www.lutosa.cop, prefried and frozen

These are the genuine
traditionally made French

fries. Their irregular cut, Frites Be.;l. e
taste and colour make them Q ﬂelg.“he rr.geti.-.

real "home-made" fries.

Average nutritional values per W00 g of frozen product

Protein
136 keal /573 Carbohydrate
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| Languages I — || code EAN13 (bag) code EAN14 (o) —r— |
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1 kg 0 x 1 kg 54 10376 32248 7 1 54 10376 32248 4 7x9 0
2 kg 5x2 kg 54 10376 42245 3 1 54 10376 422450 Bx8[ ]

Ingredients: potatoes, vegetable oll, dextrose.

] Preparation (cook from fozenl:
Iﬂmﬂzhﬂf-ﬂlﬂmbﬂe’tmﬁ French fries and fry them during 3 to 4 rrﬂmtashpre-hmtedl;ilat
75 Drain and serve. IN THE OVEN (*): pre-heat the oven to 200°C/390°F. Spread a single layer of
French fries on a baking tray. Cook for 20 to 25 minutes until the French fries are golden brown. Tum them

halfway the cooking time, Under the grill *): the same, but 17 to 22 min s enough.
l"J'Ebuh‘rgﬁmemn vary slightly acconding to the type of your oven.
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