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Mélange de légumes grillés

Mixed grilled vegetables 4/2.2lb

FROZEN VEGETABLES

GRILLED AND ROASTED VEGETABLES

GRILLED AND ROASTED VEGETABLES





Product Description
- The product is obtained by mixing the best varieties of grilled and frozen zucchini, 
eggplant and peppers. With this you can enjoy an easy to use side dish that is ideal 
for serving with any meal.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

ZUCCHINIS, EGGPLANTS, YELLOW PEPPERS, RED PEPPERS.

Thaw
Defrost at room temperature for 30 minutes. Season to taste with salt, pepper, olive oil, garlic. 
DO NOT defrost product if it is to be used in the preparation of other dishes that will be cooked, 
such as pizzas. Use microwave on defrost mode to defrost quicker.

Frying Pan
Place frozen product into a frying pan with little pre-heated olive oil and fry on medium heat for 
8 minutes, stirring occasionally. Dress as prefered.

Keep frozen at 0º F. Shelf Life: Unopened bags can 
be stored for 24 months.

Case Size (LxWxH)

15.39''x 10.08''x 5.2''

Case Gross Weight

10lb

Cases per Pallet

144 (12/12)

 2.2lb 4

Case Cube

0.47ft3

Pack Net Weight Packs per Case

PRODUCT OF ITALY

Appearance: grilled square pieces
Color: typical of grilled vegetables
Odor: typical of grilled vegetables
Flavor: characteristic of grilled vegetables
Texture: tender and firm

NutritionPhysical
Cut: Eggplants 38x38mm
Zucchini: 30/50mm diameter; 5-9mm thickness   
Red&Yellow peppers: 25x25mm

Organoleptic 

UPC code

Allergens

Certificates and Claims
GMO free.
Certifications: BRC / IFS / ISO 9001: 2000 System 
Quality Insurance.
HACCP System in place in respect to current 
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