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Versa Premier is the choice of chefs when the cost savings of extended fry life, high heat cooking applications ) )
and fantastic finished foods matters most. With characteristics such as high oxidative stability, reduced polymer FOORSERVICE
buildup on equipment, lower "bad" fats, higher "good" fats and reduced flavor transfer, you can see why chefs DISTRIBUTOR

reach for Versa Premier first.

Nutrition Facts

Servings per Container 1134
Vergw~ Serving size tbsp (14g)

Amount per serving

Calories 130

g % Daily Value*
iy Total Fat 14g 18%
Saturated Fat 2.5g 13%
Trans Fat Og
Cholesterol Omg 0%
% Benefits Sodium 0Omg 0%
Total Carbohydrate Og 0%
Versa Premier Cottonseed Canola Blend imparts a natural, golden color to fried : -
foods. It is high heat stable, has a high smoke point and is flavor transfer Dietary Fiber Og 0%
resistant. Its neutral flavor and non-oily consistency brings finished foods' Total Sugars 0g
natural flavors to the forefront. It is perfect for all frying applications.
Includes Og Added Sugar 0%
Ingredients A Allergens Protein 0g
Vitamin D Omcg 0%
ST oL G oL | e
crustaceans mollusks eggs
MODIFYED TO REDUCE ® . Iron 0mg 0%

FOAMING. &sh @i Q) peanuts @)soy Potassium Omg 0%
tree nuts wheat

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

Dry storage between 40 F and 80 F

is recommended. Avoid storing near Brand Manufacturer
pungent aromas such as onions and

garlic. Versa Premier Cargill DSO
Serving Suggestions MFG # SPC # GTIN Pack Pack Desc.
NA 110028178 55712 10018687001729 1 1/35 Ibs

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

_ _ 36.72lb 35lb USA No
Prep &« Cooking Suggestions

Deep frying recommended at 350 F. Shipping Information
Always refer to the packaged foods label . . .
for recommended cooking temperatures. Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
For the best oil performance, refer to the
attached Fryer Maintenance Wall Chart 9.5in 9in | 15.38in 20x3 | 270DAYS 40°F / 90°F
listed under "Sales Support Document".
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Versa Premier is the choice of chefs when the cost savings of extended fry life, high heat cooking applications
and fantastic finished foods matters most. With characteristics such as high oxidative stability, reduced polymer
buildup on equipment, lower "bad" fats, higher "good" fats and reduced flavor transfer, you can see why chefs
reach for Versa Premier first.

Nutrition Analysis - By Serving

FOODSERVICE
DISTRIBUTOR

Calories 130 Total Fat 14g Sodium Omg
Protein 0 Trans Fats Og Calcium Omg
Total Carbohydrates..- Og Saturated Fat 2.5g Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- 0 Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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