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LONG-LIFE NATURAL POTATOES
ready to eat!

O B QUALITY: the SAVA potato variety, chosen for this new range of
chilled products, gives a very tasty and firm end product with an
o attractive colour. The Lutosa pasteurised potato products range

contain no preservatives or additives. They are pre-cooked in
their packaging, which means that they retain all the nutritional
goodness (mineral, fiore and vitamins) and flavour that they had
before processing.

B HEALTHY: they contain less than 0,5 % fat.

B PRACTICAL: prepared under the strictest of hygiene and safety
conditions, you can enjoy superb potafoes at any fime of day,
ready fo use as they are in salads or simply heat for a few minutes.
As they can be stored for up to 5 weeks in the fridge, stock
management should not be a problem.

B ECONOMICAL: no need to peel, wash or drain! Lutosa pasteurised
_ - products give an excellent yield: Tkg of product purchased = 1kg of
* - 2 product consumed. There is no loss whatsoever from peeling or

- - .
b % - draining. Through their high quality and fast preparation time, they
' yid will save you time, energy, equipment and staff,
4 ’: B RANGE CONSISTING OF: baby whole potatoes

Fing (20-34 mm), whole potatoes (38-44 mm), potato
o :‘\ cubes (13-13 mm) and potato slices (7 mm).

4 "a
4 ! For chefs who care about quality,
: ; value per portion and convenience:

LUTOSA Ready-cooked potato products
provide exactly the right balance!
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NAME CODE EAN-13 CODE EAN-14 ﬁ EV%
80X 120
Grenaille potatoes 54 14309 25503 3 0 54 14309 255026 4x3kg 63 cases
Whole potatoes 54 14309 25501 9 0 54 14309 255002 4x 3 kg 63 cases
Potato slices 54 14309 19901 6 0 54 14309 199009 4x3kg 63 cases
Potafo cubes 54 14309 24401 3 0 54 14309 244006 4x 3 kg 63 cases

Cool storage (+2°C/+7°C): 5 weeks. Ingredients: pre-cooked potatoes, salt.
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Produced and packed for: Nv VANELO
Moerbosstraat, 50 - 8793 Sint-Eloois-Vijve (Belgium)
TEL. +32 (0)56 622 780 FAX +32 (0)56 622 772, vanelo@lutosa.com, www.lutosa.com
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