
Product Specification: Mr. COW  
This menu features a modular two-step build: a specialized outer coating (Flavor) and a custom 
internal core (Filling). 

I. Outer Coating (Flavor Profiles) 
The exterior defines the texture and primary taste profile of the product. 

ID Name Description 

1 Mr. COW Classic Signature batter; optional sugar coating. 

2 Fried Potato Encrusted with cubed potato fries for extra crunch. 

3 Flaming Potato Cubed potato coating + Cheetos dust + choice of Hot/Mild 
sauce. 

4 Flaming Cheetah Encrusted with Cheetos dust + choice of Hot/Mild sauce. 

5 Firecracker Glazed with a high-heat sweet and spicy sauce. 

6 Yam-Yam Churro Sweet potato cube coating finished with cinnamon sugar. 

7 Caramel Puff Wrapped in sweet barley puffs (sweet/savory profile). 

8 Fruity Pop Wrapped in crunchy fruity rice cereal puffs. 

9 Spaghetti Stix Topped with marinara sauce and parmesan cheese. 



10 Messy Kinako Drizzled with condensed milk and roasted yellow bean 
powder. 

 
 

II. Internal Filling (Beef & Dairy) 
All meat options below utilize 100% Beef Sausages. 

1.​ Whole Beef Hot Dog: Full-length all-beef sausage. 
2.​ Whole Mozzarella: Full block of mozzarella cheese (Meat-free). 
3.​ Half Mozzarella & Half Beef: Top: Mozzarella | Bottom: Beef Sausage. 
4.​ Half Cheddar & Half Beef: Top: Cheddar | Bottom: Beef Sausage. 
5.​ Half Cheddar & Half Mozzarella: Top: Cheddar | Bottom: Mozzarella (Meat-free). 

 
III. Condiment & Finish Requirements 

●​ Heat Levels: "Flaming" items (3 & 4) require a selection of Hot Sauce or Mild Sauce. 
●​ Sweetener: Sugar coating is the standard recommendation for Classic, Caramel Puff, 

and Fruity Pop to balance the savory beef/cheese centers. 
●​ Allergen Note: Contains Dairy (Cheese/Condensed Milk), Wheat (Batter), and Soy 

(Kinako powder). 

I have expanded the product specification sheet to include the side dishes as Section IV, 
specifically tailored to your Beef-Only (no pork) requirement. 

 
IV. Side Dishes 
These items are designed as complementary sides to the main corn dog selection. 

Product Name Description & Base 
Components 

Available Seasoning 
Options 

Garlic 
Parmesan 
Fries 

Classic French fries topped with a 
garlic and parmesan cheese 
blend. 

N/A  



Cheese Balls Fried dough spheres with a melted 
cheese center. 

Honey Butter, Spicy Cheese, 
Sweet Onion, Churro, or 
Sugar. 

Twister Spiral-cut potato on a skewer. Honey Butter, Spicy Cheese, 
or Sweet Onion. 

 
V. Seasoning & Flavor Profiles (Sides) 
To maintain the Beef-Only and vegetarian-friendly nature of the sides, the following seasoning 
profiles are utilized: 

●​ Savory Options: * Spicy Cheese: A zesty, heat-forward cheese powder. 
○​ Sweet Onion: A savory-sweet aromatic powder. 
○​ Honey Butter: A creamy, rich, and slightly sweet glaze/powder. 

●​ Sweet Options: * Churro: Cinnamon and sugar blend. 
○​ Sugar: Fine granulated sugar for a classic sweet finish. 
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