
Slice the carrots using the TRS vegetable 
slicer.
First slice the white carrots, then yellow 
carrots, then the orange carrots and 
the purple carrots in this order. 

 Keep the colors separate.

Layer the U-Pan baking trays with 
parchment paper.
Place carrots and season with:
sugar • salt • olive oil • ginger • 
orange zest • lemon zest • rosemary •
thyme • sage • garlic
Mix properly.

Dry the carrots in the SkyLine PremiumS 
oven.
When done, remove the following:
ginger • orange zest • lemon zest • 
thyme • sage garlic

How to portion: 
Create 30 gr packages.
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CARROT CHIPS
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Excellence
with the environment in mind
 All our factories are ISO 14001-certified

  All our solutions are designed for low consumption  
of water, energy, detergents and harmful emissions

  In recent years over 70% of our product features have been 
updated with the environmental needs of our customers in mind

  Our technology is RoHS and REACH compliant 
and over 95% recyclable

 Our products are 100% quality tested by experts

Excellence is central to everything we do. 
By anticipating our customers’ needs, we strive for 
Excellence with our people, innovations, solutions and services.
To be the OnE making our customers’ work-life easier, 
more profitable – and truly sustainable every day.

Follow us on

www.electroluxprofessional.com


