FR2171- PONTHIER GASTRONOMIA Key benefits
Grated Orange Zest - 5009 Premium quality, taste and texture

Frozen ingredient, granulated fruit peel, food service quality

100% no added sugar orange zest granules are a highly sought-
after ingredient for chefs.

High in essential oils, they bring out the flavours of the fruit in
every recipe.

e Can be used as is or more finely shredded.
e Strong aromatic power
e Brings intensity and substance to pastry creations

SHELE LIEE INGREDIENTS / DETAILS FORMAT

30 months (frozen) 100% orange (origin Spain) e 6 boxes/case

After thawing, store at GMO-free

35°F/39°F (+2°C/+4°C) and use Compatible vegan recipes « 150 cases / pallet
within 5 days. Halal e box: 7.48x5x3.15 in|po
ORIGIN France (190x127x80Mm)

FROZEN 0°F/-18°C
GTIN 3228170021718

How to use
« Use without thawing or partial thawing at 35°F/39°F (+2°C/+4°C) for 24 to 48 hours., E "@ Premium ingredient, no waste
« Complete thawing: 5 days in the refrigerator. I.rtq'#
e Do not refreeze once thawed. Eﬂﬁ‘ B corp certified



