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PROFESSIONAL
Krusteaz Fri-Eaz Seasoned Breader Batter Mix 50 1b

Krusteaz Professional Fri-Eaz Batter is perfect for traditional fish chips. This
batter is lightly salted for added flavor. It has excellent adhesion and fries to a
crisp, golden brown crust.

Shelf Life Storage Temp Min Storage Temp Max
365 days 45°F 90°F
Ingredients

Enriched Bleached Flour (Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron,
Thiamin Mononitrate, Riboflavin, Folic Acid), Salt, Less than 2% of: Baking Soda,
Defatted Soy Flour, Garlic Powder, Monocalcium Phosphate, Onion Powder, Paprika
(Color), Sodium Acid Pyrophosphate, Soybean Oil, Spices, Wheat Starch, Whey (Milk
Protein).

Preparation and Cooking N utri tion Fa Cts

Breader Directions: 1. Dip food pieces in water. 2. Coat dipped food pieces thoroughly - -
wilh dry mix. Shake off excess mix. 3. Fry in 350 degrees F - 375 degrees F oil until 756 servings per Container
golden brown and to the proper internal temperature. Time will vary according to Serving Size 1/4 cup mix (30g)

food piece size.
|

Amount per serving

Calories 100

% Daily Value*

Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 610mg 27%
Total Carbohydrate 21g 8%
Dietary Fiber 1g 3%
Total Sugars 1g
Includes Og Added Sugars 0%
Protein 3g
|
View our full recipes library at https://www.krusteazpro.com/recipes Vitamin D Omcg 0%
Allergens Calcium 20mg 0%
Iron 2mg 8%

Potassium 50mg 0%
* The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
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