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FRITES 10/10mm 12x750g OVEN STRAIGHT CUT FRIES 10x1kg
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STRAIGHT CUT FRIES 12/12mm 4x2,5kg
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Pre-fried in sunflower oil

g Contains none of the major allergens [in accordance with Regulation (EU) n® 1169/2011

fes 0 on the provision of food information to consumers (FIC)]
47| Contains no gluten, and is therefore suitable for people with celiac disease
“Dual Storage” products can be stored in the freezer (-18°C) until its Best Before

@T Date, or in the fridge (+2/+4°C) for 2 up to 4 days
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Lutosa sA
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7900 Leuze-en-Hainaut
(Belgium)

T +32(0)69 668 211
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