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Freshness on demand

Cooked directly in a pan with garlic and good olive oil, steamed in a basket, or
poached in your own broth, there are countless ways to prepare them.

What's more, this frozen product contains no additives, preservatives or added
salt. The raw product takes centre stage with these extra-fine frozen green beans, _H_ME_GTS VERTS

allowing you to showcase them on your plate. = e o—— I
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SHELF LIFE 24 months ALLERGENS AND INFO FORMAT
ORIGIN France Green beans GRADE A e Tkg (222 1b)
FROZEN -18°C / O°F , e 10 unit/case
Convenient 1kg bag for zero waste
GTIN CODE 3292590829926

Preparation tips (Boiling Method):

Without thawing, add the required quantity of frozen green beans to a saucepan of WhOIe and Stemmed

lightly salted boiling water. Once the boil resumes, cook as follows: E?F-'E N ., P -
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