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‘ Fries (for the fryer)

#7mm | Thin Cut Fries
a?m%a @ e ’ — 10x10mm | Classic Cut Fries
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‘ Fries (for the fryer)

14x1dmm | Skin-On Thick Cut Fries
Idxldmm | Thick Cut Fries 15509

10x18mm | Steak Fries 55
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2-Way=-Cook Fries (for fryer &oven)

7mm | Thin Cut Fries

= SunFlower Xtra* frics are
= = « made fromn along potato variety with high dry matter contenit for crispiness
pre-fried in sunflower oil mearing they contain less saturated fats
« 2-Way-Cook i e they can either be prepared in the fryer or in the cven with an
excellent result either way
« Dual Storage, i & they can either be stored in the freezer (below - 18°C) for 24 maonths,
or in thefridge (between +2 and +4°C) for 2 to 4 days
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| 2-Way-Cook Fries (for fryer & oven) Oven Fries

W? % 10x10mm ‘ Classic fquMn Fries
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Crinkle Cut Fries
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3'W3Y'C00k Fries (for fryer, oven &air fryer)

Tharks to thei
singeither of 3
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consumers can choose their

Thisis
preferred cooking;  save precious shelf sp
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Classic Cut Fries
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Coated 3-Way-Cook Fries
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Coated Thin Cut Fries.
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‘ Coated Fries

(X-TRACRISPY)

| Coatedwithathick layer of gluten-free starchcoating, .
the Lutosa X-traCrispy fries are particularly crispy |
and also stay hot for alenger period of time.

SsxSsmm | Coated Skin-On Skinny Fries
very thin cut

19683

OR06000 | -
™5 .

Coated Skinny Fries
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Coated Skin-On Classic Cut Fries
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10x10mm | Coated Classic Cut Fries
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ORVDBOO 1ovt8mn | Coated Steak Fries
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irreguisreut  Coated Belgian Fries
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“hand-cut style” | 3184 18x18mm

Coated Extra Thick Cut Fries
“Pub Chips™
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’ Salted Coated Fries

B e (CRISPYSATED)

n7mm  Coated Thin Cut Fries

15520

are gluten-free
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cela for other rea ck to : pr wE 2 P
iy ' appealing and mouth-wateringly addictive
crispy and increa i :
i /) (keep them warmer a d crispier for a lkanger H
“——~ periodoftime} 77mm | Salted Coated Thin Cut Fries
- : 24551

Q0000
(]

lax1amm | Coated Thick Cut Fries
1551

= ORVEOO
=

Salted Coated Classic Cut Fries :r;_m
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Pre-salted Fries

(ReadySHTD)

This range of long, smart-looking fries are evenly
pre-salted and read rve. Justallowfor 1 or
2 minutes to cool down, then digin and enjoy!

Salted Thin Cut Fries
38077
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lox20mm | Salted Classic Cut Fries
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Flavoured & Coated Fries

Flavours from around the world

These products bring a nice touch of regional,
sometimes even exotic food culture, yet they
are familiar and accessible for a wide public.
Some are hot, some sweet, others subdued and
delicate, sore mainstrearn, ers more niche.
But definitely, there is something to please
ever yone's palate.

12xi2mm | Spicy Crispy Crinkles
deepcrinkle cut | gf,'fy By
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10xt0mm | Cajun Fries
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Premium rics Premium Coated -




2 Cut potatoes

ge comes in a wide array ¢
edges), skin-an ar

se of oil can also
al cooking method (firy
s a side-dish or mixed
1a stir-fry
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Plain Cut Potatoes
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Cubes (sunflower)
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‘ Plain Cut Potatoes

Slices @ Fshs':lklasnms
™ i @ Slices (sunflower) 5-7mm ge
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Skin-On Rustic Slices
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Mini Roast Potatoes
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‘ Plain Oven Cut Potatoes (industry)

m Large Oven Cubes

15556

@ Eg?iumbm Cubes 20x20x10mm Q@Q 0
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‘ Flavoured & Coated Cut Potatoes

| Did youknow that ...

1 .. all Lutosa coatings - whether flavoured or not. - Coatings are used to make cut potato products

| are gluten-free, i.e. they do not contain wheat or its more crispy 2nd increase their holding time
{keep them warmer and crispier for a longer

derivatives. This makes them well-suited for people A
Y period of time).

1 who suffer from celiac disease and for those who, for
| other reasons, prefer to stick to a gluten -free diet

Skin-On Spicy Wedges (sunflower)
= % 5S“ls(gin-()n Garden Wedges
e wns| @OEOO@
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Skin-On Spicy Wedges
15542
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Herby Diced Potatoes @
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Flavoured Cut Potatoes (for the oven) Non pre-fried Cut Potatoes

1| Because theyhave only been blanched and not pre-fried. these Non

Mini Roast Potatoes with Rosemary 3 i | Pre-fried Cubes arelowin fat. Cack them in acombi-steamer avenar
15553 @ in the microwave to keep fat intake under control

cutin8/12 But of course, youcan alsa cock them in abaking tray with just a drizzle
; o of good quality dlive ol

]j g::;?m-fﬂedtubes
19x21x28mm o@a%\e
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Gratin Dauphinois

“—_ | Gratin Dauphinois with 4% cream and 2% cheese 3 -

)
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Mashed Potatoes

Plain Mash | —0

15617 | petiets

L~ By -1 )
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Belgian Style Mash //
seasoned with salt, pepper &nutmeg
15606
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€0 | Gourmet Mash
pelets | seasoned with salt & pepper and 4% butter A
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CD | Natural Plain Mash
pelets | mashed potatoes without emulsifier
15618

o«
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Potato Swirls Q)
mashed potatoes in duchesse shape, non pre-fried
e o -

0 00
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Natural Gourmet Mash | 0
seasoned with salt & pepper and 4% butter, no emulsifier | pelits
15613 |

o~ 000
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4 Mashed Specialities




Pre-fried (for fryer & oven)

Pom'Pins

2D

A 17
@ 40mm
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Pre-fried (for the oven)

@ Oven Noisettes

15600 =
s | @)@
& X

Oven Croquettes
15572

Non pre-fried (for the fryer)

— Croquettes

15574
09 +25¢
2 25mm o %
L 58mm
with cut ends qﬁ_ M %

Belgian Croquettes //

15575
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5 Shredded Specialities




Rosti

@ RGsti with Onion taste
15590

Rosti Burger

e
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Rnstl with Vegetables

Veggie Burger (with 39% vegetables)
18157
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Pancakes

Potate Pancakes E
34336
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‘ Hash Browns

SEDS

8 Potato Muggets
15588

1 00 @
=EDd

8 Potato Crunchies
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Crunchy Oval Hash Brown

35110

S [ 0.0
=43g

i @@ =SBB

é Mini Hash Brown
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Potato Nuggets with Cheddar
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6 Organic Range




10x10 mm

organic Raﬂge Skin-on Classic Cut Fries

34548

OR0O500
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Cla ssic Cut Fries
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12x1z mm

® oroe oef .
Steak Fries | 10d8mm = E O /
- ORQOO0
S8 0 ~(BIORS mlc.)

+ no pesticides nor fertilizers
« no additives nor E-nurmnbers

. ; » orly organic ingredients
/ | o e a0 Il |

Skin-on Wedges
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/ Finger food & Deserts




‘ Finger Food Belgian Waffles

a Belgian Waffles

34334

- B s70¢
e I;’Sgato Nuggets with Cheddar . :%"!45,::?‘ 60
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8 Potato Flakes
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Potato Flakes

by coloration
&

N Ll

pale

by granulometry

microflakes 2 mm

light yellow

flakes 5 mm

microflakes 1 mm

P diia
L\ 55

yellow

by application
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instant mash, potato prod ucts & snacks




Overview table

1 Fries product cutsize @l
i Thin CutFries T mm 0 =
Fries for the fryer e om 2 :
_Skin-On Classic CutFries 1/ 10mm . . .
{ BelgianFries Hand-Cut Style |« .
Medium Cut Fries 12/12mm . .
Medium Cut Fries 1515 mm . .
Steak Fries W/dmm . .
Thick Cut Fries 14/14mm . . | 6
Skin-Cn Thick Cut Fries 18/14mm . . - [
Xtra Thick CutFries 1818 mm . . &
_Crinkle Cut Fries CC16/10mm . . B
Cﬂs%cﬂnklu DCi2imm |« . ]
. = il ~ A Thin ries 77 mm - ] 7
2-Way-Cook Fries (Sunflower Xtra+) — JI0Eee_ AR - : L
Steak Fries Wiidmm - - =T
EEmrs CurvedCut - . 7
Shesieutrios: i ==L : eI
_ = 3 - ctRead c s 10E0mm . . 156a7] 8
2-Way-Cook Fries (FastReady) Cr bl Gt Fric i : s T
Oven Fries ClassicCut OvenFries W/i0mm . B 1saga] 0
_ - i “Thin CutFries 747 mm . . . 1Tas6| 0
3 way CookFries _Classic Cut Fries WAA0mm . . . L7Esa| 9
_Crinkle CutFries WiZmm . - . wEsE] 9
4 Belgian Fries Hand-Cut Style . . . 515350] 0
& - i Coated Thin CutFries 77 mm . | s | 32958] 0
Coated 3-Way-Cook Fries Coated Classic Cut Fries 10/10mm « | » « | » : 36| 0
Coated Thick Cut ries waridmn Wt PR . 51| o
i & serivl Skin-On Coated Skinny Fries 5,5/5,5 mm . i T T ) 10683 ] 10
Coated Fries (x-traCrispy) sl Coated Skinny Fries 5.575,5mm Fi oo % 507 10
Coated Thin Cut Fries 747 mm . . « | 15520] 1L
Cnatadclassicmrrie; 10/i0mem . . N 15480] 1
kin-On Coated Classic Cut Fries | ivi0mm . P 50091 10
P! Co Cuated Steak Fries 0/i8mm . . I 36356] 10
Coated Thick Cut Fries /14 mm . . s | . 15511 1L
_Coated Belgian Fries Hand-cuistyfe | . s | ® sis8a] 1
Skin-On Coated Belgian Fries Hand-cuistyfe | » REEEEE 2955 10
Coated ExtraThick Cut Fries 18/18mem P s | . 33686 10
C OC12/Zmm | e . .« | » 3a225] L
: = e - n CutFries 707 mm .| . . | w Tast] 1L
Salted Coated Fries (CrispySalted)  Sahed Coated Classic CutFries [ wsmm-vi- SE20 T Sesal 11
o i Salted Thin CutFries plrmn .4 L. . 350771 12
Pre-Salted Fries Salted Classic Cut Fries imm - 1/ .. . 35076 1.
i 5 Crispy Crinkles 12/12mem . . .« | ®
Flavoured & Coated Fries Cajunfries 010 =i ] 53 L] =l L —
Cwm{ Sweet 0/30mm . .
i i Thin CutFries- 27 mim L
Premium Fries Thin Cut Fries Wit mam . 2% = ="
ClassicCut Fries - whitef| Y8mm - 378" .
Classic Cut Fries - white 1W/itmm .
i i QutedThIrLQlthes whinefiesh  [#7mm | » | . g ] [ =
Premium Coated Fries Coated Classic Cut Fries - white flesh| /10mm B . .| .




2 Cut Potatoes product cut size 4
Plain Cut Potatoes Lubes ____ thehidem | e
Cubes (sunflower) 3 0
12x18x25 mam
eating .
cutind . .
cuting .
| 5=7 mm - -
Slices (surflowsr} 5+7 mm .
Crinkle Slices CCS-Tmm -
Skin-On Rustic Slices 9mm . .
Thick Slices Bmm .
Mini Roast Potatoes cutin /22
Plain Oven Cut Potatoes (ndustry) Small Oven Cubes '_—’M"“‘"""'

_Medium Oven Cubes |

Flavoured & Coated Cut Potatoes

Skin-On Spicy Wedges (sunflower}
Skin-On Spicy Wedges

Skin-On Garden Wedges
Herby Diced Potatoes
Flavoured Cut Potatoes {iorthe oven|  MiniRoastPotatoeswithR
Gratin Dauphinois Gratin Dauphincis

Non Pre-fried Cut Potatoes NonPre-fried Cubes 2

3 Mashed Potatoes praduct

Plain Mash
Natural Plain Mash
{7 Belgian StyleMash
Potato Swirls
Gourmet Mash
Natural Gourmet Mash

.
e

Lutosa
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T = I
4 Mashed Specialities [ DS T EES] coe e
Pre-fried (for fryer & oven) Noisettes | . . 15598] 25
_Pom'Pins | . . 15601 23
_Duchesses .| . . 15578 23
Dauphines .| . . s4558] 25
Pre-fried (o the over) e e g 2
. . . 15572) 24
Non pre-fried (for the fryer) Croquettes . . 1557a| 24
Belgian Croquettes . . 15575| 24
5 Shredded Specialities [ ol = code |sege
Roésti Rostiwith Gnion taste - . - . o | o] o] 1550( 27
Rostiwith Vegetables . . - . s [ ol el 15587( 27
RostiBurger . . . . o [o|a]ele 32501| 37
Veggie Burger . . . . s | o]l wlelw 18157| 27
Pancakes Potato Pancakes o | - . welcg vl o fim .| e
Hash Brown . - . s [ o] e 15583] 28
Hash Browns Crunchy Oval Hash Brown . . . N ssun| 28
Mini Hash Brown = . » . il B B 30682| 78
PotatoNuggets . . PE .« | e | » | [vsseE[ 29
Potato Nuggets with Cheddar . . s el w]e] 15642 29
Potato Crunchies . . . o o] e] sm| 9

= |~ = == -
6 Organic Range procuct cutszs & #* 1 | cce ose
Skin-On Classic CutFries 10/30mm « lel o] | (e[ elelelwlolelew sa548] 51
Classic Cut Fries 12/12mm . . e | oo [e]e]e]ele 15497 31
Steak Fries 10/18mm . . s |lefle]o]e]la]e]ew 15493 31
Wedges cutind . . s loflolololelo]lelel 15530] 51
Skin-0On Wedges cutind * | . el o e[ nlolof[e]le]e Sas46| 51
Flakes Smm .. .| . o | e | 15629| 31
i 4 Finger Food & Dese]’ts product crI_‘_I'I_“'g code |page
Finger Food Potato Nuggets with Ched dar = 15642] 55
OnionRings _ LS
Deserts Belgian Waffles . . » . | e | sa554| 55




Symbol legend

Preparation methods

= o

Mot suitable for fryer
Convection oven
Mot suitable for convection oven

Ovenwith overhead grill {(salamander)

Product characteristics

Pre=fried in sunflower oil

‘fj/'l\;“'j"l.-" ).

Pre-fried in sustainzble palm oil (RSPO)
100% segregated certified and traceable

&

Pre=fried in mixture of sunflower and RSPO oil

oy

b

Pre-fried in canola/rapeseed oil

Lowin saturated fats

Pre-friedin sunflower oil, but residual RSPO oil can ocour

ﬁ Steam oven {combi-steamer)

Regeneration oven {re-therming)

Microwave oven

Alr fryer {oil-free fryer)

Mot suitable for air fryer

®
=

Storeinthe freezer{-18°C)

Dual storage Freeze/Chilled

Store in the freezer (- 18°C) until the BBD orinthe fridge
[+2/+4°C} for 204 days. Once defrosted, donotre-freeze
Defrosted fries will take ca. 1 minless to fry.

Dual sturaPe Freeze/Ambient

Store inthe freezer (- 18°C) until the BBD or at room
temperature (+ 18°C ) for up to 6 weeks Once defrosted,
donot re-freeze.

Salt added to the recipe

Coated product
{gluten-free coating)

Skin-on product

©
@
D
o

By [ D Q]

QODHOO0

Flattop grill iplancha, teppanyaki)

Frying pan

Sauce pan

Toaster

Waffleiron

Suitzble for a vegetarian diet

e withaut using any meat or fish

Suitable for & vegan dgiet
i.e without using arry animal products.
Vegan products are, per definiton, isovegetarian

Contains no gluten®
Is therefore suited for pecple with celiac disease.
* <20Ppm according to euregulation n®828/2014

Mo allergens present **
** 14 Euallergens - of euregulation n® fic1169/2011
Allergen free products are, per definition, also guten-free

CleanLabel

Dioes not have additives nor E-numbers as ingredients

Ingdividually quick frozen
{perfectly portionable)

Lutosa
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Ll.lt osa Find us here

Lutosa SA head office

Leume-er-Hanaut (Belgurm |
A

Lutesa Americas
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Lulm Japan ®

~8158 2756817
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utess Asean
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<60 260 138

Luteosa Africa | ¥ e n

ca@lutosa com §

Lutosa do Brasil
SoPaulo E

<5511 T 4085
saci@iutosa com

Lmu Pacific

006801
ic ﬂulc 40, COM

o Lutosa France il o Lutoss Deutschland  mm 11 e Lmulbeﬂe.a = Lutosa Greece =
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