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Country Range Premium Double
Crunch Skin On Fries (10mm)

Product Images
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Description

Skin On Fries, expertly pre-fried and frozen to perfection. Crafted with a signature double crunch recipe,
these fries are designed to retain their warmth for an extended period, ensuring a satisfyingly crispy texture
with each bite.
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Additional Information

SKU 29050

Description

Skin On Fries, expertly pre-fried and frozen to
perfection. Crafted with a signature double crunch
recipe, these fries are designed to retain their warmth
for an extended period, ensuring a satisfyingly crispy
texture with each bite.

About Producer

Country Range brand provides you with a value for
money proposition without any need to compromise on
taste or quality. The quality, consistency and
affordability of our products makes the Country Range
brand widely regarded as the best in foodservice.

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 3-4 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 16-20 minutes.
Bake until golden yellow color 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 16-20 minutes. Bake until golden yellow
color and do not overcook. Turn the fries halfway
through baking time. When preparing smaller portions,
reduce cooking time. Always use a baking paper. Do not
eat this product raw and check product is piping hot
throughout before serving.

Accreditation, Certification and Assurance
Schemes BRCGS Certified Production,

Defrosting guidelines Do not refreeze once thawed.

Energy (Kcal) 156.0000

Energy (KJ) 653.0000

Fat 5.5000

of which saturates 0.6000

Fibre 2.8000
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Ingredients

Potato (87%), Sunflower Oil, Modified Potato Starch,
Rice Flour, Potato Starch, Salt, Potato Dextrin, Raising
agent (Diphosphates, Sodium carbonate), Thickener
(Xanthan gum), Dextrose, Capsicum Extract, Turmeric
Extract

Brands Country Range

Dietary & Lifestyle
Suitable for vegetarians, Suitable for vegans, Halal,
Lactose Intolerant, Suitable for Coeliacs, Kosher
Approved, Palm Oil Free, Frozen Product

Protein 2.3000

Salt 0.6500

Size 2.5kg

Pack Size 4

Storage Instructions Store at -18°C or below.

Country of Origin Belgium & Luxembourg
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