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It can be divided to several types of usage. One is directly use with meat or vegetable.

One is using with partly water, stirring well and coating on the food. And one is using both way to form
crispy layer coating. Besides, we do have seasoned flour as well. Fried food is like a world language.
People eat fried food everywhere. However, finding a quality, safety, experienced,

long-term product supplier is not easy. Give it a try and your won’ t disappoint it.

- EHIMEREVEZFD / Crispy Flour for American Style

- MERRZEHEE RAYER) / Crispy Flour for Crispy chicken Fillet

- BHBEINER / Crispy Flour for Taiwanese Style chicken Fillet

- BEFRZESNLRD / Crispy Flour for Crispy chicken Chops

- fHER / Crispy Flour for Fish

- BEESINER / Crispy Flour for Squid and Seafood

- MERZ %34 / Crispy Flour for Crispy chicken Wings

- TREVYEHM /2 in 1 Garlic Crispy Flour

- BFYEHM /2 in 1 Celery Crispy Flour

- DNREVEZEFD / 2 in 1 Curry Crispy Flour

- Higth/NERBYER / Crispy Flour for Sweet Potato Fries
TE& M N E B YER / Crispy Flour for Sweet Potato Fries

- REFEINER / Crispy Flour for Tempura
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