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Plain Mashed Potatoes

Frozen

A product superior in gquality,
whilst both economical and versatile in use.
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Average nutritional values per 100 g of frozen product
Protein 2qg
338 kJ (80 kcal) Carbohydrate 1759
Fat 02g
7 languages || ] codeEANI3 bag) code EAN14 {box) 6:1:\5_
P L L -
FR/NL/DE/UKAIT/ES/PT 2.5 kg 4x2,5 kg 54 10376 711212 1 54 10376 711349 oxg |

ingredients: potatoes, emulsifier E471, E‘FI'I[:E fcurcumal.
Mamoctured in g factory where demvatives of wheot, eqggs, sovo and mitk are used, a5 well g5 celery and metobisuiphite.

HOT CHAIN (coak fram frozenk:

IN THE PAN ffor 1 kg of frozen mashed potatoes): add 400 ml of milk and heat 8§ to 10 min., while mixing reqgulary.
IN THE MICRO-WAVE for 1 kg of frozen mashed potatoesh: add 400 mi of milk, cover and heat 30 to 6 min, while
mitelng at half coolkdng tme.

IN THE COMBI-STEAMER ifor 2.5 kg of frazen mashed potoes): heat 5 to 7 min at 100°C isteam positionl,

Milx before serving.
COLD CHAIMN: IN THE = BAIN-MARIE = tfor 2.5 kg of frozen mashed potatoesk: let thaw 24h in the refrigerator,
Add 1 Imllk and heat to achieve a complete thaw without exceeding the temperature of +2°C.

prepared with pride




