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Aubergines coupées et grillées

Cut grilled eggplant  1/22lb

FROZEN VEGETABLES

GRILLED AND ROASTED VEGETABLES

EGGPLANT





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 
to retain texture and flavor of the fresh produce. Our Grilled Eggplant are grown, cut 
and grilled in Italy. Their nice grill-marked appearance as well as their typical grill 
taste will delight the gourmet eater. These Eggplants can be used in many recipes as 
a pizza topping, pasta dishes, salads, antipasti and other Italian cuisine recipes.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

EGGPLANT.

Oven
Arrange frozen eggplant pieces in a single layer on a baking tray. Season to taste (add Italian 
herbs, crushed garlic, olive oil, salt and pepper for example) and bake in warm oven for 10 
minutes. Do not overcook.

Keep frozen at 0º F. Shelf Life: Unopened bags can 
be stored for 24 months. Once thawe,d keep 
refregerated and used within 3 day.

Case Size (LxWxH)

15.39''x 10.08''x 9.13''

Case Gross Weight

23lb

Cases per Pallet

96 (12/8)

 10kg 1

Case Cube

0.82ft3

Pack Net Weight Packs per Case

PRODUCT OF ITALY

Appearance: Individual grilled cut pieces
Color: Yellow/White inside, superficially burnished 
with darker striations (no black or burned marks).
Odor: Pleasant, typical of grilled eggplants
Flavor: Sweet, characteristic without aftertaste
Texture: Tender and firm, not fibrous/compact/soft.

NutritionPhysical
Thickness: 7mm +/- 2mm.
Piece cut size: 44x46x56mm

Organoleptic 

UPC code

Allergens

Certificates and Claims
GMO free. 
Non-ionized. rBST/rBGH-free, hormone-free.
Certifications: BRC / IFS / ISO 9001.
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