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CONCH FRITTER BATTER

COOKS FROM FROZEN, 2x4LB TUBS, MAKES 85 FRITTERS PER TUB

Batter

USA

Contains Egg, Soy, Wheat, Fish (cod) and Crustacean (crab, lobster). May contain sulfites.

Conch, Bleached Wheat Flour, Water, Diced Onions, Pimentos. Contains 2% or less of the following: sugar, corn starch,
soy flour, leavening (sodium bicarbonate, sodium aluminum phosphate, monocalcium phosphate), dried whole egg,
vegetable gum (guar), maltodextrin, hydrolyzed soy and wheat protein, yeast extract, salt, disodium inosinate and
guanylate, ascorbic acid, green onions, natural flavors (contains crab, lobster, and cod), black pepper, red pepper.

2 x 4# polypropylene tubs packed in a 200-C Kraft single wall 8lb master.

Thaw in refrigerator. Stir fritter mix to a smooth consistency. Keep batter chilled by holding in refrigerator or over a pan
of ice. Drop a small teaspoon or a #70 scoop of fritter batter (about % oz. per portion) into 350 F. cooking oil for
approximately 3 minutes. Center internal temperature must reach at least 165°F.

Keep Frozen at -18C or Colder Shelf Life (frozen): 18 months

L6.625” x W 12” x H 6.75” Pallet Ti x Hi: 18x7

Preparation: Thaw in refrigerator. Stir fritter mix to a smooth consistency. Keep batter chilled by
holding in refrigerator or over a pan of ice. Drop a small teaspoon or a #70 scoop of
fritter batter (about % oz. per portion) into 350 F. cooking oil for approximately 3
minutes. Center internal temperature must reach at least 165°F.
Item Fritters Master (8Ib) Tub (4lb)
Number (4lb Tub using GTIN Number UPC Number
#70 Scoop)
102076 85 10850009840407 @ 850009840400

PERFECT THE WAY IT IS OR CUSTOMIZE IT BY AD
YOUR FAVORITE HOT SAUCE AND SPICES. ONE T
MAKES UP TO 85 FRITTERS. MADE IN THE USA.

MADE WITH NETUNO’S PREMIUM ONCE FROZEN COD}‘
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