The Perfect Puree of Napa Valley

10675191540108 - Lychee Puree

MARKETING g

This fruit is considered the rose of the fruit
world with its pearly translucent flesh,
tropical-floral aroma and delicate flavor.
Our Lychee puree is as exotic as is
imaginable. True to taste, it lures one’s
palate to faraway places with its
uncommonly pleasing flavor.

Nutrition Facts

13 Servings per container
Serving Size

1/4 Cup (659)

Amount Per Serving

Calories 60
% Daily Value*
Total Fat 0 0%
Saturated Fat 0 g 0%
Trans Fat 0 g
()
PRODUCT SPECIFICATIONS Q | Cholesterol 0 mg 0%
o Sodium 0 mg 0%
Code GTIN Pack Description
Total Carbohydrates 15 g 5%
105401 10675191540108 - -
Dietary Fiber 0 g 0%
Brand Brand Owner GPC Description Total Sugars 14 g
The Perfect Puree of Napa Valley The Perfect Puree of Napa Valley Fruit - Prepared/Processed (Frozen) Includes 6 g Added Sug ars 12%
Gross Weight = Net Weight | Case/Catch Weight | Country Of Origin | Kosher = Child Nutrition Protein 0 g
|
12.,5LBR 11.25 LBR No United States Yes No o
Vitamin D 0 mcg 0%
Shipping Calcium 0 mg 0%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To Iron 0 mg 0%
11.3 INH 7.7 INH 7.2 INH 0.363 FTQ 20x8 730 Days 0 FAH /5 FAH Potassium 0 mg 0%
]
Traceability Regulation * The % Daily Values (DV) tells you how much a nutrient in a serving of food
congributes to a daily diet. 2,000 calories a day is used for general nutrition
Regulatory Trade Item Regulation Regulation Restrictions and advice.
Regulation Type Code Act Compliant Descriptors
TRACEABILITY_REGULATION FSMA 204 NOT_APPLICABLE NIA

HANDLING SUGGESTIONS &QJ)

ALLERGENS

N

INGREDIENTS

Keep Frozen until ready to use. Shelf life of frozen
is 24 months from manufacture date. Once thawed,
keep refrigerated at or below 40F. Shelf life of
thawed product is 7 to 10 days when stored at 40F.

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;

INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’

; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - N Peanuts - N
Eggs - N Tree-N
Soybean - N Fish - N

Wheat - N Shellfish - NI
Sesame - N (1) Crustaceans - N

Lychee, Cane Sugar, Citric and Ascorbic Acids
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The Perfect Puree of Napa Valley

10675191540108 - Lychee Puree

PREPARATION & COOKING SUGGESTIONS % SERVING SUGGESTIONS @ MORE INFORMATION @
Thaw and store product below 40F. Stir before use. Use in cocktails, non-alcoholic offerings, desserts,
Each jar attaches to a standard bar pour spout. confections, ice cream, savory sauces, vinaigrettes

and much more. Flavor inspiration: Lychee vanilla
pudding, lychee coconut custard pie, sorbets,
glazes, smoothies, punches, mai tais, martinis,
daiquiris, majitos, collins, caiprinhas, and
margaritas.
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