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Baby Hasselback Potatoes (Bannisters
Farm)
Pack Size: 2 X 2.1KG

Product Description:

Small oven baked potatoes, sliced half-way into thin slices, creating
deliciously crispy slices with soft fluffy middles, with nothing extra added
other than a drizzle of Yorkshire Cold Pressed Rapeseed Qil. These super
tasty potatoes make the perfect side dish and can be quickly cooked from
frozen in minutes.

Brand: Bannisters Farm

Ingredient Declaration: British Potato (99%), Yorkshire Cold Pressed Rapeseed Oil (1%) MANUFACTURED
IN AN ENVIRONMENT HANDLING DAIRY INGREDIENTS

Allergens: NOT APPLICABLE N/A
Additional Allergen Barley No Almond nuts No
Information: Oats No Brazil nuts No
Rye No Cashew nuts No
Wheat (including Spelt No Hazelnuts No
and Khorasan) Macadamia No
(Queensland) nuts
Pecan nuts No
Pistachio nuts No
Walnuts No

Diet Suitability: NOT APPLICABLE N/A
SUITABLE FOR Halal, Kosher, Vegetarians, Vegan

Nutritional Nutrient per 100g/ml
Information: Energy (kJ/kcal) 115 kcal / 486 K]
Fat 12g
of which Saturates 02¢g
Carbohydrate 2249
of which Sugars l4g
Fibre 26g
Protein 25g
Salt Og
Directions For Use: For best results cook from frozen. Our cooking instructions are for guidelines only.

All appliances vary in performance. Ensure food is 'piping hot' throughout before
serving. For best results microwave. Remove all packaging. Microwave Place the
potato(es) on a microwaveable plate and cook on Full Power for: 3 Potatoes -800W -
4.5 minutes; 900W - 4 minutes Stand for 1 minute before serving. Oven Pre-heat
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oven to 220°C, 425°F, Gas Mark 7. Place potato on a baking tray in the centre of the
oven for 20 minutes.

Storage Instructions: Product to be stored and distributed at -18°C or below.

Shelf Life Once Open:

All product information is correct at time of upload. Information may change so please
check the packaging before use.

If allergen information is not presented here, please obtain it from the product packaging or
speak with our QA Department.



