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ing or as a liquid batte

~ Pressure Fry Mix

» G7080 ﬁﬁmﬁmza designed
for use in hi r.ﬂoEEm
pressure frying equipment.
Highly sez soned with a
light. off-white color when
dry, it fries to a medium
brown color. Also works
well in open fryers.

WE PUT OUR LEADERSHIP INTO THE MIX. . AdAddddd




Versatility

» Use Golden Dipt’s fried chicken mixes to create
distinctive menu items in open fryers, pressure
fryers or pan fried operations. Apply as dry coat or
liquid batter on IQF, fresh or pre-cooked chicken.
In steamtable or carryout operations.

TEXTURE

ancﬁ.ﬁamﬂm.wmﬂ Wﬁmmmuﬁm mu@m@mbm.. . 4 . " e N o f Both Chicken Fry and

»=Moisten with water, or for a heavier fried cover- : _ P - S - Pressurc Fry offer a
age, prepare G7001 Pre-Wash Batter, mixing - - M fine,crispy texture.
1 1b.dryto 2 Ibs. 8 oz. cold water. Alwaysadd g ws > : . __ COLOR

dry wm_zﬂ_. 5_.%_3 water to 3.9.& _Edcm. = . £ a2 A F8 Chicken Fry friestoa
. - . e : e S F : golden browvwn.
. - y N - : : : . © Pressure Fry [fries Lo a
VC% 88_5 EEE wmqﬁ, E smm& Ea P&E ___ I S " medium brown color.
m u . . FLLAVOR
. .. . . ; " Both Chicken Fry and
Ya szm in 85559. a, oEowmﬁ m& or _uwmmm:wm : 9 = . . Pressure Fry are
54 Qmﬁmﬁ@ﬁm on ona mﬁﬁ:nnroﬁ. .. : fully seasoned.
. Chicken Fry has a
- . - . - Z 4 . . ] . medium flavor,
»Chicken coated é&, Pressure Fry canbere- - . Pressure Fry,
frigerated for up to 12 hours without darkening. _ - . medimmitospicy,

. . . 1 Portic ADHESION
>Place coated food in frying basket. Lower _ >roduct Vi | Coalings adhere well
into preheated 350° F oil. Frying times will _ _ B

: exliends the life ol
aﬂmﬁu« Q@@ﬁﬁmﬁﬂ@ OHM Jﬁ@ m_b& EEOrSH O% *.DOQ your cooking oil.

Packed: 10/5 |b. Boxes Dry:

Dry coats 500 Ibs. chicken 16.9¢ per 2.5 Ibs. -
vmam Emvmw mn (1 Ib. coats 10 Ibs. chicken) chicken Bolh nﬂp::ar.!.. hold
Makes 50 quarts fry batter Batter: ¢ well in high volume

| (1 gt. batter coats 15 Ibs. chicken) | 11.25¢ per 2.5 Ib.

chicken (batter) operations.

QUALITY

Packed: 10/5 Ib. Boxes 16.9¢ per 2.5 Ib. chicken Our = anufac-—
. : " | Coats 500 Ibs. poultry, meat or fish | 6.8¢ per Ib. food coated CLESIEACE XA NG
m>____uc60wm Oomﬁw (1 Ib. coats 10 Ibs. food)

luring process and
qualily conltrol
insures consisient
fried chicken coatings

Lime.
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