0494  E-mail: holly.door@conagrafoods.com




USDA School Lunch Equivalent Far: Sweet Things® Savory Seasened Trim Fries LO102

a ConAgrz Foods™ brand

Long Fancy - Seasoned Fries

Sweet Potatoes, High Cleic Canola Oil, Modified Foad Starch (Corn, Tapicca, Potato), Salt, Spices, Dextrin, Sugar, Cornstarch, Rice Flour, Garlic Powder, Onion Powder, Leavening
{Disodium Dihydrogen Pyrophosphate, Sodium Bicarbonate), Dried Yeast, Spice and Coloring, Xanthan Gum, Natural Flavor.

Food Allergens: NONE

Nutrition Facts

Serving Size 2.04 oz. (57.78g)

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON
PRODUCT: (pg.2-69 )

USDA PURCHASED UNIT

USDA SERVINGS PER PURCHASED

USDA SERVINGS PER MEAL

USDA PURCHASED UNIT FOR 100

- | UNIT CONTR{BUTION SERVINGS
Amount Peor Serving
118 17.5 1/4 cup cooked vegetable 5.8
Calories 130 Calories from Fat 60
% Daily Valus LAME WESTON EQUILVALENT PER BAGPRODUCT:
Total Fat 7g 11%
v v DA PURCHASED UNIT FOR 1
Saturated Fat 0.5g 39, PURCHASED UNIT USDA SER _zm%zﬂm PURCHASED ngwnmv”qﬂl__mmmmﬂgm? USDA PU nmmwwhzmm OR 100
Trans Fat Og
518 39.21 1/2 cup cooked vegetable 2.55
Cholesterol Omg 0%
Sodium 300mg 13%
- LAMB WESTON EQUILVALENT PER CASE PRODUCT:

Potassium 110mg 3% a
Total Carbohydrate 15g 5% PURCHASED UNIT USDA SERVINGS PER PURCHASED | USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100

Dietary Fiber 1g 4% UNIT CONTRIBUTION SERVINGS

Sugars 3g 15(8 117.64 1/2 cup cooked vegetable 0.85
Protein 1g
A Description of Creditable . FBG Yield/ Creditable

' Vegetable Cunces per Raw Portion of .
Vitamin A 40% - Vitamin C 4% ingredient per ) ) Muftiply Purchased Amount
food Buying Guide (FBG) Subgroup Creditable Ingredient Unit {quarter cup}

Calcium 2% - lron 2% - ,ﬂ_ £ _m: : il J
R - o ctatoes, Frozen Oﬂm.n:_._m Y
P t Dady Valug 2.000 cal .
a.em_.dm: ady Values are based on a calorie Straight Cut Low Moisture Red/Orange 1.83 oz by weight X 17.5/15 2.00

Cooking Instructions

I certify the above information is true and correct and that 2.04 cunce serving of the above product contains 1/2 cup{s) of Red/ Orange

vegetables.

Conventional Qven: Pre-heat oven to 400°F. Minimum cook weight 1 |b. Arrange product in a single layer.

Bake 20-25 minutes or to desired crispness and texture.

Convection Qven: Pre-heat oven to 400°F. Minimum cocok weight 1 b. Arrange product in 2 single layer,

Bake 8-10 minutes or to desired crispness and texture.

Storage and Sheff Life
Keep Frozen until used.
Frozen Shelf Life: 24 months,

becen

Approved by:

Sr. Nutritionist Date: June 1, 2014

Lamb Weston Customer Service, 8701 W, Gage Bivd,, Kennewick, WA 99336

Phone: 509-736-0494 E-mail: holly.deor@conagrafoods.com




a ConAgra Foods® brand
USDA School Lunch Equivalent For:  Sweet Things® Crispy Cubes L0099

ingredient Statement:

Sweet Potatoes, Canola Oil, Modified Food Starch {Corn, Tapicca, Potato}, Corn Starch, Dextrin, Salt, Spices, Sugar, Garlic Powder, Orion Powder, Natural Flavor, Spice and
Coloring, Leavening, Xanthan Gum, Disodium Dihydrogen Pyrophosphate (to promote color retention).

Fancy Other - Seasoned

Food Allergens: NONE

USDA FOOD BUYING GUIDE FOR CHILD NUTRITON

Nutrition Facts PRODUCT: (pg.2-62)

Serving Size 2.58 cz. (73.42g) USDA PURCHASED UNIT USDA SERVINGS PER PURCHASED| USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Servings Per Container UNIT CONTRISUTION SERVINGS
|

Amount Per Serving 118 14 1/4 cup cooked vegetable 7.2

Calories 100 Calories from Fat 30

% Datly Value LAMB WESTON EQUILVALENT PER BAGPRODLUCT:
Q
Total Fat 3g mo\o S URCHASED UNIT USDA SERVINGS PER PURCHASED] USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Saturated Fat Og 0% UNIT CONTRIBUTION SERVINGS
Trans Fat Og 5 LB 30.89 1/2 cup cooked vegetable 3.24
Choliesterol Omg 0%
- (=)
Sodium 310mg 13% LAMS WESTON EQUILVALENT PER CASE PRODUCT:
Potassium 220mg 6%
Total Carbohydrate 17g 6% PURCHASED UNIT USDA SERVINGS PER PURCHASED] USDA SERVINGS PER MEAL USDA PURCHASED UNIT FOR 100
Dietary Fiber 3g 12% UNIT CONTRIBUTION SERVINGS
Sugars 69 15 LB 92.66 1/2 cup cooked vegetable 1.08
Protein 19 - Description of Creditable ) FBG Yield/ Creditable
: . . . Ingredient per Vegetable Qunces per Raw Portion of Multipl Purchased Amount
Vitamin A 50% - Vitamin C 2% Bre P Subgroup Creditable Ingredient Py )
Calcium 2% T iron 2% Food Buying Guide (FBG) Unit (quarter cup)
“Percent Daily Values are based on a 2,000 calorie Potatoes, Frozen Straight Cut .
diet, Regular Moisture Red/Orange 2.29 oz by weight X 14/16 2.00

I certify the above information is true and correct and that 2.59 ounce serving of the above product contains 1/2 cup(s) of Redf Crange
vegetables.

Cooking Instructions

Convection Oven: Pre-heat oven to 400°F, Minimum cook weight 1 b, Arrange preduct in a single layer.

Bake 10 minutes or to desired crispness and texture.

Storage and Shelf Life
Keep Frozen until used.
Frozen She!f Life: 24 months.

Approved by: Qum%.\\m\\\&mgll Sr. Nutritionist Date: June 1, 2014

tamb Weston Customer Service, 8701 W, Gage Blvd., Kennewick, WA 99336
Phone: 509-736-0494 E-mail: holly.docr@cenagrafoods.com
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