There's Nothing New About
Serving Potatoes With Chicken.

Until Now.

Introducing New
Simplot SeasonedCrisp”

Krunchie Wedges™

Potato Wedges Coated In
Savory Chicken Batter
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Simplot SeasonedCrisp™ Krunchie Wedges"
Mean Big Profits For Your Operation

You've NEVER Tasted Fries Like These!
Krunchie Wedges™ are crispy, crunchy, crinkle cut
potato wedges, coated in savory, seasoned chicken batter
and fried or baked to a delicious golden brown. They
look and taste like you made them from scratch in your

own homemade chicken batter.

What's Their Secret?

The deep, defined ridges on every Krunchie Wedge™
hold more batter than other fries, which means they
have the crispiest coating you've ever crunched, the
zestiest flavor you'll ever taste, and an unprecedented

hold time. The secret is in the crinkles!

Stand-Out-In-The-Crowd Taste

The unmistakable chicken flavor of Krunchie Wedges™
makes them an unforgettable signature item which
complements everything from burgers to sandwiches to
pizza and, of conrse, chicken. Or, with such a big,
bold, incredible taste, you can just add a dip and feature
Krunchie Wedges™ as a zesty appetizer.

Preparation Instructions

(For maximum flavor, we recommend

Aot Pax Sislig baking.) o ,
Calories 140 Calories from Fat 60 | Deep Fryer: Fill fryer basket half full,

Nutrition Facts
Serving Size 3oz. (850)

% Daily Value* [ Fry at 350°F - 360°F for 2/, - 2%, minutes.

Totad ¥at g 19% | Convection: Place single layer of
Saturated Fat 1.5 7% K hie Wedzes™ | ‘t Bal
Chokeztarsi o] o 1ullcane C(__‘Z_},L.‘H on sheet pan. Bake
Sodium 430mg 18% [ at 375°F - 425°F for 10-15 minutes.
Total Carbohydrate 18) 6% [ Conventional: Place single layer of
Dietary Fiber 2g 9% | Krunchie Wedges™ on sheet pan. Bake
PS“gt? 0?2 at 425°F - 450°F for 25-30 minutes.
rotein : < e
g_ Pizza Oven: Stack two solid pizza pans
Vitamin A 0%+ Vitamin C 20% het Place sinsle laver of Erunchie
T ona% | together. Place single layer of Krunchie

rporcantDally Valuwe s Beoad naomi st | Wedoes™ on top pan only. Bake at
Calories: 2,000 2,500
Total Fat Lessthan 65g 80g
g
od| Less than  2,400mg 2,400 i ¢80 o I A e o
Toul Corbonyarstes 3009~ 5" | bag of Krunchie Wedges™. Fry at 335°F
Dietary Fiber 259 dog e

diet. Your daily values may be higher or lower
500°F - 550°F for 6-7 minutes.
Saturated Fal Lessthan 209 254
alories per gram:

depending on your calorie needs:
e e T Pressure Fryer: Fill fryer wich half to full
Fat 8« Carbohydrate 4 » Protein 4

for 6-7 minutes,

Here's What Your Customers Wil
Love About Krunchie Wedges™:
:} Delicious chicken flavor.

E;J Crunchy, crispy texture.

;.9 Made-from-scratch appearance and taste.

4 W :
57 Irresistible appeal. (You can't eat just onel)

Here's What You Will Love About
Krunchie Wedges":

E;JJ Unbelievable hold time.

. High perceived plate value.

Low food and labor costs, with high profits.

Large 8-cut size holds heat and creates identity. —~
Serving options are from appetizers to burgers.
Excellent novelty appeal as a signature item.
Consistent quality in size, shape, and flavor.

Crunchy outside, tender inside — every time.
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No cutting, seasoning, or waste.
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3,,9 Simple preparation — bake or fry.

Ask For Simplot SeasonedCrisp™

Krunchie Wedges™

Code: 47COCO1A  SKU: 7117947303
Pack/Size: 6/5 lb.

Fire Up Your Profits Today!
Call us at 1-800-572-7783 or write to:
J.R. Simplot Company
P.O. Box 9386

Boise, Idaho 83707-3386
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