Private Reserve Seak Fries

PRODUCT DESCRIPTION

Steakhouse fries cut with the
skin-on for a "made-from-
scratch” quality and
appearance; full of natural
potato flavor. Use to replace

Dilgard Item #
06099

Vendor Iltem #

fresh cut fries for labor saving 32Q
quality and consistency.
INGREDIENTS f
Ingredients: Potatoes, Vegetable Qil (May Contain One or More of the Following: Canola SeV\/LV\/@
Oil, Sunflower Oil, Cottonseed Qil, Palm Oil, Corn Qil, Soybean Oil), Salt, Disodium ’
Dihydrogen Pyrophosphate (to promote color retention), Dextrose. 5 l/(@ @ 8StL0 WS:

Storage/Shelf Life

Do not drop. Handle like eggs. Perishable, keep frozen. Store at 0°F or colder.

Shelf Life: 720 Days.

Packaging Qty
6, 5 Pound Bags.

Piece Count
30z Servings:

Product Benefits

- Og Trans Fat Per Serving.
- Consistent Taste
- Premium Quality; Consistent Taste
- Cost Effective
- Labor Saving

Preparation
Method Time
Deep Fry 33/4-

160 Servings Per Container.

Temperature

4 1/4 min 345 - 350°F

- Great For Appetizers

- Good For Entrée Sides

+ Multi-Fry Menu Option

- Great with Dips & Sauces
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