
 
Item #: LW508 
Lamb Weston® Oven
Roasted Potato Medley
 
Brand: Lamb Weston® 
Cut Size: 1" Tri-Cut Diced 
Package Size: 5/3#
 
Lamb Weston® has the perfect
potato offerings to meet your every
need, providing a wide variety of
unique choices. These oven-roasted
dices are exceptionally versatile in
recipes for breakfast, lunch, and dinner
while also saving you time and labor
with no prep required. They cook up
fast in the fryer or oven!
 
Variety of Offerings | Time & Labor
Savings | Available in Many Flavors
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Choose from a variety of flavors and sizes in our 
wide portfolio of offerings.

Save time and labor by replacing back-of-house 
cutting, peeling, and prepping with a ready-to-
go solution right out of the freezer.

Try our variety of pre-seasoned offerings for 
quick and convenient back-of-house solutions.

COOKING METHODS

Halal: Yes

Cooking Method Time Temperature Additional Instructions

Convection Oven 18-20 min 400°F Arrange frozen product in a single 
layer on a baking sheet lined with 
aluminum foil or parchment paper. 
Turn product halfway through baking 
time. 

Grill 14 -17 min 375°F Grill from frozen state.  Flip product 
midway through cook time.

Conventional Oven 28-33 min 400°F Arrange frozen product in a single 
layer on a baking sheet lined with 
aluminum foil or parchment paper. 
Turn product halfway through baking 
time. 

Impingement Oven 18-20 min 450°F Arrange frozen product in single layer.

HANDLING INSTRUCTIONS

Do not drop.  Handle like eggs.  Perishable, keep frozen.  Store at 0°F or colder.




