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TAKE YOUR TATERS TO
THE NEXT LEVEL

Pair McCain® potato products with J.T.M.'s line

of cheese sauces, dips, and fillings to turn your

traditional french fry or potato offering into an
innovative, on-trend menu item.

Increase Bold & Utilize
Check Exciting In-House
Averages Flavors Ingredients




J.I.M. Featured Products

JTM Item
No. Product Description Pack Size
42620 Beef Filling, Reduced Fat & Sodium 4/5 Ib bags GF
75150 Queso Blanco Sauce 4/5 |b bags GF
75700 Poblano Queso 4/5 Ib bags GF
73650 Birria Sauce 4/5 |b bags GF
75390 Fat Tire® Beer Cheese Dip 4/5 Ib bags
77640 Roasted Street Corn Dip 4/5 Ib bags GF
79650 Hatch Chile Mac & Cheese 4/5 Ib bags
47970 Sausage, Egg, & Cheese Breakfast Filling 4/5 |b bags
" Featured Products

SKU Product Description Pack Size
MCF03787 McCain® SureCrisp™ Skin-On Fries 3/8" PXL 6/51b
BCI197 McCain® Brew City® Beer Battered Ridge Steak Fries 3/8" 6/51b

x 3x4" XL
MCF04566 McCain® Harvest Splendor™ Deep Groove Crinkle Fries 6/2.51b
7/16" XL 6x2.5 Ibs

1000001354  McCain® SureCrisp™ Skin-On Waffle Fries 6/4.51b
MCLO03623 McCain® Redstone Canyon® Cross Trax 6x4.5 |bs 6/4.51b
1000011854  McCain® Potato Rings 6/4 b

OIFO0215A Ore Ida® Tater Tots® Shaped Potatoes 6x5 Ibs 6/51b







Elote Fried

MeCain® SureCriqp™ Skin-On Fries lopped with JIM.
Roadted Stweet Cown. cilantro bime creama, colja cheese,

Yield: 2-4 Servings

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
20z Cotija Cheese (crumbled)

2 Thbsp Chili Powder

20z Fresh Cilantro

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 seconds (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.






Beerr Cheede Steak Fried

MeCain® Bnew City® Beer Battored Ridge Steak Fries
topped with JTM Fat Tine® Beer Cheede Djp. bacon, dliced

Jfelaperios, and scallions.

Yield: 2-4 Servings

QTY Ingredients SKU
6oz McCain® Brew City® Beer Battered Ridge Steak BCI197
Fries 3/8" x 3x4" XL
40z Fat Tire® Beer Cheese Dip 75390
3oz Cooked Bacon (chopped)
20z Pickled Jalapenos (sliced)

2 Thsp Scallions (sliced)

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

Pre-Preparation:

1. Heat JTM beer cheese in steamer or water bath for 30 - 40 min.
or until the product reaches 145°F for 15 seconds (HACCP Critical
Control Point) and hold hot.

2. Prepare beer cheese battered steak fries (deep fry @ 350°F until
golden brown) and hold hot.

Recipe Preparation Method:

1. Portion 6 oz. of steak fries on a platter.

2. Portion 4 oz. of JTM beer cheese

3. Garnish with chopped bacon, sliced jalapenos and scallions over
the beer cheese steak fries and serve immediately.






Quedo Bivvia Fried

MeCain® Hawest Splendst™ Deen Groove Crinkle Fried
dmothered in STM Shredded Beef Bivria, STM Quedo
Blanco, diced ned onion, and ciantro.

Yield: 2-4 Servings

QTY Ingredients SKU

6oz McCain® Harvest Splendor™ Deep Groove MCF03787
Crinkle Fries 7/16" XL 6x2.5 Ibs

4 oz J.T.M. Birria Sauce 73650
4 oz Shredded Beef
3oz J.T.M. Queso Blanco 75150
20z Red Onion (diced)
2Tbsp Fresh Cilantro

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 (HACCP 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 cilantro over the
queso birria fries and serve immediately.
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Hatoh Mac Waffle Fries

MeCain® SureCrisp™ Skin-On Wagfle Fried lopped with
JTM Haitek, Chite Mac & Cheede. diced ned onion. Haleh
chites.

Yield: 2-4 Servings

QTY Ingredients SKU
6oz McCain® SureCrisp™ Skin-On Waffle Fries 1000001354
40z J.T.M. Hatch Chile Mac & Cheese 79650
20z Red Onion (diced)
20z Hatch Chiles (diced)

2 Tbsp Cherry Tomatoes (quartered)

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

Pre-Preparation:

1. Heat Hatch mac & cheese in steamer or water bath for 30 - 40
min. or until the product reaches 145°F for 15 seconds (HACCP
Critical Control Point) and hold hot.

2. Prepare skin on waffle 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 Hatch mac over fries.

3. Garnish with diced red onions, Hatch chiles & tomatoes over the
top of the Hatch mac fries and serve immediately.






Souttuwedtern Feied

MeCain® SuwreeCridp™ Skin-On Fries smothered with
JIM Beef Taco and Quedo Blanco, diced tomaloed,

Yield: 2-4 Servings

QTY Ingredients SKU
6oz McCain® SureCrisp™ Skin-On Fries 3/8" PXL MCF03787
40z JT.M. Beef Taco Filling 42620
3oz J.T.M. Queso Blanco 75150
20z Shredded Lettuce
2 Tbsp Tomatoes (diced)
20z Pickled Jalapefios (sliced)

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

Pre-Preparation:

1. Heat taco meat and queso blanco sauce in steamer or water bath
for 30 - 40 min. or until the product reaches 145°F for 15 seconds
(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 beef taco over fries.

3. Ladle 3 oz. of queso blanco sauce over beef taco.

4. Top with shredded lettuce, tomatoes, and pickled jalapefios.






B/zewé,{adt Bacon lols

Ore lda® Tater, lota® Shaped Polatoes topped with JIM
gaadage. gg and Cheddar, Cheede Breakjast f/l%ﬂ#
bacon, and dhredded cheddar cheede.

Yield: 2-4 Servings

QTY Ingredients SKU
6 oz Ore Ida® Tater Tots® Shaped Potatoes 6x5 Ibs OIFO0215A
40z JT.M. Sausage, Egg, & Cheese Breakfast Filling 47970
30z Cooked Bacon (chopped)
3oz Shredded Cheddar Cheese

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

Pre-Preparation:

1. Heat J.T.M. sausage, egg and cheddar cheese filling in steamer or
water bath for 30 - 40 min. or until the product reaches 145°F for
15 seconds (HACCP Critical Control Point) and hold hot.

2. Prepare Tater Tots® (deep fry @ 350°F until golden brown) and
hold hot.

Recipe Preparation Method:

1. Portion 6 oz. of Tater Tots® on a platter.

2. Portion 4 oz. of JTM sausage, egg and cheese breakfast filling
over the Tater Tots®.

3. Garnish with chopped bacon and shredded cheddar cheese over
the tater tots and serve immediately.



Scan QR Code to Order Tater
Toppers™ Samples

Promo Code: TaterToppers

® LET'SCREATE JTM Food Group
J I M GREAT DISHES 200 Sales Avenue 800.626.2308
TOGETHER: Harrison, OH 45030 JTMFoodGroup.com



