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SEEING POSSIBILITIES IN POTATOES

ltem #: 1029

Lamb Weston® Baked
Potato Skins

Brand: Lamb Weston®
Cut Size: Approx. 12-13 ct/Ib

Package Size: 5/3#

Lamb Weston® has the perfect

potato offerings to meet your every
need, providing a wide variety of
unique choices. Potato skins are easily
prepared in the fryer or oven and have
minimal oil absorption and breakage.
They're a great appetizer that can be
filled with cheese, bacon or mashed for
twice baked potatoes.
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COOKING METHODS

Grade: A

Kosher: No

Halal: No

Cooking Method Time Temperature Additional Instructions

Convection Oven 10 - 15 min 218°C Arrange frozen product skin side up, in
a single layer on a baking sheet lined
with aluminum foil or parchment paper.

Conventional Oven 20 - 25 min 218°C Arrange frozen product in a single
layer on a baking sheet lined with
aluminum foil or parchment paper.
Turn product halfway through baking
time.

Deep Fry 31/2-4 min 174 -177°C Deep fry from frozen state. Fill basket
1/2 full.

HANDLING INSTRUCTIONS

Handle with care, do not drop! Ship frozen - Perishable. Keep frozen at 0°F (-18°C).





