
©/® Sandridge Crafted Foods www.sandridge.com August 2025
SCAN TO VISIT OUR

GFS MICROSITE

Our Italian Poutine is a delicious fusion! Crispy curly fries are topped with savory Bolognese, fresh 
Ciliegine mozzarella, and a drizzle of rich Alfredo sauce. Fresh parsley adds the perfect finishing touch 
to this unique and hearty dish.

Italian Poutine

LEGEND:

Instructions:
1. Deep fry 6 oz. of curly seasoned fries per package instructions or until golden 

brown and crispy.
2. In separate saucepans, warm 4 oz. of Bolognese and 1 oz. of Alfredo sauce 

until hot and pourable.
3. Layer the hot curly fries in a shallow bowl or serving plate.
4. Spoon the hot Bolognese evenly over the fries.
5. Scatter 2 oz. of Ciliegine mozzarella balls over the hot fries and sauce—they 

will gently soften and begin to melt.
6. Drizzle 1 oz. of warm Alfredo sauce across the top for a creamy finish.
7. Sprinkle with chopped parsley for freshness and color.

Ingredients:
• 6oz. Curly Seasoned Fries #437350
• 2oz. Tavolini Fresh Ciliegine #403443
• 4oz. Tavolini Traditional Bolognese Sauce #110991
• 1oz Tavolini Alfredo Sauce #283580
• Markon Ready-Set-Serve Parsley #272396

Optional Add-ons:
• Add a touch of grated Parmesan or crushed red pepper flakes for extra flavor
• Serve alongside garlic bread or a Caesar salad for an Italian-inspired combo

Product Description Code # Pack Size

Tavolini® 
Traditional 
Bolognese Sauce

This ready-to-eat authentic Bolognese sauce delivers rich flavor 
by simmering slow-cooked ground beef and pork with vine-
ripened tomatoes, a hint of Burgundy wine, and classic Italian 
spices.

110991 4/4 lb.

Tavolini® 
Alfredo Sauce

This ready-to-use sauce is crafted with a blend of real  
Parmesan and Romano cheeses, heavy cream, and butter.  
It delivers classic flavor and velvety texture without the 
hassle of scratch-made preparation.

283580 4/4 lb.


