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U.S. Frozen
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Potato Products

U.S. Frozen Straight Cuts

U.S. Frozen Crinkle Cuts

U.S. Frozen Tater Drums

U.S. Frozen Hash Browns

U.S. Frozen Wedges

U.S. Frozen Potato Skins

U.S. Frozen Basket Weave Cuts

U.S. Frozen Loop/Curly Cuts

Straight cut fries are the most widely served frozen
potato. In order to get maximum servings per case, use
the highest quality varieties of frozen straight cut fries.
Look for the “Extra Long” or “Extra Long Fancy”
designation on the packaging.

Frozen wedges are a heartier alternative to the classic
fry. The thicker-style cut of potato wedges offers the
customer more potato taste in each bite. Wedges are
a popular cut to serve with grilled meat or sandwiches.
They work great as a topping for pizzas and other
items too!

Who doesn’t love a crinkle fry? The distinctive cut of
this fry makes it an excellent choice for dipping in a
variety of sauces. It has become the featured choice
for beer pubs in some countries, because it makes an
excellent appetizer.

U.S. Frozen Potato Skins are the ideal basic canvas
for a variety of delicious toppings including cheese,
chicken, salsa, etc. and are always considered a
family favorite at restaurants. Their unique half bowl
shape gives these shells plenty of topping potential to
create the perfect combination of delicious choices
for dinners.

Tater Drums are a favorite for children and are a
popular side dish to hamburgers, fried chicken and
all fast foods. Tasty and crunchy, these are great with
dipping sauces and can also be served with breakfast
as well.

The waffle-like and thicker texture of basket weave
cut fries ensures excellent plate coverage per serving
and a longer holding time for crispiness ideal as
appetizers along with dips and sauces, many
restaurants also choose to create special batters
and seasonings to accompany this potatoes type.

Many restaurants serve hash browns as a side dish for
breakfast, but more and more, this popular product is
served as a great potato option any time of the day.
Try adding a little crispy potato goodness to a sandwich
by topping your burger with a hash brown patty!

The unusual and unique shape of loop, or curly, fries
makes it a fun dining choice for both children and
adults. Because of its playful and interesting shape,
this type of potato gives excellent plate coverage and
longer holding time for between meal both snack and
great-side order.
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COOKING INSTRUCTIONS
U.S. frozen potatoes should be fried as soon as they’re
taken out from the freezer. The best oil temperature to
fry U.S. potatoes is 177°C (350°F) to 190°C (374°F),
depending on the cuts. Most cuts will take less than
4 minutes. Use a thermometer to check the oil
temperature before frying or you can test the proper
temperature by putting a piece of potato in the oil. If the
potato is being pushed up to the surface by the oil,
it means it’s ready.
Oils with high boiling points such as peanut oil, canola
oil, corn oil, and palm oil are recommended to cook the
fries. You should add about 70% oil in your frying pot
to cook your fries.

Frying Methods
Deep Frying
The best way to fry U.S. Potatoes is to use a deep
fat fryer. The deep fat fryer allows you to fry in bigger
batches with a more accurate control of the oil
temperature and volume of oil.
Pan Frying
Frying in a pan is a good way to cook smaller batches
of frozen potatoes. Fries can be cooked freshly, which
ensures crispiness. Whenever cooking with hot oil in a
shallow pan, caution must be taken to ensure safety
during frying.
Wok Frying
Deep frying in a wok is another effective to fry frozen
potatoes. Wok’s have a deep well and powerful burner.
However, oil temperature must be carefully monitored
as oil can quickly become too hot.
*Tip: If you don’t have a deep fryer, you can use a deep
pot instead. Pour oil into half pot and heat with high
fire. You can test the proper temperature by putting a
piece of potato in the oil. If the potato is being pushed
up to the surface by the oil, it means it’s ready.
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Sauce Recipes

Chili Con Carne
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U.S. Fries with Cheddar Cheese Sauce
INGREDIENTS:

U.S. Frozen Shoestring
or U.S. Frozen Crinkle Cuts 150 grams
Cheese Sauce
1 cup
Parsley
to sprinkle
Bacon, chopped
to sprinkle

INSTRUCTIONS:

1. Fry U.S. Shoestring in pre heated oil
5 F for minutes or until golden
brown. Drain oil.
2. When potatoes are in a bowl, top with
cheese sauce. Put it under the grill until
the cheese melts.
3. Sprinkle some parsley and bacon.

CHEESE SAUCE
INGREDIENTS:

Milk
2 cups
Butter
1 tablespoon
Cream
1/2 cup
Wheat Flour
1 tablespoon
heddar heese, grated
cup

INSTRUCTIONS:

1. In a saucepan, melt the butter on
low medium heat, add flour and stir well.
Do not let it burn.
2. Add milk and cream. Cook slowly until
hot and continue on stirring.
3. Add the grated cheese and mix in
together.

U.S. Frozen Crinkle Cuts
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U.S. Hash Browns with Scrambled
Eggs and Smoked Salmon
Serving size 1 wnfcif;EkdifonfhyrmP : 1yGJ

INGREDIENTS:

U.S. Frozen Hash Brown
Eggs
Milk
Butter
Smoked Salmon, sliced
nion Leaf, sliced

1
2
1
1/2

piece
whole
tablespoon
tablespoon
pieces
a few

INSTRUCTIONS:

1. In a bowl, whisk eggs, milk, and butter
until smooth.
2. Cook the egg in medium heat pan, stir
with wooden spatula until eggs become
half way solid, take off heat, keep cooking
and stirring in hot pan.
3. Fry U.S. Hash Brown in pre heated oil
5 F for minutes or until
golden brown.
4. Place the cooked U.S. Hash Brown on
plate and top with scrambled eggs,
salmon, and onion leaf.

U.S. Frozen Hash Browns
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U.S. Basket Weave Cuts
with Eggs Benedict
Serving size 2 wnfcif;EkdifonfhyrmP :2yGJ

U.S. Frozen Basket Weave Cuts
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U.S. Hash Browns Curry Tuna
Serving size 4 wnfcif;EkdifonfhyrmP : 4yGJ

U.S. Frozen Hash Browns
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U.S. Hash Browns Burger

Serving size 2 wnfcif;EkdifonfhyrmP :2yGJ

INGREDIENTS:

U.S. Frozen Hash Browns
Cheese
Ham
Vienna Sausage
Tartar Sauce
Ketchup
egetables
egetable il

6 pieces
2 slices
4 slices
4 pieces
1/2 cup
1/4 cup
as preferred
for frying

INSTRUCTIONS:

1. Heat oil in a frying pan until
5 F . Fry U.S. Hash Browns until both
sides turn golden. Drain oil.
2. Lay vegetables on top of the U.S. Hash
Browns, followed by ham and tartar
sauce.
3. op with another piece of U.S. Hash
Brown, followed by the cheese, sliced
sausages, ketchup and another piece of
U.S. Hash Brown.

U.S. Frozen Hash Browns
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INGREDIENTS:
Serving size 2 wnfcif;EkdifonfhyrmP :2yGJ

U.S. Frozen Basket Weave Cuts 6 pieces
Lime Juice
1 tablespoon
Red Chili, no seeds, diced 8 grams
Ripe Tomato, diced
2 tablespoons
Shallots, diced
1 tablespoon
Onion, diced
1 tablespoon
Cucumber, diced
1 tablespoon
Fish Sauce
1 tablespoon
Palm Sugar Syrup
1 tablespoon
Cooked/Boiled Shrimp, diced 60 grams
oriander Leaves
for decoration

INSTRUCTIONS:

1. In a bowl, combine all vegetables except
chilies.
2. In a separate bowl, combine all liquid
and chilies. Dress the liquid in the
vegetable, add cooked shrimp. Mix well,
add coriander leaves.
3. Fry Frozen U.S. Basket Weave Cuts in
pre heated oil
5 F for minutes
or until golden brown.
4. lace the fried potato on a plate, top with
shrimp salad, followed by coriander
leaves.

U.S. Frozen Basket Weave Cuts
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Serving size 4 wnfcif;EkdifonfhyrmP : 4yGJ

INGREDIENTS:

U.S. Frozen Potato Skins
hili on arne Sauce
Cheese Sauce
Cheddar, grated
Parsley

4 pieces
cups
1 cup
1 cup
to sprinkle

INSTRUCTIONS:

1. Fry U.S. Potato Skins in pre heated oil
5 F for minutes or until
golden brown. Drain oil.
2. In a saucepan, warm the Chili Con Carne
Sauce and Cheese Sauce until hot.
3. hen potatoes are cooked, fill in the skin
with the Chili Con Carne Sauce and top
with the Cheese Sauce.
4. Sprinkle grated cheddar cheese
generously. Put it under the grill until
melted.
5. Sprinkle minced parsley on the top. Serve
immediately.

Chili Con

Carne

Chili Con Carne

Chili Con Carne Sauce & Cheese Sauce:
See ingredients and instructions on page 10 & 12
Tip: Recipe can be replaced with other
.S. fro en potatoes cuts.

U.S. Frozen Potato Skins

U.S. Potato Wedges
with Asian Lamb Chops
Serving size 2 wnfcif;EkdifonfhyrmP :2yGJ
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INGREDIENTS:

U.S. Frozen Wedges
100 grams
Lamb Chops
4 pieces
Garlic, finely chopped
5 grams
Pepper Seeds
10 grams
Basil, chopped
10 grams
Mint, chopped
10 grams
hili, finely grounded
grams
Coriander Roots, pounded 15 grams
oconut alm Sugar
grams
Salted Butter
15 grams
Nutmeg, grounded
grams
Oyster Sauce
50 grams
Water
125 grams
Corn Flour
10 grams
egetable il
for frying
Salt epper
for seasoning

INSTRUCTIONS:

1. Marinate lamb chops with garlic, basil,
mint, chili, coriander roots, coconut palm
sugar and oyster sauce. Let marinate for
45 minutes.
2. Heat oil in a frying pan until
5 F . Fry potatoes for minutes or
until golden brown. rain the oil. Mix fried
potatoes with nutmeg, salt and pepper.
3. Grill marinated lamb chops on a pan
until cooked on both sides. Pour the
marinated sauce in a small pot, add 1/2
cup of water, pepper seeds, salted butter
and heat until boiling. Melt corn flour in
water and add into sauce mixture to make
it thicker.
4. Serve lamb chops with fried potatoes,
salad and sauce.

U.S. Frozen Wedges
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Serving size : as preferred wnfcif;EkdifonfhyrmP : qE´&SdorSs

INGREDIENTS:

U.S. Frozen Basket Weave Cuts as preferred
anilla Ice ream
as preferred
Icing
tablespoons
Cinnamon Powder
1/2 teaspoon

INSTRUCTIONS:

1. Fry U.S. Basket Weave Cuts as soon as
they re taken out of the free er in pre
heated oil
5 F for minutes
or until golden brown.
2. repare icing and cinnamon powder
tablespoons of icing and teaspoon
of cinnamon powder . Mix the icing and
cinnamon together.
3. Arrange the golden brown waffle
potatoes in a dish and sprinkle the
icing-cinnamon mix on top. Add vanilla
ice cream. Serve immediately.
v

U.S. Frozen Basket Weave Cuts
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Why U.S. Frozen Potatoes?
Quality

Not all frozen potato products are created equal.
Quality starts with premium U.S. grown potatoes, the
result of ideal growing temperatures, rich soil and
generations of grower expertise. A plentiful year-round
supply of these premium potatoes guarantees a
consistent supply chain.
U.S. processors use state-of-the-art technology to meet
high industry standards. The finished product is
instantly quick-frozen to lock in the flavor and nutrients
of fresh potatoes. To ensure food safety, every U.S.
potato processor meets stringent requirements of the
United States Department of Agriculture (USDA) and
the United States Food and Drug Administration (FDA).

Profitability

U.S. frozen potatoes are the best value around. U.S.
frozen fries are made from premium Russet potatoes,
grown to just the right size to yield a high percentage
of longer fries. Extra servings are only part of the
savings. The high solids/low moisture content of
U.S. frozen potatoes conserves costly fryer oil.

Variety

The wide variety of U.S. frozen potato products can help
you meet the challenge of providing your customers
with healthy, convenient, globally-inspired menus and
products. U.S. frozen processors offer menu-enhancing
products appropriate for all occasions— breakfast,
lunch, dinner, or snacking.

Potatoes USA Support

The U.S. is the only country that provides valuable
services to companies that buy U.S. potatoes, offering
educational and marketing support to enhance your
sales.
To learn more about U.S. Frozen Potatoes and the
Potatoes USA, visit http://potatoesusa.com
Potatoes USA
4949 S. SYRACUSE ST., SUITE 400, DENVER, CO 80237, USA
TEL: (303) 369-7783 FAX: (303) 369-7718

