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Cavendish

23/4 cups (680g) Crinkle Cut Fries Dive into this rich, flavorful experience and discover why
1Lb. braised Mexican beef Birria Loaded Fries are the ultimate indulgence!

Tep Pindeill (55 — DEEPFRY CRINKLE CUT FRIES
1fresh jalapefio, chopped E:-!r= TEMP:350°F (180°C) COOK TIME:2%-3 mins.  YIELD: 4 servings

1radish, sliced 1 Cook Mexican braised beef
2 Place friesintofryer at 350 °F [180° C] and fry for 2 % - 3 minutes.
3 Divide fries between serving bowls and top with braised beef, Pico de Gallo, chopped jalapefios
and sliced radish.

GOURMET

SIMPLY DELICIOUS

This menu concept is simple A FI'AVOR EXPLOSION IN DUI'GENCE
and easy to execute and uses common D'.V ) th|.s layered creation :%nd| Serve this gourmet delight and
backoFhouse ingredients enjoy the ultimate flavor explosion! elevate your customers

dining experience.
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