Poutine with Arctic Gardens
Roasted Country-Style Blend

Arctic

Gardens.

by NORTERA

Country-Style Poutine

Tap into the plant-forward trend with a high-
margin, low-labor poutine. Swapping fries for the
new Arctic Gardens Country Style blend gives
health-conscious diners permission to indulge
with zero fryer time.

This premium blend elevates the dish by combi-
roasting in under 10 minutes, providing a
caramelized texture that holds up perfectly under
hot gravy. It's an effortless, colorful way to
modernize a comforting classic while maximizing
back-of-house efficiency.

% SERVES:
20
PREP TIME: 5
minutes
sis INGREDIENTS DIRECTIONS
g COOK TIME: « 1. Preheat the combi oven to
8 minutes 2 bags (4 kg) of Arctic Gardens 450°F [100% humidity*.
Roasting Vegetables Country Style . 2. spread the frozen blend in
12 cups (1.5 kg) of fresh cheese curds single layer on baking sheets.
8 cups (2 |.) of hot poutine sauce Bake for 7-8 minutes or until the

vegetables are lightly roasted.

« 3. Divide the roasted
vegetables evenly among 20

serving bowls.
=/ NOTES:

« 4. Immediately add 75g (about

*If using conventional oven, 2/3 cup) of fresh cheese curds
bake for approximately 20-25 to the vegetables in each bowl.
minutes.

« 5. Top each serving with 1/2
cup of piping hot poutine sauce.
Serve immediately.
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