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INTRODUCING NEW
SPUDDIES RED POTATO BITES

Nonpareil and Teton Valley Ranch have created a totally new, healthier and delicious alternative to the same old
boring potato sides like tots, fries and hash browns. All natural Spuddies Red Potato Bites are perfect for breakfast,
lunch or dinner. Dress them up for an exmtmgchange of pace from mashed or traditional baked potatoes, or dress
them down for a uniquely casual dining experience. We start with the finest red potatoes and create a delicious,

better-for-you product with NO FAT, LOW CALORIES, andVERY LOW SODIUM AII natural Spuddles provnde a

better nutritional profile than‘par-frled potatees SpuddleS'alsU'oﬂ'era S|gn|ﬁcant yield advantage over par-fried and

water-blanched potato produets— Preparatlondulmple Jué'tadd your favorlte topplngs, and serve. Spuddqes Potato




SPUDDIES RED POTATO BITES
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Number of Servings: 27 (85 g per serving)
Weight: 624 g

Nutrition Facts

Serving Size 3/4 Cup (85 grams)

Servings Per Container 27

Amount Per Serving

Calories 110 Calories from Fat 0
% Daily Value*

Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol 0mg 0%

Sodium 15mg 1%

Total Carbohydrate 25¢g 8%
Dietary Fiber 2g 9%
Sugars 2g

Protein 3g

Vitamin A 0% +  Vitamin C 0%

Calcium 2% +  lron4%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories 2,000 2,500

Total Fat Less Than 65g 80g
Sat Fat Less Than 20g 25¢g
Cholesterol Less Than 300mg 300mg
Sodium Less Than 2400mg 2400mg
Total Carbohydrate 3009 3759
Dietary Fiber 259 309

Calories per gram:
Fat9 - Carbohydrate4 - Protein4

Ingredients:
Red Potatoes

Corporate Address:

Remittance Address:
Vendor Contacts:

Phone:

Fax:
Item Description:

Flavors Available:
Spuddies Russet Bites
Spuddies Red Bites

Country of Origin:
Shelf Life:

Unit Size:

Case Pack:

Case Dimension; OD:
Case Cube; OD:
Gross Case Weight:
Pallet Dimensions:
Pallet Cube:

Pallet Pattern:

Net Pallet Weight:
Gross Pallet Weight:
Pallet Exchange:
Truckload Quantity:
Lead Time:
Replenishment:
Preparation Methods:

Grill:

Teton Valley Ranch, LLC
40 North 400 West
Blackfoot, Idaho 83221

Same as above
Sales- 888-785-5897

1-888-785-5897
(208) 785-4873

Teton Valley Ranch Spuddies Red Potato Bites

Case Food Service UPC#:
O 00 30921 07770 6
0 00 30921077751

U.S.A.

18 months frozen

5 Ib. bag (2.268 Kilograms)
6 Bags/Net weight - 30 Ibs.
17” x13” x 10.75"

1.3749 cubic ft

31.5 lbs.

48" x 40" x 48" tall
50.9167 cubic ft

8 cases/layer with 32 cases/pallet; interlocked
960 lbs.

1050 lbs. (includes pallet)
No

52 pallets

10 business days

14 calendar days

Grill or Deep Fry

¢ Pour desired amount of Spuddies Potato Bites on a preheated, well-oiled grill
(approximately 400 degree Fahrenheit)

® Cook frozen Bites for 10 to 14 minutes (7 to 9 minutes if thawed)
or until Bites are golden brown

® Stir occasionally to ensure product is evenly cooked

Deep Fryer:

¢ Fill the fryer basket about 1/2 full (approximately 11/4 - 11/2 Ibs)
Drop basket into the deep fryer

[ ]
® Shake after 30 seconds
® For a fryer set at 350 degrees Fahrenheit, remove the basket after 2 minutes for

frozen Bites (1 minute 45 seconds if thawed) or when Bites are golden brown
® For a fryer set at 360 degrees Fahrenheit, remove the basket after
1 minute 50 seconds for frozen Bites (1 minute 35 seconds if thawed) or
when Bites are golden brown
® For a fryer set at 370 degrees Fahrenheit, remove the basket after
1 minute 40 seconds for frozen Bites (1 minute 25 seconds if thawed) or
when Bites are golden brown

Spuddies Product Attributes:

All Natural
Quick Prep

Not par fried

Deep fry or grill ready
Cook from frozen or thawed

No Fat, No Trans Fat

Low Calories

Low sodium

No cholesterol

3 grams protein per serving

Great holding time - up to 2 hours 2-3 grams fiber per serving
Menu Versatility - sides, skillets, soups, Higher yield compared to water
breakfast bars, appetizers, replaces blanched products - IQF hash
fries/tots browns, refrigerated products,

skin on chunks & others
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