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01 |07 Country Fries Croque'menus p. 220 Type culinaire: haute température [N
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02107 Country Fries Croque 'menus p. 220
Laver, rincer, couper en petits bateaux de méme taille, essuyer PATATE.CH
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MEP country fries - c’est parti PATATE.CH
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04107 Country Fries Croque 'menus p. 220
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Verser Uhuile dessus, mélanger
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200-220°C
30-40 min.

05107 Country Fries Croque 'menus p. 220
Cuire au milieu du four PATATE.CH
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06107 Country Fries Croque 'menus p. 220
Saler PATATE.CH
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