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w- stopping Tornados in 5 easy steps!
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PLAN AHEAD

Start 30-35 minutes
before you need
Tornados ready Preheat roller grill on Reduce temperature Fill roller grill with

to servel! high setting for 10 minutes. to medium heat. frozen Tornados.

KEEP 'EM ROLLING!

As product sells, consolidate
heated Tornados forward and
place frozen Tornados on

Heat Tornados for 20-35 minutes, Place fully heated Tornados in f ari .
depending on grill, until internal provided sleeves. Tornados can ] "back L 9":' behmd_
core temperature reaches 160°F. be served immediately or held il "Not Ready” tag until

up to 4 hours at 140°F in ready to serve.

warming case.

What you’ll need: Quality Check:
e Tornados Only serve Tornados that meet the following

e Grill tags quality standards. P\
¢ Serving bags e Medium golden brown color @N

*Tongs * Soft, oily texture, crispy but not dry

* Roller grill: sanitized * Core temperature between 140° and 160° F A FAMILY TRADITIO!
¢ Plastic gloves * No excessive drying, cracking or browning

e Thermometer: sanitized
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PLAN AHEAD
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Start 15 hours i P
before you need '
Tornados ready Preheat grill on high setting Spray cooking surface with
to serve! for 30-45 minutes. a non-stick cooking spray before

adding frozen Tornados to grill.
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KEEP 'EM ROLLING!

As product sells, consolidate
heated Tornados forward and place

nli\

Fill grill with frozen Tornados and Place fully heated Tornados in frozen Tornados on back of grill
heat at the high temperature for provided sleeves. Tornados can be until properly heated. If batter
40 minutes or until internal served immediately or held up to begins to stick to cooking

core temperature reaches 160°F. 4 hours at 140°F in warming case. surface, add a fresh coat

of cooking spray.

What you’'ll need: Quality Check:

*Tornados Only serve Tornados that meet the following
e Serving bags quality standards.

eTongs ¢ Medium golden brown color

¢ Corral grill: sanitized * Soft, oily texture, crispy but not dry ‘ =
* Plastic gloves * Core temperature between 140° and 160° F A FAMILY TRADITION SINCE 19
e Thermometer: sanitized * No excessive drying, cracking or browning
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