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G7001

Now you can not only improve
the quality of your coatings, but
you can save up to 50% of the
cost of egg and milk washes.
Simply add water to Lhis special
blend of wheat and corn flours
and G7001 Pre-Wash Batter will
give you:

» [mproved and controlled
breading pick-up for greater
consistency.

»Significantly reduced bread-
ing fall-off.

> Extends life of frying
shortening.

»|mproved moisture retention

» Reduced shrinkage.

All while saving up to 50%
compared to traditional egg
and milk washes.
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Versatility
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»With its built-in tolerances, G7001

or thin to suit your needs. And its
mild flavor lets the flavor of foods

and breadings come shining - = _
through. Can be used asa pre-dust o YYVYVYVY
or dry coating, too. = = =
Recommended Breading Systems e S S _ 4 _ _ srerEaee
»Prepare G7001 Pre-Wash Batter, _ . . : -8 G7001 Pre-VWash Batter
mixing 1 1b. to 2 Ibs. 8 oz. cold : 2 : E EHSUTCE g ronsienas
Al dd E baler s . . puffy texture aaﬁumwﬁ
walter. émuam.y used as a dry coaling.
to water to avoid lumps.
= o o | = _ : COLOR
»Dip food in liquid batter and _ = BiesToa R s e
: : , . browmn when used as
drain slightly. : : :

a dry coating.

»=Tumble in container of selected g :
breading. : e > ADHESION

: — Improves breading

pick-up when used

Yield and Portion Chart as pre-wash. This
also extends life

»Cover with crumbs using firm
pressure to adhere coating.

Product Yield Average - -
' . } Product Por Case Portion Cost of frying shortening.
»Place coated food in frying basket. Lower into
: o s 2 - 5 G7001 Packed: 10/5 Ib. Boxes 43.4¢ per quart
@H@n?@mﬂ@& mmo ﬁ o_—. gm limes ﬁ._b <E Pre-Wash 50 Ib. Lami-Tainers and 50 |b. Bags. (enough to pre-dip Oc ALITY
Qm@ngg gon a‘ﬁm and amount of food Batter Mix Makes 75 quarts dipping batter 14 |bs. food). Our STt manubac=
. (coats 1000 Ibs. food). o ey, >
U@Em Udmﬁmu.mn. 1 Ib. makes 1} qts. dipping batter. turing process and
quality control
" insures consistent
Haum“ Pre-Vvash Batter Mix
»Always add dry batter mix to water. This avoids every time.
lumps in batter.

» Always use cold water to prepare batter. Use wire
whip to mix batter.
» Always prepare fresh batter. Discard used batter.
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