
Extra Fine Wax Beans

Product Description

White Toque’s line of gourmet vegetables is selected from the highest 
grade of specialty vegetables. Those vegetables are preserved by 
individually quick freezing each piece to retain texture and flavor of 
the fresh produce. Our Extra Fine Wax Beans are grown in France, 
where they are called Haricots Beurre. Their delicate taste and perfect 
crispness will delight the gourmet eater.These tiny wax beans can be 
used in many recipes in salads or as a side dish.

Unit

Master Case

Ingredients

Cooking Directions

Suggestions and Storage

WAX BEANS.

Microwave

Place frozen beans in a microwaveable dish. Add 2 tablespoons water and 
cover. Cook on high setting for 6 to 8 minutes. Stir halfway through cooking 
time. Drain and season to taste. Let stand for 1 minute. Serve at once.

Stove Top
Bring water to full boil in a covered saucepan. Add frozen beans and simmer 
for 5 to 7 minutes. Stir once during cooking time. Avoid overcooking. Drain 
and season to taste. Serve at once.

Store in freezer below 0°F (-18°C). Keep frozen until ready to use. Do not thaw and refreeze.

Case Size (LxWxH)

15.5 x 11.5 x 10.25

Case Weight

25 lbs

Tie / Hi

13X8

N/A 2lb (907g) 12

Material
Polybag, zip-lock bag

Case Cube

1.06ft3

Unit Weight Units / Master

COUNTRY OF ORIGIN: FRANCE

40012

Pieces / Unit

Cases / Pallet

104

11.5 x 2 x 11.5

Unit Size (LxWxH)UPC
825414400129
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