
USDA FNS PRODUCT FORMU

5 Pounds 33.25
1/2 cup cooked 

vegetable

30 Pounds (6 Bags 
per Case) 200

1/2 cup cooked 
vegetable

Description of 
Creditable 

Ingredients per FBG

Oz. per Raw  Portion 
of Creditable 
Ingredient**

Multiply FBG 
yield/Servings/Unit

Creditable 
Amount*

Potatoes,FF, SC 2.29 oz by wt x 14 / 16 2.00

2.00

Best if used before 730 days from date of manufacture, when stored at 0°F/-
18°C or below.

Ingredients: Potatoes, Vegetable Oil (Contains One Or More Of The 
Following Oils: Canola, Soybean, Cottonseed, Sunflower, Corn).  Contains 
2% or less of Annatto Extract (color), Corn Starch, Corn Starch - Modified, 
Dextrin, Dextrose, Extractives of Capsicum, Garlic Powder, Leavening 
(Sodium Acid Pyrophosphate, Sodium Bicarbonate), Onion Powder, Paprika 
(color), Paprika Extract (color), Potassium Chloride, Potato Starch - Modified, 
Rice Flour, Salt, Sodium Acid Pyrophosphate Added To Maintain Color, 
Spices, Tapioca Starch - Modified, Xanthan Gum.

Total Creditable Amount

*Per FBG, one frozen serving portion (1/2 cup cooked vegetable) equals 2.40 oz of McCain battered 
fries.

3.01

CONVECTION OVEN: PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES EVENLY ON A SHALLOW 
BAKING PAN. BAKE FOR 10 TO 14 MINUTES, TURNING ONCE FOR UNIFORM COOKING. IMPINGEMENT 
OVEN: PREHEAT OVEN TO 425° F. PLACE FROZEN FRIES IN A SINGLE LAYER ON A SHALLOW BAKING 
PAN. BAKE 8 TO 10 MINUTES.
DECK OVEN: PREHEAT OVEN TO 450° F. PLACE FROZEN FRIES IN A SINGLE LAYER ON A SHALLOW 
BAKING PAN. BAKE FOR 18 TO 22 MINUTES.

0.5


