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Waffle Cut Fries

Our Waffle Cut Fries are lightly seasoned, and coated
with a light batter for excellent heat retention and
crunch. With excellent yield and huge plate coverage they will
deliver profits to your business. 

Ideal for:
Cafes, restaurants, takeaway, QSR, clubs, hotels.

Certifications:
HACCP Certified. GMO Free, Halal

Ingredients: Potatoes (89%), Sunflower Oil (5%), Seasoning, 
Raising Agents (500, 450), Thickener (415).

Allergens: None

Product Information

Code Product Units / Carton Cut Size

Product of Belgium

ULWC0000EU / SC1 Waffle Cut Fries 6 x 2kg / 12kg

Preparation Instructions 

Method 1: (Preferred preparation method)
Deep Fry: Fry at 175°C for 2 - 3 minutes or until crispy 
and golden.
Oven Bake: Oven bake at 200°C for 15-20 minutes 

Storage: Keep frozen at or below -18°C
Frozen Shelf Life: 24 months from production 

N/A
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CODE - ULWC0000EU / SC1

Packaging
Packaging Configuration 6 x 2kg (12kg) 

Code Cut Size

10P1

10 Cartons per layer
3 Layers per pallet
30 Cartons per pallet

Inner: Outer:

Packaging Type: Printed Poly Bag
Barcode: 9310389000371

Packaging Type: Cardboard Carton 
Barcode: 19310389000378
Dimensions: 394mm(L) x 288mm(W) x 283mm(H) 


