


PATATAS

n _ ; o e
903404 R Y TTEN 903412
PATATA CRINKLE PATATA JULIENNE PATATA STEAK HOUSE
5BL/2,5KG 5BL/25KG

5BL/2,5K6

903421 903406 903415
PATATA BISTRO STYLE PATATA FRYN' DIP C/P PATATA FRYN' DIP S/P
5BL/2,5KG6 9BL/25KG6 5BL/2,5KG6






Sure

@ H . PATATAS isp

MAX

903445 903446 903448
PATATA SURECRISP MAX 7/7 PATATA SURECRISP MAX 10/10 PATATA SURECRISP MAX 14/14
4BL/25KG e 4BL/25KG 4BL/25KG
% 2:45 MIN 175 _ [% 3:30 MIN 1752 ‘% AR 17560 <
9 MIN 200°C 10 MIN 200°C 11MIN200C




PATATAS @

903410 903449 903431
SWEET POTATO BONIATO VEGGIES FRIE MINI GOFRE
4BL/25K6 4BL/25K6 7/5006
50 PZ BOLSA
) : ") (N7
= 2:30MIN 1759 == 2:30 MIN 175
% % 1 MIN 30.
20-25 MIN 2002C 8 MIN 220°C j 3 MIN 200:C
[z s5s800m

\/4 613



@B commsespECALES

I 903409 I 903407 | 903411
PATATA BRAVA PATATA DOLLAR PATATA GAJO SPICY
5BL/25KG 4BL/25KG 5BL/ 25 K6

oy
I)); : ) ")
B 2803MN 1750 B sy % 3:30 MIN 175

10 MIN 200°C 10 MIN 200%C
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CORTES ESPECIALES

903418 903435
PATATA CRUNCHY PETALS PATATA GAJO SKIN ON
4BL/25K6 5BL/ 25 KG

) )
%m "3 MIN-175°C % 3:30 MIN 175

10MIN 200°C 10 MIN 2002C

903417
PATATA POPS
5BL/25KG

)
o 3 MIN 175%C
AL

10 MIN 2002C

7



903427 903436 | J 903434

PALITO MOZZARELLA NACHO CHEESE TRIANGLE CAMEMBERT REBOZADO
6BL/ 1KG 6BL/ 1KG 6BL/ 1KG
33/35PZBOLSA-29GRUDAPROX = 41/47PZBOLSA-23GRUDAPROX & 48/52 PZBOLSA - 20 GR UD APROX
~
% 2 MIN 30, 175°C _ % 3MIN 1752 % 3MIN 1752 -
5 MIN 2301C 8IMIN 30. 2000 11MIN2252C
| 17/18 UDS 2 MIN 260 20 UDS 2:15 MIN 260
[is] - 6X1K6 7UDS 1 MIN 260 5UDS 1:10 MIN 260

@ 6X 1KG @ 6 X 1KG



AROS DE CEBOLLA @

903428 903429 903430
AROS DE CEBOLLA AROS DE CEBOLLA CERVEZA AROS DE CEBOLLA SPICY
10BL/ 1KG BBL/ 1KG BBL/ 1KG

58/68 PZBOLSA - 16 GRUD APROX | 32/50 PZ BOLSA - 20/31GR UD 50/70 PZBOLSA - 14/20 GR UD

" " N )

E 2MNaD.17se B2 2MN30. 175 S 2MIN30. 175
14 MIN 2002 13 MIN 2002C 8 MIN 200
—— 15005 2:15 MIN 260 —— 90 UDS2:10 MIN260%C

5 UDS 1:30 MIN. 260°C 5 UDS 1:30 MIN 260°C @ 6X 1KG
@ 10X 1KG @ BX 1K



903432

WINGS BARBACUE

5BL/ 1K6

26/40 PZ BOLSA - 25/38 GRUD

3 MIN 30. 1752

- 15UDS 3:30 MIN 260°C
5 UDS 2:30 MIN 260°C

903433

WWINGS CRISPY

5BL/ 1KG

18/26 PZ BOLSA - 38/55 6R UD

7MIN 1752C

11 MIN 200°C

15 UDS 3:30 MIN 260°C
5 UDS 2:30 MIN 260°C

5X 1KG

903439
CRUJIENTE DE POLLO
5BL/ 1K6
16/21PZ BOLSA

3 MIN 30. 1752

10 MIN 200°C

8 UDS 3:30 MIN 260°C
4 UDS 2:30 MIN 260°C

5X 1KG



903426
NUGGETS DE POLLO
5BL/ 1K6
50/60 PZ BOLSA - 16/20 GR UD

3 MIN 45. 175%C
3MIN 15. 1752

10 MIN 180°C

5X 1KG

003438 903419
BOLITAS POLLO ORIENTAL FINGER POLLO
6BL/ 1KG bBL/ 1KG

93/59 PZ BOLSA - 18 GR UD APROX " 33 PZ APROX BOLSA - 30 GR UD

3 MIN 30. 1752C 2 MIN 30. 175°C
8 MIN 2002C 8 MIN 2152C
20 UDS 2:10 MIN 260°C

5 UDS 1:10 MIN 260°C

6X 1KG
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MAYONESA
SUPERIOR*
702501-5L

KETCHUP SAMURAI ANDALOUSE ~ BBQ - PEPPER 22 UNIDAD

702002 702004 702016 702021 702006 5 0 0 /

EH. a

ACEITE.~ =
MAYONESA  TARTARE MOST.MIEL - SOJATHAI  SALSA CESAR LONG LIFE*
702001 702022 702013 702015 7020056 /21 702402 - 10 L

www.congeladosangela.es

CATALOGO DESTINADO A PROFESIONALES

marketing@congeladosangela.es
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