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Groove Kesim Patates / Groove Cut Potatoes

Groove Kesim Patates Avantajlan

Cok hizh ve kolay hazirlanarak zamandan ve enerjiden tasarruf saglar. Kizartma slresince daha az yag emdiginden
saglikli ve ekonomiktir. Diiz kesime oranla % 20 daha fazla ylzey oranina sahip olmasi, dis yilizeyinin daha da ¢itir
olmasini saglar. Uzun siire sicak kalarak servis siiresini uzatir. Estetik yapisiyla ilgi gekicidir.

Advantages of Groove Cut Potatoes

It provides significant time and energy savings by being prepared quickly and easily. Due to lower oil absorption during
frying, it is both healthy and economical.Having 20% more surface area compared to straight cuts results in a crispier
texture. It remains hot for an extended period, thus prolonging the serving time.lts aesthetic structure is visually
appealing.

Pigirme Onerisi

Fritdzde; Fritdzii 170-180 dereceye isitin. Patatesleri ¢dzdlirmeden, 3-4 dakika ¢itir ve altin sarisi renk alana kadar
kizartin.

Airfryerda; Airfryer'i 200 dereceye isitin. Patatesleri ¢cozdirmeden, 15-20 dakika ¢itir ve altin sansi renk alana kadar
pisirin.

Finnda; Finm 220-230 dereceye isitin. Patatesleri ¢dzdirmeden bir firin tepsisine yayin, 20-25 dakika ¢itir ve altin
sarisi renk alana kadar pisirin.

Cooking Recommendations

Deep Fryer: Preheat the deep fryer to 170-180 degrees Celsius. Fry the potatoes for 3-4 minutes until they become
crispy and golden brown without thawing them.

Air Fryer: Preheat the air fryer to 200 degrees Celsius. Cook the potatoes for 15-20 minutes until they become crispy
and golden brown without thawing them.

Oven: Preheat the oven to 220-230 degrees Celsius. Spread the potatoes on a baking tray without thawing them, and

bake for 20-25 minutes until they become crispy and golden brown.







Parmak Patates 7x7 / French Fries 7x7

Parmak Patates 7x7 Avantajlan

Hem zamandan hem de enerjiden tasarruf etmek istiyorsaniz; parmak patates tam size gore! Clnki parmak patates,
evde yapilan klasik kizartmalara gére hem daha az yag emer hem de daha citir bir yapidadir.

Ayrica isterseniz kiilahta ya da kartonda isterseniz de tabakta servis edebilirsiniz. Her hallikarda servisinize uygun bir
boyut segenedi bulunacaktir.

9x9 ya da 9x18 boyut seceneklerini degerlendirebilirsiniz. Ustelik boyut fark etmeksizin her yasa hitap edecek olan bu
parmak patates, gitirligi ve kalitesiyle bltin misterilerinizi etkisi altina alacak!

Advantages of French Fries 7x7

If you want to save both time and energy, finger fries are the perfect choice for you! Finger fries absorb less oil and have
a crispier texture compared to traditional homemade fries.

Moreover, you can serve them in a cone, a cardboard box, or on a plate according to your preference. In any case,
you'll find a suitable size option for your serving.

You can consider the 9x9 or 9x18 size options. What's more, regardless of the size, these finger fries will appeal to all
ages, captivating all your customers with their crispiness and quality!

Pisirme Onerisi

Fritézde; Fritdzii 170-180 dereceye isitin’] Patatesleri ¢bzdiirmeden 3-4 dakika gitir ve altin sarisi renk alana kadar
kizartin.

Airfryerda; Airfryer'i 200 dereceye isitin]|Patatesleri gbzdlirmeden 15-20 dakika ¢itir ve altin sarisi renk alana kadar
pisirin.

Firninda; Firint 220-230 dereceye isitirfPatatesleri ¢ézdirmeden bir firin tepsisine yayin, 20-25 dakika ¢itir ve altin
sarisi renk alana kadar pisirin.

Cooking Recommendations
Deep Fryer: Preheat the deep fryer to 170-180 degrees Celsius. Fry the potatoes for 3-4 minutes until they become
crispy and golden brown without thawing them.

Air Fryer: Preheat the air fryer to 200 degrees Celsius. Cook the potatoes for 15-20 minutes until they become crispy
and golden brown without thawing them.

Oven: Preheat the oven to 220-230 degrees Celsius. Spread the potatoes on a baking tray without thawing them, and
bake for 20-25 minutes until they become

crispy and golden brown.
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Parmak Patates 9x9 / French Fries 9x9

Parmak Patates 9x9 Avantajlari

Hem zamandan hem de enerjiden tasarruf etmek istiyorsaniz; parmak patates tam size gore! Ciinki parmak patates,
evde yapilan klasik kizartmalara gére hem daha az yag emer hem de daha ¢itir bir yapidadir. Ayrica isterseniz kilahta
ya da kartonda isterseniz de tabakita servis edebilirsiniz. Her hallikdrda servisinize uygun bir boyut segenegi
bulunacaktir.

7x7 ya da 9x18 boyut seceneklerini degerlendirebilirsiniz. Ustelik boyut fark etmeksizin her yasa hitap edecek olan bu
parmak patates, ¢itirligi ve kalitesiyle bitlin musterilerinizi etkisi altina alacak!

Advantages of French Fries 9x9

If you want to save both time and energy, finger fries are the perfect choice for you! Finger fries absorb less oil and have
a crispier texture compared to traditional homemade fries.

Moreover, you can serve them in a cone, a cardboard box, or on a plate according to your preference. In any case,
you'll find a suitable size option for your serving.

You can consider the 7x7 or 9x18 size options. What's more, regardless of the size, these finger fries will appeal to all
ages, captivating all your customers with their crispiness and quality!

Pigirme Onerisi

Fritézde; Fritdzl 170-180 dereceye isitin. Patatesleri ¢ézdlirmeden 3-4 dakika ¢itir ve altin sarisi renk alana kadar
kizartin.

Airfryerda; Airfryer't 200 dereceye i1sitin. Patatesleri ¢ézdirmeden 15-20 dakika ¢itir ve altin sarisi renk alana kadar
pisirin.

Fininda; Firim 220-230 dereceye 1sitin. Patatesleri ¢ozdirmeden bir firin tepsisine yayin, 20-25 dakika ¢itir ve altin
sarisi renk alana kadar pisirin.

Cooking Recommendations
Deep Fryer: Preheat the deep fryer to 170-180 degrees Celsius. Fry the potatoes for 3-4 minutes until they become
crispy and golden brown without thawing them.

Air Fryer: Preheat the air fryer to 200 degrees Celsius. Cook the potatoes for 15-20 minutes until they become crispy
and golden brown without thawing them.

Oven: Preheat the oven to 220-230 degrees Celsius. Spread the potatoes on a baking tray without thawing them, and
bake for 20-25 minutes until they become crispy and golden brown.







Parmak Patates 9x18 / French Fries 9x18

Parmak Patates 9x18 Avantajlan

Hem zamandan hem de enerjiden tasarruf etmek istiyorsaniz; parmak patates tam size gore! Ciinkli parmak patates,
evde yapilan klasik kizartmalara gore hem daha az yag emer hem de daha ¢itir bir yapidadir.

Ayrica isterseniz kiilahta ya da kartonda isterseniz de tabakta servis edebilirsiniz. Her haliikarda servisinize uygun bir
boyut segenedi bulunacaktir.

7x7 ya da 9x9 boyut segeneklerini degerlendirebilirsiniz. Ustelik boyut fark etmeksizin her yasa hitap edecek olan bu
parmak patates, ¢itirligi ve kalitesiyle biitlin misterilerinizi etkisi altina alacak!

Advantages of French Fries 9x18

If you want to save both time and energy, finger fries are the perfect choice for you! Finger fries absorb less oil and have
a crispier texture compared to traditional homemade fries.

Moreover, you can serve them in a cone, a cardboard box, or on a plate according to your preference. In any case,
you'll find a suitable size option for your serving.

You can consider the 7x7 or 9x9 size options. What's more, regardless of the size, these finger fries will appeal to all
ages, captivating all your customers with their crispiness and quality!

Pigirme Onerisi

Fritézde; Fritozi 170-180 dereceye i1sitin. Patatesleri gozdlirmeden 3-4 dakika ¢itir ve altin sarisi renk alana kadar
kizartin.

Airfryerda; Airfryer'i 200 dereceye 1sitin. Patatesleri ¢ozdirmeden 15-20 dakika gitir ve altin sarisi renk alana kadar
pisirin.

Firinda; Firini 220-230 dereceye isitin. Patatesleri ¢ézdirmeden bir finn tepsisine yayin, 20-25 dakika gitir ve altin
sarisi renk alana kadar pisirin.

Cooking Recommendations
Deep Fryer: Preheat the deep fryer to 170-180 degrees Celsius. Fry the potatoes for 3-4 minutes until they become
crispy and golden brown without thawing them.

Air Fryer: Preheat the air fryer to 200 degrees Celsius. Cook the potatoes for 15-20 minutes until they become crispy
and golden brown without thawing them.

Oven: Preheat the oven to 220-230 degrees Celsius. Spread the potatoes on a baking tray without thawing them, and
bake for 20-25 minutes until they become crispy and golden brown.






Kup Patates / Diced Potatoes

Kup Patates Avantajlari

Cok hizli ve kolay hazirlanarak zamandan ve enerjiden tasarruf saglar. Kizartma siiresince daha az yag emdiginden
sadlikh ve ekonomiktir. Tasarruf etmek istiyorsaniz; Kiip patates tam size gore! Clnku kiip patates, evde yapilan klasik
kizartmalara gore hem daha az yag emer hem de daha gitir bir yapidadir.

Kabuklu ve kabuksuz segenekleri bulunmaktadir. Her tir yemegin yaninda servise sunulabilecek yapida ve
goriinimdedir. Elle dogranmis hissi veren degisik olglilere sahiptir. Biitiin 6gtnlerde tiiketilebilecek farkli bir lezzettir.

Advantages of Diced Potatoes

It saves time and energy by being very quick and easy to prepare. Due to absorbing less oil during frying, it is healthier
and more economical. If you want to save, diced potatoes are just right for you! Because compared to traditionally
made homemade fries, diced potatoes absorb less oil and have a crispier texture. They are available in options with
skin on and skin off. It has a presentation and appearance that can be served alongside any type of dish. It comes in
various sizes that give the feeling of being hand-cut. It's a different flavor that can be consumed in all meals.

Pigirme Onerisi

Fritozde; Fritézii 170-180 dereceye i1sitin] Patatesleri gbzdiirmeden 3-4 dakika ¢itir ve altin sarisi renk alana kadar
kizartin.

Airfryerda; Airfryer't 200 dereceye 1sitin. Patatesleri ¢dzdlirmeden 15-20 dakika ¢itir ve altin sarnisi renk alana kadar
pigirin.

Firinda; Finini 220-230 dereceye 1sitin. Patatesleri ¢ozdiirmeden bir firin tepsisine yayin, 20-25 dakika ¢itir ve altin
sarisi renk alana kadar pigirin.

Cooking Recommendations

Deep Fryer: Preheat the deep fryer to 170-180 degrees Celsius. Fry the potatoes for 3-4 minutes until they become
crispy and golden brown without thawing them.

Air Fryer: Preheat the air fryer to 200 degrees Celsius. Cook the potatoes for 15-20 minutes until they become crispy
and golden brown without thawing them.

Oven: Preheat the oven to 220-230 degrees Celsius. Spread the potatoes on a baking tray without thawing them, and

bake for 20-25 minutes until they become crispy and golden brown.
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Elma Dilim Patates / 8 Cut Wedges

Elma Dilim Patates Avantajlan

Miisterilerinize birinci kalite, saglhkli ve hizli bir hizmet sunmak istiyorsaniz; elma dilim patates tam size gore!

Ciinki elma dilim patates, diger Urlinlere kiyasla kizartma esnasinda daha az yag emer. Ayrica 1siyi tam anlamiyla tutar
ve bu sayede hem tadini hem de kivamini uzun siire korur. Yani sira tuz ilavesi gerektirmez. Kabuklu ve kabuksuz
segenekleri bulunur. Ozellikle kabuklu segimlerinizde, tabaklarinizdaki sikliga dogal bir aroma katabilirsiniz.

Elle dogranmis gorinumi ve dogal yapisiyla; servis siirenizi uzatabilir, misterilerinize daha gabuk, hatta daha
profesyonel bir hizmet sunabilirsiniz!

Advantages of 8 Cut Wedges

If you aim to provide your customers with top-quality, healthy, and speedy service, then crinkle cut potato fries are the
perfect choice for you! Crinkle cut potato fries have several advantages compared to other products. They absorb less
oil during frying, ensuring a healthier option. Moreover, they retain heat exceptionally well, thus preserving both their
taste and texture for an extended period. Additionally, they don't require extra salt. You can choose between leaving the
skin on or peeling it off, with the added option of enhancing the visual appeal of your dishes with a natural aroma,
especially when you opt for the skin-on variety. Thanks to their hand-cut appearance and natural structure, you can
prolong your serving time and offer quicker, even more professional service to your customers!

Pisirme Onerisi

Fritozde; Fritozl 170-180 dereceye i1sitin. Patatesleri gdzdlurmeden 5-6 dakika c¢itir ve altin sarisi renk alana kadar
kizartin.

Airfryerda; Airfryer't 200 dereceye 1sitin. Patatesleri gdzdirmeden 20-25 dakika ¢itir ve altin sarisi renk alana kadar
pisirin.

Firinda; Firini 220-230 dereceye isitin. Patatesleri ¢bzdlrmeden bir finn tepsisine yayin, 25-30 dakika ¢itir ve altin
sarnis! renk alana kadar pisirin.

Cooking Recommendations
Deep Fryer: Preheat the deep fryer to 170-180 degrees Celsius. Fry the potatoes for 5-6 minutes until they become
crispy and golden brown without thawing them.

Air Fryer: Preheat the air fryer to 200 degrees Celsius. Cook the potatoes for 20-25 minutes until they become crispy
and golden brown without thawing them.

Oven: Preheat the oven to 220-230 degrees Celsius. Spread the potatoes on a baking tray without thawing them, and
bake for 25-30 minutes until they become crispy and golden brown.
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