McCain Breaded 5/8" Onion
Rings

Onion rings covered in a thin and crunchy layer of

breading.

PRODUCT DETAILS PREPARATION ADULT NUTRITION FACTS
GENERAL GENERAL CAUTIONS: o
Pack Size: 1 x4 kg PRODUCT MUST BE FULLY COOKED Serving Size 100g
Accept Days (Best Used By): 730 FOR FOOD SAFETY AND QUALITY. Amount Per Serving
Count/Ib: 15-19 COOK FROM FROZEN STATE USING i

RECOMMENDED TIME AND Calories 226
CASE CONFIGURATION TEMPERATURE. CAUTION: ICE Total Fat 9.51g
Net Weight Case (Metric): 4 kg CRYSTALS ON FROZEN FOOD CAN Saturated Fat 0.73g
Net Weight Case (Imperial): 8.818498  CAUSE SPATTERING WHEN ADDED TO  Mono Unsaturated Fat 0
b HOT OIL. ADD PRODUCT CAREFULLY.  Boiiincatirated Fat 0
Gross Weight Case (Metric):4.35kg ~ NOT RECOMMENDED FOR COOKING IN
G i - A MICROWAVE OVEN Trans Fat 0.08g

ross Weight Case (Imperial): - Chol
9.590116 in olesterol 0.99mg
Case Cube (Metric): 0.017 m3 DEEP FRYER Sodium 363mg
Case Cube (Imperial): 0.60035 f3 |:|_ Instructions: Fry 454 g (1 Total Carbohydrate
Ib), 1/3 basket of frozen 32.8¢9

CASE DIMENSIONS . = product at 350°F (177°C)  Dietary fiber 1.8g
Outside Width (Metric): 25.5 cm - for 2 to 2 1/2 minutes. Sugars 4.1g
Outside Width (Imperial): 10.039 in Shake basket after 30 Protein 3.229
Outside Length (Metric): 33.5 cm seconds. _Cautlon: Viamin D 0
Outside Length (Imperial): 13.189 in product will be very hot! ;
Outside Height (Metric): 19.8 cm Calcium 11.5mg
Outside Height (Imperial): 7.795 in Iron 1.25mg

Potassium 101mg

PALLET INFORMATION
Cases Per Layer: 14
Layers Per Pallet: 10
Cases Per Pallet: 140

PRODUCT CODES

SKU: 482408

(UPC) Unique Product Code: n/a
(SCC) Shipment Container Code:
10055773824084

INGREDIENTS
Onions, Wheat flour, Water, Vegetable oils (canola, soybean, sunflower), Corn flour, Modified corn starch, Salt, Sugars (sugar,
dextrose), Guar gum, Natural flavour. Contains: Wheat
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