Ihis range may surprise you with its great length,




; "DEf'"'lWElY. thrs Prlma Frit range may surprrse yeu vrtth rts great length nice gutden
I r:eleur and rts consistent qualrty ¢ b |

Our packaging possibilities go from 400g to 2,5kg. Check
‘the different formats on the backcover of this brochure.

Coeking recommendations:

':All Prima Frit trles eentaln no gluten it means they do not cuntaln [trar:es ut] whest or
derivatives of wheat. They are therefore smted fer people with cellac disease and for
- those whe preter to stick to 3 gluten-free dret

|

 Made from selected pntatues W|th a cen5|stent length blanched end then pertrled for a perfect end
result we are pleased te effer you these nlr:e golden fries. '

i Prima Frit range lncludes 2 categories of fries: non-coated and ceated selted (for extra crunchrness]

ellowmg you tn hetre dltferent solutions accurdrng to your business.

| Our palm oil is eertltled RSPO meanmg that |t comes excluswely trem sustamehle sources. RSPO-

certification verifies the impact on deferestetlen, €02 emissions and alsn_ensures that production is
carried out under ethlcal werklng conditions. |
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The Prima Frit non-coated range fries suits all
your needs from the most classical cuts (7/7 anc
10/10mm) to the most original ones (10/18mm anc
crinkle 12/12mm).

177 mm SHOESTRINGS

10/10 mm STRAIGHT CUT

12/12 mm STRAIGHT CUT

10/18 mm STEAK FRIES

12/12 mm CRINKLES

3”30
175°

Always cook Do not over-fill basket ~Cooking for single fry:

from frozen

330 minutes at 175°C




With the salted crispy coating, these fries are ideal for
use in fast food and home delivery services. The 7/7 and

9/9mm cutting size means that Prima Frit fry quickly

with a great, lnng—las.ting- Crispiness whilst retaining a
great potato texture that delivers on flavour and bite.
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7/7 v SHOESTRINGS

9/9 um STRAIGHT CUT

our gluten-free starch coating has rany positive aspects :

Is gluten-free
adds CriSpIiness to each bite
keeps our fries Warmer for a longer period of time

makes our fries perfect for delivery services-and fast
food |

brings a light salty taste to the fries

o

Cooking recommendations::

3”30
MAX 175°

%

Always cook Do not over-fill basket  Cooking for single fry:
from frozen 4’30 minutes at 175°C
For better results,
. | shake the fries
I Not suitable for automatic fryers at half-time frying

Our hnlding time will not disappoint you and makes
therefore these fries perfectly suited for take-away

and (home) delivery.

FRENCH
FRIES

pre-fruied & frozen
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NON-GOATED FRIES Languages
1 kg 10 x1 kg e
54 10376 831646 | 154 10376 824452 | 1034860-7B [184] BG5S -TH

SHOESTRINGS 7/7 mm
2,5 kg 4x2,5Kg 1034590-1U (E63) I
o4 10376 824219 | 154 10376 824209 | 1034590-78 (184)
400 g 25 X 400 g N
54 10376 813497 | 154 10376831764 | 1034995-7B (184) e only
1kg 10 X 1 kg

STRAIGHTCUT 10/10 mm 54 10376 725592 | 15410376 725681 | 1090774-TB [184) R only
2.5 kg 4 X 2,5 Kg 1018941-1V (172) N
54 10376 722867 1 54 10376 722857 | 1018941-6K (196) REE bk
2.5 kg &x2|5kg % -IT-ES%S-
54 10376 122896 | 154 10376 122879 | 1018936-1V(E72] R ESAR
2.5 kg '£|' X 2|5 kg i -IT-FS-
54 10376 522337 | 154 10376 422382 | 1018932-1V(ET2] FREER-EES- AR
1 X4 10x1 kg 1034932-6H (172) ENLCNEMSTHLAR

o4 10376 923921 1 54 10376 223966
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2.5 kg 4x2,5Kg 1034678-6H (172) e
o4 10376 824172 | 154 10376 824223 | 1034678-1T (E54) >
2.25 kg I" x 2|25 kg 4 IT-F&%_—
54 10376 725011 1 54 10376 725085 | |034941-6K 196] FNPRETESAR
2.5 kg 4 x 2,5 kg 1034830-78 (184)

EN-FR-IT-ES-AR

o4 10376 831415 154 10376 725179 1034830-1U (E63)
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Lutosa SA e Z.| du Vieux Pont 5 7900 Leuze-en-Hainaut » Belgium « T +32 (0) 69 668 211 * www.lutosa.com
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