Divina

302148 - Smoked Kalamata Olives Pitted

We've fired up the flavor with these wood-smoked Kalamata olives! Deeply smoky and delightfully fruity, you're sure to love these in a grilled chicken
salad with Feta, tossed into a bean or turkey chili or puréed with garlic and capers into a tapenade. Divina's Smoked Kalamata Olives are naturally

smoked with beech wood, known for its deep flavor. While some smoked specialties ...

MARKETING

We've fired up the flavor with these wood-
smoked Kalamata olives! Deeply smoky
and delightfully fruity, you're sure to love
these in a grilled chicken salad with Feta,
tossed into a bean or turkey chili or puréed
with garlic and capers into a tapenad

PRODUCT SPECIFICATIONS

Code GTIN Pack Description
D0214 10631723002148 2/5LB
Brand Brand Owner GPC Description
Divina Foodmatch Vegetables - Prepared/Processed (Shelf Stable)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
18 LBR 10LBR No Greece Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
10.2 INH 7.7 INH 8.3 INH 0.38 FTQ 2206 317 Days 60 FAH | 77 FAH
Traceability Regulation
Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
N/A NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

151 Servings per container
Serving Size

15.0 GR

Amount Per Serving

Calories 30

% Daily Value*

Total Fat 3 g 4%
Saturated Fat 0 g 0%
Trans Fat 0 g

Cholesterol 0 mg 0%

Sodium 270 mg 12%

Total Carbohydrates 0 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g

Includes 0 g Added Sugars 0%

Protein 0 g

Vitamin D 0 mcg 0%

Calcium 0 mg 0%

Iron 0 mg 0%

Potassium 10 mg 0%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

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 - MC
Soybean - N Fish - N

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

Store ambient.Refrigerate after opening------

Smoked olives, Water, Red wine vinegar, Sea salt.
Olives fumées, Eau, Vinaigre de vin rouge, Sel de mer
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PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

Ready to eat Rough chop and toss over Feta with honey and
walnuts. Bake until cheese is bubbly and serve with
toasted pita.Chop and fold into cream cheese.
Spread on a bagel with smoked salmon, red onion
and capers.Toss into a fettucine alfredo pasta with
fresh chopped herbs and grilled chicken or shrimp.




