McCain Masala Fries . VEGETABLE PRODUGT {(FROLEN)
INGREDIEMTS: Pelalo (B4|:Fn ), Bafmar MW hes! Fiour, Snioes §

%
Coancimanls (1 .54 ﬂ iGarkc Powdar, Fed Chill, Onicn Poveder, Wb
Foppar, Black Peppar, Fanugresk), Com Fiour, Edible Comman Sall, Thickanaes

(INS 1422, INS 412), suso. ranctncn

CONTAINEG ADDED FLAVDLR (MATUSAL FLAVOLURE & RATUHAL
FLAVOURRG SLBSTANCES)
CONTAINE WHEAT

'Energy (kcal) 165.5
Protein (g) 432

Carbohydrate ()  20.01

Sugar (g) <0.4
Total Fat (g) 7.44
Saturated Fat (g) 3.93
Trans Fat (g) <0.1

"Appraximata Valuss

Marested and Manulaciured by
MeCan Foods (Inda) Privais Limiad

Regd. Cifice: Gmund Floor, The Crescest, Plol ke, 1 i ?,l LSC, Lado Saral,

veusae 1 10080 s
«» 10013011001570

Mamifastuning Unil:

S.H. = 41.F‘.:I. Bakagan, Hullwllﬁ-382?32 Gujarad, India
= 1001202100024 2

NOT FOR RETAIL SALE

60

000610442

NET QTY, 15 I'm

Our Menu Signatures

STORE IN

FREEZER

At-18°C/ below

NET QTY.

1.5 kg

METHOD OF PREPARATION
DEEP FRY:
STEP I STEP N STEP I STEP IV
Praheat the ail in Taim the product Pt S desred Sagl & ez the
Fryerd Wok from the freezer.  quanlfiy gently in hot  reaining product
max. tlemperahure Fry dismctiy - ol andd deap fry dor in the freazar

= 7o St

Q
BAKE: Preheat oven 1o 220 G Arrange Frozen Mazala Fries in

4 single layer on baking tray and bake lar 1 5_1 anulas unti
light goldan brown

Mot suitable for microwsve coORIng.
Heduce cooking time whan cooking smaSer quantsy.

Sord your complaintsfsuggestionafeedback o our Custamar Camn Exacullve

il Ground Floar, The Crascand, Plal Ma 1 o 7 LS, Lvdo Sanii,

ewnati- 1 10030, s
ar call us an Toll Frea *rﬂ1 8001 1 ?1 81

o Email: customargarvicesndia B mocaincom
Vigil g & www mocainingdia.com
To kncw more og on o www facebooi comémcczinindia

BEST BEFORE EIGHTEEN MONTHS FROM MANUFACTURE

KEEP FROZEMN AT "1 BQC OR BELOW.

SEE BELOW FOR
MANUFACTURING DATE (M), BATCH NO. (B)

MANUFACTURING DATE %)

BATCH HO. (B);




