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Ingredients: Boneless center cut 
pork chop with up to 10% added 
solution of: Water, dextrose, sodium 
tripolyphosphate, oil of lemon.  Bat-
tered with: Water, wheat fl our, salt, 
whey, fl avors, hydrolyzed yeast, diso-
dium inosinate, disodium guanylate.

Breaded with: Wheat fl our, crushed 
cracker (wheat fl our, soybean oil, 
salt, leavening [sodium bicarbonate, 
yeast], dextrose, malt syrup), salt, 
whey, fl avors, hydrolyzed yeast, diso-
dium inosinate, disodium guanylate.     

Cooking Instructions:  Always cook from frozen state.  
Deep fry in 350°F oil 3 - 3½ minutes or until fritter fl oats to 
surface.  Let stand for 30 seconds before serving.

Nutrition Facts #20017
Serving Size 3 oz. fritter (85 g) 
Servings Per Container 56 fritters
Amount Per Serving
Calories 130   Calories from Fat 30
  *% Daily Value

Total Fat 3g   5%
  Saturated Fat 1g   5%
Cholesterol 28mg   9%
Sodium 330mg 14%
Total Carbohydrate 9g   3%
Protein 16g
Vitamin A   0%  •    Vitamin C  0%
Calcium      0%  •      Iron         6%
* Percent Daily Values are based on a 2,000 calorie 

diet.  Your daily values may be higher or lower 
depending on your calorie needs.

Item
20017

Boneless Pork  Chop Fritter 3 oz 

UPC 079821200173

Pack Size 56 / 3-oz Fritters

Net Case 10.5 lbs

Gross Case 11.31 lbs

Case Cube .54

Ti Hi 10 x 11

Box Dimensions 14 7⁄8 x 11 5⁄8 x 5 7⁄16

Boneless Pork Chop Fritters
Morning, noon, or night, you can always find a use for these delicious fritters!

Holten’s Boneless Pork Chop Fritters 
are made from top quality, extra-lean, 
center-cut Canadian backs. These 
naturally shaped pork chops are sliced, 
marinated, and lightly fl oured with our 
homestyle breading, then individually 
quick frozen to guarantee freshness 
and fl avor.  No matter how you serve 
them, these delicious pork chop fritters 
are sure to enhance every menu!

Holten’s Boneless Pork Chop Fritters 
provide the end-user with consistent 
portion control, product safety, hand-
made appearance, and ease of handling 
and cooking. Most important– they have 
the great taste that keeps customers 
coming back for more! 

FACTS & BENEFITS…
  Extra lean center-cut pork chop

  Whole muscle product

  Flavorful, crunchy homestyle breading

  Natural shape and texture for homemade appearance and taste

  Attractive presentation -appeals to a wide range of customers

  Multiple uses throughout day

  Easy to store, handle, and cook

  Precise portioning for exact cost control

  I.Q.F. fresh frozen so they’re always fresh

  Processed under HACCP to insure food safety in a SQF Level 3 
Certifi ed facility

  Great taste builds repeat sales

FOR A QUICK BREAKFAST…
  Serve on a biscuit for a breakfast sandwich

  Serve with biscuits and gravy 

  Serve with eggs and hash browns

FOR AN EASY LUNCH…
  Serve on a roll with sides of 

coleslaw and fries 

  Serve with rice and salad or 
fruit for a light plate item

FOR A GREAT DINNER…
  Dress like a club on a bun, 

then quarter and fi ll center with 
fries, and serve with house salad 
or soup

  Serve with mashed potatoes and gravy

  Serve with vegetables and a dinner roll


