


A counenstone of the
Hashbrowns and Cut Potatoes.
A favorite offered all day.

Best selling.
* Nearly 2 billion* portions of hashbrowns and homefries are served
in foodservice annually
* Basic American Foods' Golden Grill® is the best selling line of
shelf-stable hashbrowns and cut potatoes

Golden Grill® hashbrown operational advantages vs. frozen.
= Grills 3 times faster' — increase table turns when grilling to order
 50% less shrink? on the grill - more servings
* Pre-cooked — consistent browning and satisfied customers
» Doesn't chill the grill - faster grill times
= Dry storage — alleviates freezer space
* Uses 60% less storage space? for same number servings — stocking ease
* Shelf-stable — no spoilage

Award-winning taste.

Basic American Foods' Golden Grill® Premium Hashbrowns earned the American
Culinary Federation Seal of Approval as “identical in quality to the best prepared
from-scratch applications utilizing shredded whole potatoes”

Easy prep.
Golden Grilt® hashbrowns are packaged in a carton specially designed for the refresh
step in preparation

¢ Add hot water to carton fill line and close for specified refresh time

* Grill and serve
Golden Grill® cut potatoes are speed scratch products to make potato recipes quick
and easy

Operational efficiencies, award-winning taste, and easy prep all add up
to satisfied patrons and more profits.
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Choosing the hashbrown and cut potato for your operation.

Hashbrown Potatoes
sThese hearty shredded cut russet potatoes enable a
quick 10 minute refresh

«Golden Grilt® Premium is the only hashbrown carrying
the American Culinary Federation Seal of Approval assuring
scratch-like taste and texture

=(ur pre-cocked premium hashbrowns prepare in a
loose shred format

Unique refresh preparation allows flavor infusion by adding
spices and sauces to the water prior to filling the carton

Classic Hashbrowns

Convenient, vensatile, delicious. Redi-Shred™ Hashbrown Potatees

«Made from potatoes that are specially
combined and dried to make a tasty
hashbrown

«Redi-Shred® Hashbrowns stand out as

Hashbrown Potatoes

» A blend of specially combined
dried potatoes and shreds made

__ from select fresh potatoes very easy-to-patty
Golden makes this our most versatile «Pre-cooked so it grills up crisp on the
performing hashbrown outside, tender on the inside

Grill
e «Create signature menu items by infusing
the potatoes with spices and sauces prior
to adding water to the carton

# This classic hashbrown prepares
in aloose shred or a patty format

» Infuse flavor into the potatoes
with spices and sauces prior to
adding water to the carton Potato Pancake Mix

= A convenient potato shred and delicious seasoning mix that
makes potato pancakes simple and easy, just add eggs

= Grills up with crispy, fresh-shred taste

Classic Cut Potatoes

Speed scratch, necipe. neady. o Dicss
f 0 ESS= eConvenient quality potato product made
from select fresh potatoes that are cut,
cooked and dried for shape and texture
that will hold up in recipe applications

Mo peeling or dicing required; saves labor
and waste

Slices

« Convenient easy prep, no peeling or slicing required;
saves labor and reduces waste

+ Made from select fresh potatoes, you can create
signature dishes with the fresh potato flavor and texture
of sliced potatoes
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Building signature sides
adds value and a higher menu price.

START WITH 1 40.50Z. CARTON OF
GOLDEN GRILL® PREMIUM* HASHEROWN POTATOES

Hot & Sweet Infused Crispy Potatoes

1 crin Golden Gril* Premium
Hashbrown Potatoes

1 g-al Hot water, 170-190°F

2c  Frank’s Red Hot® Sauce

YIELD: 34, one-cup servings  Prep: 25 min.

1. Combine water, hot sawce and barbeque sauce.

2. Pour seasoned liquid Into potato carton, dose and refresh for
20 min. or overnight (refrigerated).

3. PMlace refreshed seasoned potatoss into a container, cover and
refrigerate for service.

4. Brown seasoned potatoes in a well-olled skillet at 375-400°F
for 3 to 4 min.

14 ¢ Sweet barbeque sauce
4"fs ¢ Blue cheese, crumbled
2'fa ¢ Green onion,

sliced on bias

5. Top each serving with crumbled blue cheese and green onions, serve.

Rosemary Potato Cakes

1 crtn Golden Grill® Premium Hashbrown Patatoss
2Tbs Rosemary, finely ground
23a ¢ Parmesan cheese, shaved

YIELD: 69, half-cup servingsPrep: 15 min.
1. Refrash per carton directions for 10 min.

2. Place refrashed potatoes into a 4-inch deap, full-size steamtable pan.

Sprinkle dried seasoning over potatoes and fold in.

3. Cover, rafrigerate for service,

4. Brown individual potato cakes in a well-oiled skillet at 375-400°F
far 3 to 4 min.

5. Top each serving with shaved fresh Parmesan cheese, serve.
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More menu ideas at baf.com
* {an sabsiiute other Barkc Amsricas Foods bashbeawn producds.

Family owned and operated since 1933,

Founded by Jack Hume in a modest

dehydration plant using a technology

later adapted for potatoes.

= Expansion in the 1950s led to the
first instant potato product that could
be rehydrated

* On-going innovations (40+ patents)
launched potato and bean products
expressly made for foodservice
operators’ needs

» Products became recognized for back-of-the-house
convenience, scratch-like taste, texture, and appearance

» Manufacturing facilities in |daho and Washington with
corporate offices in California

Focused in foodservice.

Today, Basic American Foods is a leading supplier of
shelf-stable products to the foodservice market.

Our portfolio, built on delivering quick, easy prep and
consumer preferred taste, includes:

* Potato Pearls® Mashed Potatoes

» Golden Grill® Hashbrown and Cut Potatoes

= Savory Series™ Potato Casseroles and Sides

» Santiago® Refried, Black and Chili Beans
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SOLDEN GRAL PRENIUN el
10084  Hasbrown Polatoes 0.5 Carton 17.50 L B& 0 420 34 Pareve - Tes
GILDEN GRALL* CLSSIC RASHERIWS ¢ =)
91291 Hashbeown Potatoes 6375 Carton 16,28 9 54 62 i 34 Pareve — Tos
1341 Rodi-Shrec® Hashbeown Potatoes 6725 1 Carton 17.12 15 45 55 330 23 Pareve = Yas
0122 Redi-Shred® Hashbrown Potatoes 130 b, B 31.90 15 50 EEd - 23 Paréve — Tes
10017 Polato Pancake Mix 624,27 Pauch 10,05 632 s L 150 34 Pareve  Wheat M
EOLDEN ERIL™ CLASSIC CUT POTATRES
25595 Sliced Potatoes V" A% b Bag 12.18 20 &0 125 00 peredpe  Pareve — s
GAET0  Sliced Potatoss Ve® 1125 B, Bag I6E8 100 100 625 — pef radipe  Pareve — Yas
12652 Dhced Polatoes The"x e’ x 542" G250 Carton 17.n 5 54 4 E L permdpe  Pareve — as
62590  Daced Pofatoes The™xTe” x 540" 125k, Bag 1534 9 a0 583 —_ peredpe  Pareve - es
36207 Duced Polatoes 34" 3" x 34" 1125 k. Bag 1534 90 1] 575 - peredpe  Paneve — Tes
Steg Golden Grill" Premiun Golden Gril® Gallen Eril® Redi Shoed® Galden Gril™ Galdien Brill™
Hathbrewn Polstees Hashbrrwn Patatoes. Hashbruwn Patabiss [Potata Pancais Mix Sheas & Dices
1. Add hotwater o fill Bme. | 140-960°F 140-160F 140-150°F 1. In a bowd combine mix | 1. Combine potatoes, water
Close carton. with 2 quarts hot water and salt in a pot.
2. Rllow refrsh. 10 i, 30 min. 20 min. Keiarate o 30w | 2 Covor, b, reduce bact
and simmes 10 min.
3, Drain, Mot needed, v v 2. 5tir 2 cups blorded whole | (until tender),
4. Transfer 1o holding pan, | » v v oggs bnlo cocled mixturs | 5 1 well, wse in redipe.
gﬂﬁinﬂﬁ!! not S.cw:ignnmawllullnd
5. Grilat 375-400°Fon | 3-4min. 3-4 min. 2-3min. LWI‘“M
o side uriil edges are
golden beown, Saason 1o
taste [Lke a well oiled
arill for best pesults.)
mm Hot recommendied. Add hotwater (120-160°F) | Add cobd water to fll line,
MLaave Space o fill lime, dose and chose and refrigerate cvemight.
canons.) refrigarate avemight. Mote: This refresh results in
1ep mot nesded. firmeer hashbroamns.
(ven Option Mot recommended. I fuall size sheet pan, fold 11/ cups butter into refreshed
patatoes, sproad evanly and soasod to tte Bake.
Corction: 450°F for &-10 min.
Corvantional: 525°F for 10-15 mén.

2185 N. California Blvd,, Suite 215, Walnut Creek, CA 94596  800-722-2084
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