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BREW CITY®
BEER BATTERED

POTATO WAVES

The side that elevates any plate

Premium skin-on fried potato sides with a unique wavy
shape and battered in our Brew City® Craft Beer for a crispy,
golden brown outside and light, fluffy bite inside.

PRODUCT BENEFITS

ELEVATED SIDES FOR WOW WORTHY MAKEIT
ELEVATED MAINS CUT AND TASTE YOUR OWN

Distinctly cut, Potato Waves Wavy shaped for Want an ownable side or app
are a beer-battered potato hand-crafted appeal, this offering? Potato Waves are
side with the versatility to craveable potato side is delicious as is, or as a base

elevate premium entrées crispy outside and fluffy that can be seasoned or
across your menu — inside (and worthy of sauced with your own
without extra prep. an upcharge). signature blend.

SUNRISE FRIES WITH TRUFFALO CHICKEN
CHILI CRISP SUPREME RIBS SANDWICH

Top sliced Brew City® Beer Battered Add beer-battered style to sandwiches.

Potato Waves with fresh scrambled Plate a 1/2 slab of slow-cooked Toss or drizzle buttermilk-brined fried
eggs, chopped bacon, breakfast ribs with Brew City® Beer Battered chicken thighs with truffled buffalo
sausage and melted cheddar cheese. Potato Waves. Then add a side sauce. Then top with Brew City® Beer

Finish with a drizzle of chili crisps of creamy coleslaw and garnish Battered Potato Waves, creamy ranch
with a pickle wedge. slaw and crumbled bleu cheese. Pair with

and scallions. . . .
a side of pickled cucumber slices.

Give guests a meal to remember.



Product Information Packaging Case Wt. LBS Preparation

Distributor Code  Item Code Product Description Cut Size  Skin-On Pack Size Gross Cooking Methods

1000013088 | Brew City® Beer Battered Potato Waves | Wavy Yes | 6x4LB  241B | 254118 | De%PF1Y
Convection Oven

For a product sample or to learn more, contact your McCain sales representative,
visit us online mccainusafoodservice.com or scan the QR code:
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FOODSERVICE
SOLUTIONS

350° F 3% -4min
400° F 14 - 16 min
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