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Crafted with an authentic kitchen—cut appeal High—quality premium length fries fill up the

GREATER

oy and exceptional taste. PLATE plate more with fewer strips than budget fries.
COVERAGE
Save time and labor by replacing back—of— (&} Drive traffic and charge more for these unique
TIME ST ABOR house cutting, pee.llng,.and prepping with a products due to their higher perceived value.
SAVINGS ready—to—go solution right out of the freezer. =

Low sodium per serving.
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FOR FOOD SAFETY, FOLLOW
COOKING INSTRUCTIONS ON THE
PACKAGE. KEEP FROZEN — DO
NOT THAW. For food safety, read
and follow the cooking instructions
as product must reach a minimum
of 165°F (74°C) internal
temperature as measured by a food
thermometer in several spots.

Deep Fry 2 1/2 - 3 minutes 345°-350°F (174°-177°C) Amount: 1 1/2 LB (680g). Deep fry

from frozen state. Fill basket 1/2
full.
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