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FOTATOES

Miranda, Bintje, Fontane and Hansa:
our potato varieties and what distinguishes them.
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Resource considerate and regional

Sustainable

Quality you can taste:
why we purchase our potatoes
from the region and
what is important in the process
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How to turn potato Finger food is

dumplings into rustic on the road to success.
“Hiittenschmaus” and give

mini rosti some Mexican flair Posh dinner parties and
private gatherings used to spring ST
P. 31 to mind with these little canapés

but today the delicious snacks
are also conquering
the street food scene.
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When profitability and responsibility go hand in hand

Classic
Crunchy chips & popular classics

Potatoes

Gourmet
Refined specialities & trendy innovations

Recipe ideas

Finger food
Tasty snacks & fine mini varieties

Organic is taking over the world
In harmony with people and nature

Organic
Natural goodness & the best organic quality

Product details
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SAUCY CROQUETTES

Have you already tried?
Finely seasoned baked
rosti croquettes made from
freshly grated potatoes -
home-made flavour
with street food flair
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Resounce-saving and vegional
WREN PROFLTABILLTY AND
RESPONSIBILLTY GO HAND TN HAND

Sustainability is an important element of the Schne-frost corporate philosophy. The majority of our
potatoes come from certified contract farming in the nearby region. This means short transport routes
between farming and production, less environmental pollution and strengthening the regional economy.
And we also strive to do business energy efficiently and ethically.
Not just to ensure a good quality of life for us but also for the next generation.
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We are -
producing with:

e No added flavour enhancers

J hardened fats o
o 11\\11(:) raw materials from GMO see

» No preservatives* * "
« No acidity regulators

*Genetically modified organisms
** Exception: meat products
**Exception: Calcium citrate

No sooner said than done

Quality starts with the raw materials. Which is why we
make sure that our suppliers comply with the raw material
requirements and only use the best ingredients for our
potato specialities. Their main component, the potatoes
themselves, are analysed by independent, accredited tes-
ting laboratories (German Institute of Food Technologies
and Eurofins) and regularly checked for plant protection
products and other residue, such as heavy metals. As a
result, we can be certain that our potatoes always meet
the highest requirements.

At home in the region

100% of our potatoes come from Germany,
we purchase more than 85% of these from
our direct neighbourhood. 81% of our other
ingredients come from suppliers within

a 250-km radius.

POTATO SUPPLIERS

national > 100 km

apprdx. 15%

%

\\ approx. 85 %

We are proud of our region, which is why we are constantly
working on expanding local potato farming. Thanks to our
producer association’s storage technology, we are able to
purchase the majority of our potatoes from the Weser-Ems
region. At the same time, we only use GLOBALG.A.P or
QS-GAP-certified businesses. This guarantees that
agricultural production is conducted responsibly and
respectfully with regard to food safety, the environment
and social issues the protection of social interests.

The proximity to the cultivation has not only qualitative
advantages but also ecological advantages: as a result of
the potatoes not having to take any detours via external
sorting plants but being sorted directly on delivery through
our in-house plant, the potatoes can be processed into
French Fries or potato specialities within a few hours of
being cropped on the fields.

OUR POTATOES:
GROWING REGIONS

Germany

100 %

Did yoy know..,

-.that the pre i
. baration of f
: rozen F
hr1es bProduces roughly 55% Jegs roon
ouse gases than fresh beef? seen
(cf. GEMIS 4.4, OKO 2007) '

thrown away

(DTL; TNS Infratest, 2011) .



Classic

FRENCH FRIES, WEDGES ¢ CO.

- French Fuies -

FRENCH FRIES OVEN FRENCH FRIES

Art.-No. Packaging Cut

prefried Art.-No. Packaging Cut prefried
1120 4x25kg 10 x 10 mm 1540 4x2,5kg 11 x 11 mm v
1140 2x2,5kg 10 x 10 mm 1560 10 x 1,0 kg 11 x 11 mm v

CRINKLE FRIES

Art.-No. Packaging Cut prefried
1222 4x2,5kg 11 x 11 mm

OVEN CRINKLE FRTES

Art.-No. Packaging Cut prefried
1634 4x2,5kg 11 x 11 mm v
Art.-No. Packaging Cut prefried
1314 4x2,5kg 8 x 8 mm
Art.-No. Packaging Cut prefried
1352 4x2,5kg 10 x 20 mm
Art.-No. Packaging Cut prefried
1614 4x25kg 1x11/10x16/12x 14 mm 4




SLLCED POTATOES

Art.-No. Packaging Cut prefried <
2032 2x2,5kg 5mm v/ .
2040 10 x 1,0 kg 5mm v

PATATAS BRAVAS

Art.-No. Packaging Cut prefried
2205 2x2,5kg uneven v

DLCED POTATOES

fried
Art.-No. Packaging Cut prefri
2230 2x2,5kg 12,6 x 12,6 x 12,6 mm v/

COUNTR\/ \/\IED(')ES (DO{' SCGSO"U“

Art.-No. Packaging Cut prefried
2427 2x2,5kg 1/6 v

O

WEDGES SEA SALT « PEPPER WITTH MUSHROOM AND VEGETABLE KEBABS

Ingredlents 1. Prepare the Wedges Sea Salt & Pepper according
Wedges Sea Salt & Pepper to the package |nsttjuct|or_1s and keep them warm.
2. Cut the mushrooms Into slices and fry them in a pan.
Mushrooms
. 3. Cut the yellow and red Peppers and courgettes.
Cocktail tomatoes .
4. Season the mushrooms, cocktail tomatoes, yellow
Red & yellow peppers .
e . and red peppers and courgettes to taste with
8 pepper, put them on a skewer and serve them
Pepper to taste

together with the sea salt & Pepper wedges.

POTATO WEDGES (seasoned)

Art.-No. Packaging Cut prefried
2434 2x2,5kg 1/8 v

WEDGES SEA SALT ¢ PEPPER

Art.-No. Packaging Cut prefried
2435 2x2,5kg 1/6 v

ROSEMARY POTATOES

Art.-No. Packaging Cut prefried
2460 2x2,5kg 1/6 v




Potatoes

A SUMMARY OF OUR VARTETTES FONTANE

* Maturity group: medium-early

* Intended use: ware potatoes

* Cooking characteristic: floury

* Oval to long oval potatoes with yellow, smooth

peel, flat eyes and yellow flesh
M-[R A ND A \/ » High starch content
. * Cultivated from the Agria variety
* Is predominantly used to make French Frites

* Maturity group: early

* Intended use: table potatoes,
industrial potatoes

* Cooking characteristic: floury

* Oval to long oval potatoes with reticulated,
yellow peel, flat eyes and yellow flesh

* Droughtresistant

* Maturity group: medium-early

* Intended use: ware and industrial varieties

* Cooking characteristic: predominantly floury

* Medium sized tuber, round, oval shape with yellow peel and light
yellow flesh

* Was hybridised out of the Munstersen and Fransen varieties in 1905

e Maturity group: medium-early

e Intended use: ware potatoes

* Cooking characteristic: hard

* Oval tuber with smooth, light yellow

. . . peel and yellow flesh
by the Dutch botanist Kornelis Lieuwes de Vries « Good storage capability thanks to its
* Potato of the Year 2012 T

* Is often called the “best-selling potato variety” together with Fontane S T Salads: and Sliced Potatoes
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Gouwunet

[RADLTIONAL ¢ TRENDY SPECLALTLES

CRLSPY CROQUETTES

Art.-No. Packaging Unit Weight prefried
3030 2x2,5kg approx. 28 g

POTATO CROQUETTES

Art.-No. Packaging Unit Weight prefried
3222 2x2,5kg approx. 20 g

OVEN POTATO CROQUETTES

Art.-No. Packaging Unit Weight prefried

POMMES CROQUETTES

Art.-No. Packaging Unit Weight prefried L 3715 2x2,5kg approx. 15 g v
3116 2x2,5kg approx. 12,5 g

3740 5x1,2kg approx. 15 g v

OVEN POMMES CROQUETTES

Art.-No. Packaging Unit Weight prefried
3630 2x2,5kg approx. 12 g v

CONE CROQUETTES

Art.-No. Packaging Unit Weight prefried
3326 2x2,5kg approx. 16 g

-12- -13-



ALMOND CROQUETTES

Art.-No. Packaging Unit Weight prefried

POTATO GNOCCHL NATURELL

Art.-No. Packaging Unit Weight prefried
3921 2x2,5kg approx. 25 g v

3354 2x2,5kg approx. 10 g

OVEN ROSTL CROQUETTES

Art.-No. Packaging Unit Weight prefried
3730 2x2,5kg approx. 15 g v

POMMES DUCHESSE

Art.-No. Packaging Unit Weight prefried
5420 2x2,5kg approx. 18 g

POTATO GNOCCHL WLTH
BUTTER AND GINGER

Art.-No. Packaging Unit Weight prefried
3900 2x2,5kg approx. 25 g 4

OVEN POMMES DUCHESSE

Art.-No. Packaging Unit Weight prefried
5916 2x2,5kg approx. 18 g 4

POTATO GNOCCHT WLTH
BUTTER AND WILD GARLLC

Art.-No. Packaging Unit Weight prefried
3910 2x2,5kg approx. 25 g v

OVEN POMMES DUCHESSE KL

Art.-No. Packaging Unit Weight prefried
5945 2x2,5kg approx. 70 g 4

— - -15-



- Resti & Pancakes -

usually made it

d flour and

ROSTL PATTLES

Art.-No. Packaging Unit Weight prefried
4018 2x2,5kg approx. 38 g

OVEN ROSTL PATTLES

Art.-No. Packaging Unit Weight prefried
4520 2x2,5kg approx. 31 g v

OVEN ROSTL PATTLES RUSTLC

Art.-No. Packaging Unit Weight prefried
4513 2x2,5kg approx. 32 g v

— 7=




- Résti & Pancakes -

ROSTL SWLSS STYLE 120 4

Art.-No. Packaging Unit Weight prefried
4326 2x2,5kg approx. 120 g

|

OVEN PLATE-STZED ROSTL 150 «

Art.-No. Packaging Unit Weight prefried

|

4634 2 x 14 pieces  approx. 150 g v

OVEN PLATE-SLZED ROSTL
SWLSS STYLE 200

Art.-No. Packaging Unit Weight prefried

4640 2x2,0kg approx. 200 g v

ROSTL PLUS CLASSIC

Art.-No. Packaging Unit Weight prefried
4567 5x1,3kg approx. 65 g v

- 18 -

OVEN ROSTL TRTANGLES

Art.-No. Packaging Unit Weight prefried
4724 2x2,5kg approx. 55 g v

POTATO PANCAKES

Art.-No. Packaging Unit Weight prefried
5026 4 x 25 pieces approx. 60 g v

5030 2 x 50 pieces approx. 60 g v

POTATO PANCAKES RUSTLC

Art.-No. Packaging Unit Weight prefried
5044 4x1,6 kg approx. 80 g v

COTTAGE PANCAKES
WLTH SAUERKRAUT AND BACON

Art.-No. Packaging Unit Weight prefried

5090 2x2,5kg approx. 100 g v/

-19 -



. Dumpﬁmqs«—

POTATO DUMPLINGS

Art.-No. Packaging Unit Weight prefried
6210 4x25kg approx. 75 g

POTATO DUMPLINGS 25 )

6213 4x2,5kg approx. 25 g

BREAD DUMPLINGS 35 i

6250 4x2,5kg approx. 35 g

RAW POTATO DUMPLINGS

Art.-No. Packaging Unit Weight prefried
6230 4x2,5kg approx. 100 g

BREAD DUMPLINGS

Art.-No. Packaging Unit Weight prefried
6252 2x2,5kg approx. 75 g

-20- -21-



- Gnocchi, Potate Noodles, Spiitzle & Ce. -

GNOCCHL

Art.-No. Packaging Unit Weight prefried

5116 2x2,5kg approx. 8 g

SWEET POTATO GNOCCHL

Art.-No. Packaging Unit Weight prefried
5125 2x2,5kg approx. 8 g

POTATO KNOPFLE

Art.-No. Packaging Unit Weight prefried
6105 2x2,5kg

POTATO NOODLES POTATO SPATZLE

Art.-No. Packaging Unit Weight prefried Art.-No. Packaging Unit Weight prefried
6010 2x2,5kg approx. 8 g . 6111 2x2,5kg

-22- -23-



POTATO GRATIN

Art.-No. Packaging Unit Weight prefried
6577 2x2,0kg

GOURMET GRATIN

Art.-No. Packaging Unit Weight prefried
6604 5x 1,2 kg approx. 120 g

POTATO POCKETS WLTH
BROCCOLL AND FRESK CHEESE

Art.-No. Packaging Unit Weight prefried
6806 2x2,5kg approx. 75 g v/

POTATO POCKETS WLTH
FRESH CHEESE AND HERBS

Art.-No. Packaging Unit Weight prefried
6832 2x2,5kg approx. 75 g v/
6833 5x 1,2 kg approx. 75 g 4

POTATO POCKETS WLTH
TOMATOES AND MOZZARELLA CHEESE

Art.-No. Packaging Unit Weight prefried
6870 5x 1,2 kg approx. 75 g 4

Ma
fillings Pre

) - FTecooked in he oury cre
With 259 filling ip ;n high-quality rapeseedag

Crunchy crust.
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- Speciaﬂﬁw—

POTATO WAFFLES

Art.-No. Packaging Unit Weight prefried
5517 5x 1,0 kg approx. 50 g v

POTATO ABC (ALPHABET)

Art.-No. Packaging Unit Weight prefried
5725 5x 1,2 kg approx. 3-11 g v

MASHED POTATOES

Art.-No. Packaging Unit Weight prefried
3010 2x2,5kg

—27-




OVEN SLICES POTATOES
WLTH BACON AND ONTONS

Art.-No. Packaging Cut prefried
6680 3x2,0kg 7 mm v

ROSTOPPERS CURD CHEESE

Art.-No. Packaging Unit Weight prefried

4835 5 x 15 pieces approx. 65 g v/

POTATO PATTIES

Art.-No. Packaging Unit Weight prefried
4926 2x2,5kg approx. 36 g v

POMMES DAUPHINES

Art.-No. Packaging Unit Weight prefried
5220 2x2,5kg approx. 12 g

POMMES MACATRES

Art.-No. Packaging Unit Weight prefried
5260 2x2,5kg approx. 41 g

- 28~ -29-



Potate Dump%% “Hiittenschmaus”

Potato Dumplings
Smoked, streaky bacon

Mini Resti Patties
with tomato salsw and guacamele

Mini Rosti Patties

Onions
Parsley Tomatoes
Onions
...................................................................................................................................... Olive oil
Preparation oo
. 3 . . Creme fraiche
Cook the potato dumplings according to the package instructions. w
Lemon juice

Cut the cooked dumplings into slices and fry them on both sides in a pan.
Add the sliced bacon and diced onions to the dumpling slices in the pan and fry them briefly.
Garnish with fresh parsley and serve in the pan.

Finely chopped garlic cloves
Chives, sugar, salt, pepper

Preparation
Chop the tomatoes, onions and chives very finely for the tomato salsa.
Mix with the olive oil, a pinch of sugar, salt and pepper.
Halve the avocado for the guacamole, remove the stone and scoop out the flesh with a spoon and then
mash together with the lemon juice, creme fraiche and garlic into a mush using a fork.
Then season with salt and pepper. In the meantime, prepare the mini rosti according
to the packaging instructions and serve with the two dips.

/

o




Fingerfood
TASTY SNACKS

MINT POTATO NUGGETS

Art.-No. Packaging Unit Weight prefried
4665 5x 1,0 kg approx. 8-11 g v

MINT ROSTL CHEESE CUBES

Art.-No. Packaging Unit Weight prefried
4668 5x 1,0 kg approx. 8 g v

SWEET POTATO CHURROS

Art.-No. Packaging Unit Weight prefried
3610 4x 1,0 kg approx. 9 g v/

POTATO CHURROS

Art.-No. Packaging Unit Weight prefried
3614 4x 1,0 kg approx. 9 g v

MINT ROSTL STLCKS

Art.-No. Packaging Unit Weight prefried
4670 5x 1,0 kg approx. 10 g v

MINT POTATO POCKETS WLTH
FRESH CHEESE AND HERBS

Art.-No. Packaging Unit Weight prefried
6834 5x 1,0 kg approx. 25 g 4

MINL ROSTL PATTIES

Art.-No. Packaging Unit Weight prefried
4653 5x 1,0 kg approx. 10 g v

-32- -33-



Oganic is taking svev the world

TN MARMONY WLTH PEOPLE AND NATURE

For the consumer of today it is becoming more and more important to know what they eat. Which ingredients
the food contains and how the products are produced. The title “organic” is particularly popular here as organic

food has the reputation of being extremely environmentally-friendly and healthy.

Many consumers are also prepared to pay a bit more for this. The trend has long since become a movement and
also arrived at major retail chains. According to the Bundeszentrum fiir Ernahrung (German National Centre for Food),

a good three quarters of all consumers buy organic food at least occasionally.

What does “organic”
actually mean?

There are clear directives in the EU for when a product can
be called organic. The EG No. 834 /2007 Regulation on the
organic production of agricultural products (EU Eco Regula-
tion) forbids, for example, the use of genetically modified
organisms, chemical and synthetic plant protection products,
colouring and preservatives and flavour enhancers.

SCHNE-FROST HAS BEEN
CERTLFLED ORGANTC SINCE 1998.

SALES OF ORGANTC, FoOD TN GERMANY 0
BETWEEN 2000 AND 2016
A clear upward trend can be seen here. § —

More and more consumers are consciously

choosing food in organic quality.
N

q».
ol ™
N
17 |
Sales of organic food in Germany
between 2000 and 2016 (in billions of euro)
Source: Statista 2017, BOLW; GfK; Nielsen;
bioVista; AMI; Uni Kassel 0

N».

N

2000 2001 2002 2003 2004 2005 2006 2007 2008 2009 2010 2011 2012 2013 2014 2015 2016
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Qwganic — Natuwwal Gosed

POTATO PRODUCTS TN ORGANTC QUALLTY

BLO OVEN ROSTL CROQUETTES

Art.-No. Packaging Unit Weight prefried
9376 2x2,5kg approx. 15 g v

DE-OK0-006

BLO OVEN ROSTL TRLANGLES

Art.-No. Packaging Unit Weight prefried
9455 2x2,5kg approx. 50 g v

O
o
Q
o
M
Q
w
=)

BLO POTATO PANCAKES

Art.-No. Packaging Unit Weight prefried
9506 4 x 25 pieces approx. 60 g v

DE-OK0-001
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Product Data Food Service Data Preparation Product Data Allergene* o Nutritional value per 100 g
5 Y . & g5 8
2 ¢ 2 2 £585383%%3F 8
Sch € S £ & £ g5 =z 2 88 £
chn 2 5 s § 5 g2 .5 3 $E8555: &
- s z = g 2 ¢ 88 g £g2388 o
s S ¥ 3 s E5 23 @ B .2 8T8 o g » 3 C
© E T 2 258 8 S & o039 23T 8 E 3 I3 P =
- e © = o) $ © = $38 © S £ © 228 8 @& 0w o — 9 = -
5 % > . 3 S . 29 5 i § 8 526 § 2L 9 g g T E E = s X o
2 ° = s 5 2o g _ I S %S Wy L 2L 8 g5 g & oT o £ zZ g 5
5 00 = 2 & £ < & £ - 2 E =B Eid2 2oz Sg e 3 %25 g5 S o, &5 1§ 21 3 - S R
= £ = L = = = ph < 5] 3 S = = T s 5 58 22 © 8 = § 5 o & o Ji= s % = S = S =2
@ °0 S B 2 4 2 = B & o > = & ~ @ S 2 € c2 8 g £ 3 2 E 2 g 2 gis c & > —_ o < Q c o)
S g 2 £ S = E ¢ £ & 2 & g X 4 3 g 2 S 8BS 2SS e g ELE 3 B 88 8 50 ¥ < g8 g g 2
=1 [5) - = = o [<) = =1 oD ®© o= E‘E Q = 5 = n > = 3 b o) — = B =
z £ 3 £ 8 & 5 6 & & £ & = g = f ¥L£Ec8583528288322¢a8 & F s 8 5 & &
(‘JLASSH, - ‘:rentl\ ‘:rie,s, \Ale,clje,s i Co. CLASSIC - French Frie,s, \l\le&je,s i Co.
French Fries French Fries
French Fries 120 | 4x25ke 10x 10 mm © 63 24 = French Fries F 1120 /O / /O 652/185 41 23 260 <05 26 O
1140 2x25kg 10x 10 mm w4 = o S 1140
Oven French Fries {1540 © 4x25kg 1 x 11 mm o i 63 24 @ = Oven French Fries : 1540 /S /5 670/159 49 05 250 <05 28 0,
{1560 : 10x1,0kg 11x 11 mm ° i 63 24 . @ £ 1560 : W/ /6707159 49 05 250 <05 28 Of
Crinkle Fries © 1222 4x25kg 1 11 mm Co63 24 (] Crinkle Fries 1222 ¢ S /i/ /o 638/152 51 28 230 <05 26 0,
Oven Crinkle Fries | 1634 4x25kg fixitmm o | 54 24 (2 Oven Crinkle Fries 634 /O / /O 688/164 67 06 240 <05 2,3 005
Juliennes French Fries © 1314 4x25kg 8x8mm ©o63 24 ('] Juliennes French Fries S 1314 S /i /0 TI0/169 56 32 260 <05 26 0,
Steakhouse Fries L1352 4x25kg 10x 20 mm L3 (2 Steakhouse Fries 1352 WV // / 573/136 33 19 230 <05 26 O
Rustico Fries {1614 1 4x25kg  11x11,10x16 o i 63 24 @ Rustico Fries 1614 W/ / /623148 40 04 245 <03 21 006
: : & 12 x 14 mm : : : H : :
Wedges & Co. Wedges & Co.
Sliced Potatoes {2032 | 2x25kg 5 mm o« o7 24 i ’ Sliced Potatoes 2032 ! S /S /i59%6/124 39 2,2 230 <05 25 0,
§ § 0 § i g g H E
{2040 i 10x1,0kg 5mm e i 63 24 " c> €3 CD 2040 ¢ V /i /596/124 39 2,2 230 <05 25 0
Patatas Bravas 2205 © 2x25kg uneven o 17 24 @ @ Patatas Bravas § 2205 / /iJ/ J/i542/125 34 04 200 <05 21 0,08
Diced Potatoes 2230 | 2x25ke 12,6 x12,6 x « W7 24 = Diced Potatoes F 2230 | V // J625/148 38 03 250 <05 2,4 005
i : 12,6 mm : S ®0e i i : %
Country Wedges (not seasoned) ¢ 2427 2x25kg 1/6 o« 117 24 () @ Country Wedges (not seasoned) © 2427 ¢ J /O / / 531/126 36 03 200 05 25 005
Potato Wedges (seasoned) © 2434 2x25kg 1/8 o« o117 24 e @ Potato Wedges (seasoned) C 2434 o J /i / 586/140 50 04 200 05 25 1,0
Wedges Sea Salt & Pepper 2435 2x2,5kg 1/6 o 17 18 () @ Wedges Sea Salt & Pepper © 2435 ¢ J /O / / 548/131 55 06 160 <05 2,6 09
Rosemary Potatoes © 2460 | 2x25ke 16 e i M7 18 () (2 XO) Rosemary Potatoes © 2460 S/ S/ 627/150 57 06 21,0 <05 26 10
GOURMET - Traditiondl ¢ hzncl\\j sFe,ciaHie,s GOURMET - Traditiondl ¢ Jrrencl\nj sFecia”ie,s
Croquettes Croquettes
Crispy Croquettes () | 3030 | 2x25kg 28g Lo 18 Crispy Croguettes () £3030 : . S/ /0 486/115 06 02 228 <05 27 09
Pommes Croquettes L 3m6 | 2x25ke 12,5¢ w7 18 (=) Pommes Croguettes 3i6 . /o / /49106 07 03 219 05 29 10
Oven Pommes Croquettes | 3630 | 2x25kg 2g e i 90 2 (=) Oven Pommes Croquettes 13630 o . W/ o/ 916/219 92 09 290 <05 38 10
Potato Croguettes 3222 2x25kg 20g R /AT (] Potato Croguettes 3222 1 . /1 /422/100 04 <01 200 <05 29 09
Oven Potato Croquettes 3715 2x2,5kg 15¢g . 90 24 @ Oven Potato Croquettes %3715 . . / / ] 913/218 91 0,8 29,0 <05 3,6 1,1
3740 | 5x12kg 15g o i 8 4 © 3740 ¢ . v/ 913/218 91 0,8 29,0 <05 36 1,1
Cone Croguettes ¢ 3326 2x25kg 16g Co 18 @ Cone Croquettes 3326 i e . / /  515/122 06 <01 250 <05 31 09
Almond Croquettes © 3354 2x25kg 10g R /AT (] Almond Croquettes ©3354 : o . . o/ /o 591/140 17 03 260 <05 41 10
Oven Résti Croquettes | 3730 | 2x25kg 5g o . 99 24 e (2 Oven Rijsti Croquettes £ 3730 WV /. / / T8/179 85 07 220 09 23 10
Potato Gnocchi with Butter and Ginger | 3900 2x25kg 25g o o7 12 () Potato Gnocehi with Butter and Ginger 3900 . . A S 633/151 57 15 220 32 17 1,0
Potato Gnocchi with Butter and Wild Garlic ~~ © 3910 © 2x2,5kg 25 o« 17 12 (') Potato Gnocchi with Butter and Wild Garlic § 3910 . . VA D 623/149 66 23 190 <05 18 1,0
Potato Gocehi Naturel () © 3921 2x25kg g . MW 12 =) Potato Gnocehi Naturel () 3921 e . W/ / 752/180 82 14 215 04 30 10
Pommes Duchesse L 5420 | 2x25kg 18g Lo 18 ('] Pommes Duchesse 5420 i e . . VA . 408/96 07 <01 180 <05 32 1,3
Oven Pommes Duchesse © 5916 | 2x25kg 18g « 90 2 ) Oven Pommes Duchesse 5916 e c . v L 762/182 95 09 210 05 36 1,3
Oven Pommes Duchesse XL | 5945 . 2x25kg 708 e . 90 24 () Oven Pommes Duchesse XL 5945 | o . . o ©685/163 67 08 210 05 35 13

* The information is exclusively based on the components of the ingredients added. Possible cross contaminations are not incorporated in this list. As a result of our large product
assortment traces of allergens can be contained. The company Schne-frost Ernst Schnetkamp GmbH & Co. KG is not liable for impairments of health which might result in particular
cases by using this list or relying on the symbols. For more informations please visit www.schne-frost.com
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Product Data Food Service Data Preparation Product Data Allergene* o Nutritional value per 100 g
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GOURMET - Traditional ¢ hemlj sFe,ciaHies GOURMET - Traditional ¢ Jrren&\nj sFecia”ie,s
Rdsti & Pancakes Rosti & Pancakes
RGsti Patties 4018 2x2,5 kg 38 g 108 18 o (7 Rost Patties 4018 / // ,/ 373/88 0] <01 19,0 <0,5 19 08
Oven RGsti Patties © 4520 ¢ 2x2,5kg 3ig o« i 90 24 () (] Oven Risti Patties © 4520 ¢ /O / /i773/185 83 08 240 <05 25 10
Oven Résti Patties Rustic @ 4513 2x2,5kg 32g . 90 24 e Oven Résti Patties Rustic @ 4513 ,/ ,/,/ ,/ 799/192 105 08 199 03 21 09
Rosti Swiss Style 120 g © 4326 2x2,5kg 120g ©90 18 e ('] Rosti Swiss Style 120 g © 4326 / // /7 381/80 02 <01 170 <05 18 08
Oven Plate-Sized Risti 150 g © 4634 1 2x14pieces 150 g o« 90 24 e () Oven Plate-Sized Rosti 150 g © 4634 /S /729174 81 09 220 <05 22 10
Oven Plate-Sized Résti Swiss Style 200 g 4640 2x2,0kg 200 g . 90 24 e () Oven Plate-Sized Résti Swiss Style 200g§ 4640 ,/ ,// ,/ 862/207 12 10 21,0 08 25 11
Résti Plus Classic 4567 5x1,3 kg 658 . 72 24 (=) e (') Résti Plus Classic 4567 / ,// ,/ 806/193 9,8 10 230 <05 21 1,
Oven Résti Triangles 4724 2x2,5kg 55¢ . 90 24 e () Oven Résti Triangles 4724 / // / 835/200 9,4 0,9 250 <0,5 2,5 12
Potato Pancakes {5026 :  4x25pieces 60g e i 98 24 a Potato Pancakes {5026 :°® ° i/ i /i555/182 30 17 230 1,1 24 11
5030 2x50 pieces 60g e 98 24 oS @ : 5030 :°® ° v v 5557132 30 17 230 11 24 1,
Potato Pancakes Rustic © 5044 4x1,6kg 80g o 8 24 o () Potato Pancakes Rustic © 5044 :° 0 o/ /i504/120 25 12 210 09 27 10
Huts Pancakes ¢ 5090 : 2x2,5kg 100g o 1 9% 18 o () Huts Pancakes © 5090 : o/ /G 476/113 31 12 160 08 43 1.2
Dumplings Dumplings
Potato Dumplings 6210 4x2,5kg 75¢ 72 24 (=) (2 Potato Dumplings 6210 / ,// ,/ 458/108 01 <0, 240 <05 15 15
Potato Dumplings 25 g 6213 4x25kg 25g 63 24 (] @ Potato Dumplings 25 g 6213 / // ,/ 458/108 01 <01 24,0 <05 15 15
Raw Potato Dumplings 6230 4x25kg 100g 72 12 7 (= @ Raw Potato Dumplings 6230 ,/ Ji/ ./ 573/135 01 <01 31,0 <05 1,7 14
Bread Dumplings 35 g ¢ 6250 : 4x25kg 35g L7 24 () @ Bread Dumplings 35 g © 6250 :® . . v $990/235 72 34 350 27 67 17
Bread Dumplings © 6252 2x2,5kg 758 Y 24 (] ('] Bread Dumplings 6252 1 0 0 4 966/230 72 34 330 18 71 17
Gnocchi, Potato Noodles, Spétzle & Co. Gnocchi, Potato Noodles, Spitzle & Co.
Gnocchi 5116 2x2,5 kg 8g 17 18 @0 () Gnocehi 5116 ' ,/ ,/ ,/ 789/187 41 14 340 <05 2,6 09
Sweet Potato Gnocchi @ 5125 2x2,5kg 8g 17 18 0 Sweet Potato Gnocchi @ 5125 ' / / ,/ 629/149 17 03 285 64 22 1,6
Potato Noodles © 6010 2x2,5kg 8g Coz 18 (<) (] Potato Noodles © 6010 . '/ / 6145 08 <00 300 <05 34 10
potato Kndpfle () 6105 2x25kg © 90 12 e 0 Potato kndpfle (ff) L6105 e 0 s /' 442/105 18 05 146 10 69 1,2
Potato Spatzle Coet 2x25kg oo 12 = N=N: Potato Spitzle Coem e e 4 /i 567/134 07 02 235 15 76 1,6
Gratins Gratins
Potato Gratin L6577 2x2,0kg Y 12 @ Potato Gratin C 6577 . J/ i/ 531/127 63 25 140 05 29 09
Gourmet Gratin © 6604 5x1,2kg 1208 Y 12 () Gourmet Gratin © 6604 : 0 0 C 7447178 77 2,8 210 07 49 12
Potato Pockets Potato Pockets
Potato Pockets with Broccoli and Fresh  § 6806 | 2x2,5kg 75¢ o« 9 12 ('] Potato Pockets with Broccoli and Fresh : 6806 c / i/ 1778/186 100 35 200 07 31 14
Cheese : : : Cheese : H
Potato Pockets with Fresh Cheese and ~ § 6832 i 2x2,5kg 75¢ e 90 12 & & Potato Pockets with Fresh Cheese and  § 6832 i O V4 o/ i 759/182 10,0 35 190 06 30 15
Herbs © 6833 | 5x1,2kg 75g e i 90 12 C=) e Herbs © 6833 | 0 J/ / 759/182 100 35 19,0 06 30 15
Potato Pockets with Tomatoes and i 6870 5x 1,2 kg 75g ° I 12 @ Potato Pockets with Tomatoes and i 6870 ° / %830/199 1,0 4,0 200 08 39 15
Mozzarella Cheese i i i Mozzarella Cheese i i H i
Specialties Specialties
Potato Waffles 5517 5x 1,0 kg 50g o 63 24 e () Potato Waffles 5517 ' ,/ ,/,/ ,/ 898/214 9,2 009 280 <05 37 11
Potato ABC (Alphabet) 5725 5x 1,2 kg 3-1g . 72 24 @ Potato ABC (Alphabet) 5725 ' / ,// ,/ 966/235 95 09 320 <05 3,6 10
Mashed Potatoes () © 3010 2x2,5kg 20-30¢g Loz 12 (= =] Mashed Potatoes () © 3010 c /o /  500/120 55 32 146 08 21 09
Rostoppers Curd Cheese © 4835 ©  5x 15 pieces 65¢ o« 9% 12 ('] Rostoppers Curd Cheese . 4835 c o/ i/ 1933/224 130 41 220 <05 40 1
Potato Patties 4926 2x2,5kg 36g . 90 24 e () Potato Patties 4926 ' 0 ,/ / 806/193 9,2 09 230 <05 34 1
Pommes Dauphines © 5220 2x2,5kg 12g Conz 18 ('] Pommes Dauphines 5220 (i ® c '/ o/ 1539/127 11 <01 250 <05 34 1,0
Pommes Macaires | 5260 ¢ 2x2,5kg 4g o7 1’ (<) ('] Pommes Macaires ¢ 5260 : S / / /0 425/100 02 <01 21,0 <05 26 1,0
Oven Slices Potatoes with Bacon and ;6680 3x2,0kg 7 mm . i 90 9 (m % @ Oven Slices Potatoes with Bacon and i 6680 : / / 726/173 79 1,0 21,0 05 34 0,8
Onions i i i i Onions i i i H i

* The information is exclusively based on the components of the ingredients added. Possible cross contaminations are not incorporated in this list. As a result of our large product
assortment traces of allergens can be contained. The company Schne-frost Ernst Schnetkamp GmbH & Co. KG is not liable for impairments of health which might result in particular -4 -
cases by using this list or relying on the symbols. For more informations please visit www.schne-frost.com
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FINGERFOOD - MJ Snacks FINGERFOOD - Tas{J Snacks
Sweet Potato Churros @ 3610 4x1,0kg 9g o 72 » @ 60 6 (] Sweet Potato Churros @ 3610 . J /i /in22/269 167 15 26 31 23 12
Potato Churros @ 3614 4x1,0kg 9g . 72 “ @ 60 6 e () Potato Churros @ 3614 o J /. s i1187/285 178 15 28 03 24 09
Mini RBsti Patties 4653 5x 1,0 kg 10g . 90 % @ 60 6 () Mini Rosti Patties 4653 S S/ S TA/178 76 08 24 <05 24 10
Mini Potato Nuggets 4665 5x 1,0 kg 8-11g . 90 r @ O @ (2.} Mini Potato Nuggets 4665 J /o 822/197 1,0 27 19 05 38 13
Mini Résti Cheese Cubes 4668 5x 1,0 kg 8g . 90 12 @ @ @ @ Mini Résti Cheese Cubes 4668 o / 4 873/209 10,0 2,6 23 01 56 1,0
Mini RBsti Sticks 4670 5x 1,0 kg 10g . 81 % @ 60 6 () Mini Résti Sticks 4670 J /i /i 1010/241 90 10 36 06 31 13
Mini Potato Pockets with Curd 6834 5x 1,0 kg 25g . 17 12 & Mini Potato Pockets with Curd 6834 . J o/ 884/211 1,0 35 24 06 31 15
Cheese and Herbs @ @ @ . @ Cheese and Herbs
OR(JANIC - Na}ural (Joo&’ Fo*a*o Pro&uc{s in Orjanic (1ua|i+3 ORGANI(‘J - Najfura| (700:1’ Pojfajfo Proclucjfs in Orjanic (1ua|ijf\tj
BIO Oven Résti Croguettes 9376 . 2x25kg 15g o | 108 » @ 60 © e (] BIO Oven Résti Croguettes C 9376 S/ / /0 788/188 90 12 24 03 15 10
BIO Oven RGsti Triangles 9455 ¢ 2x25kg 508 o 108 % @ (=) =) (2.} BIO Oven Rosti Triangles - 9455 S/ J /0 768/185 90 06 23 05 20 12
BIO Potato Pancakes . 9506  4x25 pieces 60g o« 9 18 () (5] BIO Potato Pancakes © 9506 e . /o /i 570/126 43 06 21 03 33 12

* The information is exclusively based on the components of the ingredients added. Possible cross contaminations are not incorporated in this list. As a result of our large product
assortment traces of allergens can be contained. The company Schne-frost Ernst Schnetkamp GmbH & Co. KG is not liable for impairments of health which might result in particular
cases by using this list or relying on the symbols. For more informations please visit www.schne-frost.com

PREPARATION IMMEDLATELY ON THE PLATE

The best way to prepare our products is shown by the symbols below. A number of Schne-frost products are suitable for preparation using the cook & chill
process or for plate/tray regeneration. Besides the corresponding symbols directly on
the products, you can find a list of all the products from our company that are suitable
for these two processes in the table.

Steamer Oven Frying Pan

Oven with Circulating Air Saucepan

Microwave c‘:gok cook & chill

[j Oven with Top and Bottom Heat
chill

E Deep-fat-fryer @ Plate/ Tray-regeneration
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Foodservice

for contacts please click here

hitp://foodservice.jungent.eu

Schne-frost Ernst Schnetkamp GmbH & Co. KG ¢ Vinner Weg 3 * D-49624 Loningen
Phone: +49 (0)54 32/9 48 10 * Fax: +49 (0)54 32/94 81 19 ¢ Email: info@schne-frost.de * www.schne-frost.com
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