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We've forged a strategic partnership with Holtand Cotlege's Cutinary

Institute of canada to create the cavendish culinary creation center.

Our team of food experts uses its know-how to transfolm food trends

into crowd-pteasing flavors and innovative new foods'
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tavendish Farmsil is the 4th largest processor of frozen potato

products in North America. Our plants are located in North America's

prime potato growing regions. Our appetizer plant is located in

Southern Ontario's key vegetable growing region.
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lnvisible coating

XLF lengths

Slarch based batter

Hold best under heat
lamps

Visibly coated

Very crispy
and crunchy

Unique buttery flavor

Great hold time
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. Red or orange in
color with seasoning

flecks
. Best for flavor appeal

Visibly coated, proprietary

batter

Best hold time of all coatings

Stays crisp for 30+ minutes in
any serving container!

Reheatable in microwave
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