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If you'll follow these easy figures, you can always be sure that your fried
foods will be wholesome and good. Just remember that there’s no chance that
Wesson Oil will burn or smoke before you have the right frying temperature. ’
‘ Nunthor of seconds in which small bread cubes shonld browen Temperature in degroes
A Oysters, small fish, fish cakes, eroquettes, cooked [ood generally 40 Oysters,smallfish, fish cakes,eroquettes, cooked food generally 3907
Doughnuts, [ritters, uncooked mixtures  + . .+ + . . . 60 Doughnuts, fritters, uncooked mixtures . . . . 3607 1o 3707
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