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 STANDARD OVEN: FROZEN, SINGLE LAYER IN PREHEATED OVEN AT 425%F FOR18 - 22 MINUTES.
* CONVECTION OVEN: FROZEN, SINGLELAYER IN PREHEATED OVEN AT 400°F FORS - 13 MINUTES.

* COLOR/TEXTURE IS ACHIEVED.

- INGREDIENTS; POTATOES, VEGETABLE OIL {MAY CONTAIN ONEOR MGRE OFTHE FGLL@WSMG
| SOYBEAN QIL, CANGLA OIL, COTTONSEED 0IL, SUNFLOWER DiL, CORN 0iL), UNBLEACHED
- WHEAT FLOUR, MODIFIED FOOD STARCH, SALT, YELLOW CORNMEAL, SPICE, ONION POWDER,
GARLIC POWDER, LEAVENING (SODIUM AGID PYROPHOSPHATE, S0D! UM BECARB@MME?@

© BUAR GUM, SPICE EXTRACTIVES, DEXTROSE, SODIUM ACH) PYROPHOSPHATE TO RETAIN

- COLOR, ANNATTO AND CARMEL WEGETABLE COLOR).
: WHEAT/GLUTEN,
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D £EF FRYER: DEEP FRY FROZEN 1 LB, AT 350°F - 360°F FOR 3 - 3'/2 MINUTES OR UNTIL DES! BEB <
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