
Approximately 13 portions

6 months frozen

Digital scale, large mixing bowl, hotel pan

Ingredients

French Fries - frozen

Procedure
1. Empty 1 bag of frozen french fries into a large mixing bowl.

2. Using a digital scale, bag into 6 wz portions.

3. Transfer portions into a 4 inch deep full sized hotel pan, and store in freezer.

4. Label, Date, and Rotate.

NOTE: NEVER use thawed french fries. Doing so will result in cooked

french fries that are greasy, soft, and off in color.

C: Off white with tan skin

T: Completely frozen; Not soggy, no evidence of thawing

F/A: No off aromas

HR: Bagged in 6 wz portions; Hotel pan; Frozen

SL: 6 months frozen

**ONLY REMOVE 1 BAG AT A TIME FROM THE FREEZER**

**DO NOT ALLOW THE FRIES TO THAW**

1 bag

FRENCH FRIES PORTIONS (6 wz)

Yield:

Shelf Life:

Equipment:
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