COATED FRENCH FRIES 10/10 mm
Family Potatoes

Prefried and frozen

www.lutosa.co,n

These starch-coated fries
(clear coating)

are ultra-crispy

and stay hot longer.
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Average nutritional values per 100 g of frozen product

Protein 25¢g
Carbohydrate 2559
Total fat

157 kcal / 661 kJ

Languages code EAN13 (bag) code EAN14 (box)

1 m
FR+NL+DE+EN pa—
IT+ES+PT+PL 1kg 10x1kg 5410376 722249 054 10376 72223 2 7x9

Ingredients: potatoes, vegetable oil (palm), modified potato starch, rice flour, modified tapioca starch, salt, dextrose,
raising agents (E450i, E500ii), spice, thickener E415.
Manufactured in a factory where derivatives of milk and wheat are used, as well as celery and metabisuiphite.

=i Preparation (cook from frozen):
=] OVEN (*): pre-heat the oven to 200°C. Spread the fries in one layer on a baking tray and cook for 12 to 15 min.
Turn half-way through cooking. GRILL (*): the same, but 10 to 12 minutes are enough.
(") Cooking times may vary slightly depending on the type of the oven.
% PAN: oil the pan well. Heat 5 to 7 minutes over medium heat, turning occasionally.
FRYER: half-fill the basket with the fries. Fry in hot oil at 175°C for 2 to 3 minutes. Drain and serve.
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= Lutosa, Potatoes chosen with Vision,
prepared with Pride



