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Koffmann's Les Petite Frites
(7x7mm)

Product Images

Description

Pre-fried and frozen battered straight cut Skin-off fries, meticulously crafted with a precise cut size of 7x7mm.
These fries offer a delightful blend of crispiness and tenderness, thanks to a unique battering process. With
their convenient frozen form, they're ready to elevate any meal with ease.
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Additional Information

SKU 29060

Description

Pre-fried and frozen battered straight cut Skin-off fries,
meticulously crafted with a precise cut size of 7x7mm.
These fries offer a delightful blend of crispiness and
tenderness, thanks to a unique battering process. With
their convenient frozen form, they're ready to elevate
any meal with ease.

About Producer

The Koffmann potato range is the leading UK chefs
brand for potatoes, that offer a superior taste and
suitability for products which include fresh and
prepared potatoes and vegetables along with our great
range of frozen products. They work with dedicated
growers to develop varieties, select best regional soil
variations, maintain strict conditioning and storage
regimes.

Directions for use

Deep frying pan: Preheat oil to 175°C (350°F). Fill your
basket up to the halfway mark and fry for
approximately 2min30-3 minutes until a golden yellow
color is obtained. Do not overcook and reduce the
cooking time when preparing smaller quantities. Drain
well before serving. Oven: Preheat the oven to 220 °C
(425 °F), Gas Mark 7. Spread 300g of frozen fries evenly
on to a baking tray and bake for approximately 13-16
minutes. Bake until golden yellow and do not overcook.
Turn the fries halfway through baking time. When
preparing smaller portions, reduce cooking time.
Always use a baking paper. Fan Oven: Preheat the oven
to 200 °C (400 °F), Gas Mark 6. Spread 300g of frozen
fries evenly on to a baking tray and bake for
approximately 13-16 minutes. Bake until golden yellow
and do not overcook. Turn the fries halfway through
baking time. When preparing smaller portions, reduce
cooking time. Always use a baking paper

Accreditation, Certification and Assurance
Schemes BRCGS Certified Production, IFS Food Standard

Energy (Kcal) 162

Energy (KJ) 681

Fat 4.4

of which saturates 0.6

Fibre 2.3
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Ingredients

Potato (84%), Modified Potato Starch, Sunflower Oil,
Rice Flour, Potato Starch, Salt, Dextrin, Dextrose, Raising
Agents (Sodium Bicarbonate, Diphosphates), Thickener
(Xanthan Gum), Paprika Extract, Turmeric Extract.
Processing aid: stabilizer E450i

Brands Koffman's

Dietary & Lifestyle Suitable for vegetarians, Suitable for vegans, Suitable
for Coeliacs, Palm Oil Free, Frozen Product

Protein 2.4

Salt 0.7

Size 2.27kg

Pack Size 4

Storage Instructions Store at -18°C or below.

Country of Origin Belgium & Luxembourg
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