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FOR BEST RESULTS, COOK FROM FROZEN STATE USING RECOMMENDED TIME AND TEMPERATURE. ALWAYS SOOK 70 ALIGHT
GOLDEN COLOR. DO NOT OVERCODK. WHEN COOKING SMALLER AMOUNTS, REDUCE COOKING TIME.
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INGREDIENTS: POTATOES, CANOLA OIL, DEHYDRATED POTATO FLAKES (POTATOES, MONO- & DIGLYCERIDES, SODIUM ACID
PYROPHOSPHATE & CITRIC ACID ADDED TO PRESERVE NATURAL COLOR), MODIFIED FOOD STARCH, SALT, SPICE EXTRACTIVES,
DEXTROSE, SODIUM ACID PYROPHOSPHATE ADDED TO PRESERVE NATURAL COLOR.



