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KEEP IT CRISPY

When it comes to keeping your customers satisfied,
crispiness is crucial. That's why we developed our
crunch-preserving starch based coating for

french fries and onion rings.

EATING IN HOT AND CRUNCH YOU
IS OUT CRISPY IS KEY CAN COUNT ON

Nearly 60% of customers Over half of consumers are CrispToGo™™C always arrives extra
don't plan on eating inside a not satisfied with the temperature crispy and delicious no matter the
restaurant again until 2021 of their takeout and delivery orders.”™ serving container, so customers

order again and again.
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