
Fruit'Elite "Seasonal Flavours" puree
Espel'Peach

We selected a white peach from France, the Onyx variety,
grown in the Rhône-Alpes region. These peaches are just

sweet enough to lend a touch of sugar to the blend, and tart
enough to allow the purée to combined with savoury ingredients.

The “pimiento del piquillo” pepper comes from Spain, where it
is       covered by a protected designation of origin and grown
in only 8   communes in the north of the country. It is a unique

ingredient that lends a touch of freshness to the purée.

Finally, Espelette pepper's delicate fragrant intensity and spicy
but not fiery taste bring the ensemble to life. This pepper is
hand-picked in the Basque Country, in South West France,

when it has reached its true red ripeness.

The combination of these three ingredients is perfectly
balanced in taste, for a natural result with no added colours,

preservatives or     artificial flavours. Fruit’Elite “Seasonal
Flavours” Espel’Peach purée will add originality and luxury to
all your recipes, whether savoury or sweet, and is the perfect

ingredient for sorbets and cocktails when summer comes.

The frozen purée is sold in packs of two 1 kg tubs.

 
   

   

Reference Packaging % added sugar Pasteurized Composition Special order Bio
 

16401003 NEW 2 X 1 Kg 0 %

 Final product Raw material 

Preservation :
- 18°C (0°F)
36 mois

Defrosting:
Conseillé : entre 0°C et +4°C pendant 24 h environ et 48/72 h (5 et 20kg).
Possibles : dans l’eau tiède ou au four micro-ondes (programme décongélation).

Storage after defrosting/opening
Entre 0°C et +4°C pendant 48h maximum, sauf noix de coco, melon, papaye : 24 h maximum, purées de Fruits Secs : 1 mois.
Ne pas recongeler


























