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KOSHER STANDARD OPERATING PROCEDURE FOR
FRESH FRENCH FRIES

OUTSIDE FOOD:
No outside food is permitted in the production area.

PRODUCTS/INGREDIENTS:

All processed products have presently been verified as under kosher supervision. Conference
with the MSP Kosher Director of Supervision is required in order to introduce a new
product/item and confirm its kosher status.

PAREVE:

All french fries are produced from fresh cut, non-battered potatoes, fried directly in a kosher
certified oil—served fresh to the consumer. No dairy or meat products are permitted anywhere in
the production area.
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Rabbi Avi S. Olitzky—
Director of Supervision, MSP Kosher

http://www.mspkosher.org : info@mspkosher.org
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