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BY APPOINTMENT TO THE ROYAL DANISH COURT

Royal Greenland

COLD-WATER PRAWNS
IN CRISPY BREADING (@

WWW.msc.org

Prepare from frozen
in oven, deep fryer or air fryer

Cold-water prawns in crispy breading

Juicy cold-water prawns in a new, light and crispy breading - simply irresistible!
The prawns are developed so they can be prepared from frozen condition and directly in the oven, deep fryer or air fryer in a few minutes.

The prawns are ideal for a snack with a side of greens, an appetizer, as salad topping or
as a main course with a side of French fries and greens.

Save time and avoid waste: Prepare only the needed amount directly from
frozen - store the rest

Easy to handle: The product is based on already cooked ingredients and is safe
to consume after heating

MSC certified: The prawns come from a certified sustainable fishery

Clean Label: Well-known, everyday natural ingredients used in a typical private house-
hold kitchen. No artificial colourings, flavourings or preservatives, normally described as
E-numbers and no genetically modified organisms (GMO)

Delicious: Crispy on the outside - succulent and tasty on the inside... yum!

Royal Greenland A/S - www.royalgreenland.com



www.royalgreenland.com/foodservice/

Prawns
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Product details L Riker

105767001 Prawns in crispy breading
3 x 1 kg bags per master
SHELF LIFE: 365 days

ALLERGENS: Crustaceans, Cereals
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Preparation from frozen
CONVECTION OVEN: heat in 190°C, in 5-6 minutes
DEEP FRYER: 180°C, in 1-2 minutes

AIR FRYER: 180°C, in 7-8 minutes

Small snack serving:
40q Prawns in crispy breading

Appetizer or small dish:
80g Prawns in crispy breading

Meal serving: By il
100q Prawns in crispy breading - ,Am



