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Tips for better chips

NOT TOO
MUCH SALT
THICK CHIPS ARE g & Uam sz f
BEST CHIPS P e 00 HOW MUCH IS
iyttt ~ A PORTION?
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IMPROVE YOUR
SKILLS ONLINE...
IT'S FUN & EASY!

A‘ mbm : frying training
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: // KEEP YOUR OIL

AT THE RIGHT

Maintain your oil in good quality.
Keep with oil & TEMPERATURE
m%"’ﬂ" DRNNO” "'E Cook: WS 3t 3 temperature
dlﬁ%hm
il After bang or shake wmmw
Test and discard ol when t shows: ped %
the wo check the accuracy of the oil
Signs of degradation. times. for | temperature every week,
IMPORTANT: Al premuses invoived n the procuction of deeo-fried chigs must with | These tips ace based on The Chip Group Industry Standards (NZ)
R Sl o s s s o c 0t L / www.thechipgroup.co.nz













“It’s nice to be supported and ask to attend a
workshop that supports our local community ”
-League Club Cook
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“I also changed the portion sizes which not only
saved money but | found that customers were more
likely to finish this size portion as opposed to
throwing out the left-overs”

— Fish and Chip Shop Owner




“Staff and were blown away by how much information
there was to learn about cooking healthier chips”

-Fernz Catering Manager
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