
JTM Item 
No. Product Description Pack Size

Hispanic Toppers & Fillings

42620 Beef Filling, Reduced Fat & Sodium 4/5 lb bags GF

Sauces & Dips

75150 Queso Blanco Sauce 4/5 lb bags GF

75700 Poblano Queso 4/5 lb bags GF

75140 Cheddar Cheese Sauce 4/5 lb bags GF

75550 Jalapeño White Cheese Sauce 4/5 lb bags GF

75671 Dos Equis Cerveza Queso 4/5 lb bags

73650 Birria Sauce 4/5 lb bags GF

77640 Roasted Street Corn Dip 4/5 lb bags GF

Mac & Cheese

79650 Hatch Chile Mac & Cheese 4/5 lb bags

79800 Dos Equis® Cerveza Queso Mac 4/5 lb bags

Featured Products
SKU Product Description Pack Size

MCF03787 McCain® SureCrisp™ Skin-On Fries 3/8" 
PXL

6/5 lb

BCI197 McCain® Brew City® Beer Battered Ridge 
Steak Fries 3/8" x 3x4" XL

6/5 lb

MCF04566 McCain® Harvest Splendor™ Deep Groove 
Crinkle Fries 7/16" XL 6x2.5 lbs

6/2.5 lb

1000001354 McCain® SureCrisp™ Skin-On Waffle Fries 6/4.5 lb

MCL03623 McCain® Redstone Canyon® Cross Trax 
6x4.5 lbs

6/4.5 lb

1000011854 McCain® Potato Rings 6/4 lb

OIF00215A Ore Ida® Tater Tots® Shaped Potatoes 6x5 
lbs

6/5 lb

Featured Products

Scan QR Code to Order Tater 
Toppers™ Samples

Promo Code: TaterToppers



ELOTE FRIES
McCain® SureCrisp™ Skin-On Fries topped with 
JTM Roasted Street Corn, cilantro lime crema, 
cotija cheese, chili powder, and cilantro.

QUESO BIRRIA FRIES
McCain® Harvest Splendor™ Deep Groove Crinkle 
Fries smothered in JTM Shredded Beef Birria, 
JTM Queso Blanco, diced red onion, and cilantro.

FOR MORE TATER TOPPER RECIPES VISIT JTMFOODGROUP.COM

Yield: 2-4 Servings

Preparation Instructions
Prep Time: 15 Minutes (after heating shredded beef birria 
and queso blanco)

Pre-Preparation:
1.	 Combine and heat shredded beef birria and queso 

blanco sauce in steamer or water bath for 30 – 40 min. 
or until the product reaches 145°F for 15 seconds (HAC-
CP Critical Control Point) and hold hot.

2.	 Prepare skin on crinkle cut fries (deep fry @ 350°F until 
golden brown) and hold hot.

Recipe Preparation Method:
1.	 Portion 6 oz. of fries on a platter.
2.	 Portion 4 oz. of shredded beef birria.
3.	 Portion 3 oz. of queso blanco sauce over the shredded 

beef birria.
4.	 Garnish with diced red onions and fresh chopped cilan-

tro over the queso birria fries and serve immediately.

QTY Ingredients SKU

6 oz McCain® Harvest Splendor™ 
Deep Groove Crinkle Fries 7/16” 
XL 6x2.5 lbs

MCF03787

4 oz J.T.M. Birria Sauce 73650

4 oz Shredded Beef

3 oz J.T.M. Queso Blanco 75150

2 oz Red Onion (diced)

2 Tbsp Fresh Cilantro

Yield: 2-4 Servings

Preparation Instructions
Prep Time: 15 Minutes (after heating street corn)

Pre-Preparation:
1.	 Heat street corn dip in steamer or water bath for 30 – 

40 min. or until the product reaches 145°F for 15 sec-
onds (HACCP Critical Control Point) and hold hot.

2.	 Prepare skin on fries (deep fry @ 350°F until golden 
brown) and hold hot.

Recipe Preparation Method:
1.	 Portion 6 oz. of fries on a platter.
2.	 Portion 4 oz. of street corn dip over fries.
3.	 Drizzle   2 oz. of cilantro-lime crema over the street 

corn dip.
4.	 Garnish with crumbled cotija cheese, a dusting of chili 

powder and fresh chopped cilantro over the top of the 
Elote fries and serve immediately.

QTY Ingredients SKU

6 oz McCain® SureCrisp™ Skin-On 
Fries 3/8" PXL

MCF03787

4 oz J.T.M. Roasted Street Corn 77640

4 oz Cilantro Lime Crema

2 oz Cotija Cheese (crumbled)

2 Tbsp Chili Powder

2 oz Fresh Cilantro


