
 
项⽬编号: X7905 
Lamb Weston
Supreme™ 3/8
英⼨常规切割薯条
 
品牌: Lamb Weston Supreme™ 
切割尺⼨: 3/8英⼨切割 
包装尺⼨: 6/5#
 
Lamb Weston Supreme™
薯条所⽤的⻢铃薯产⾃美国最为优质的种
植地区，性状⼀致、易于盈利、品质出众
。以餐饮业领先的切割技术提供外酥⾥嫩
的完美均衡体验，享受薯条内部松软的烘
烤⻢铃薯质地。
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运营商优势

High-quality premium length fries fill up the 
plate more with fewer strips than budget fries.

烹饪⽅法

级别: A
犹太洁⻝: No
清真: Yes

烹调⽅法 时间 温度 附加说明

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 165⁰F (74⁰C) internal 
temperature as measured by a food 
thermometer in several spots.

Deep Fry 3 3/4 - 4 1/4 minutes 345⁰-350⁰F (174⁰-177⁰C) Amount: 1 1/2 LB (680g). Deep fry 
from frozen state. Fill basket 1/2 
full.

Conventional Oven 25 - 30 minutes 400⁰F (205⁰C) Amount: 1 1/2 LB (680g). Arrange 
frozen product in a single layer on a 
baking sheet lined with aluminum 
foil or parchment paper. Turn 
product halfway through baking 
time. 



Convection Oven 11 - 13 minutes 400⁰F (205⁰C) Amount: 1 1/2 LB (680g). Arrange 
frozen product in a single layer on a 
baking sheet lined with aluminum 
foil or parchment paper. Turn 
product halfway through baking 
time. 

操作说明

⼩⼼轻放，切勿摔落！冷冻运输 - 易腐品。请在 -18℃ (0℉) 环境中冷冻保存。




