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PLAIN CARDOONS Jor (720 640 [430 350x175x155 8 8 768 9% B 12 136 770 | 4 3443547268002 -

Definition: these preserves are prepared from spineless culti- Origin: Lyon region. terstc ofthe cardoon.
vars with naturally white fleshy ribs (not hollow). They are Production period: November - December. C°"5|5'.e"¢Y= tender fo soft.
however only transformed following a necessary efiolation Colours: Ingredients: cardoons, water, salt
period fo blanch the vegetable. We use the ribs (pefioles or leaf  + vegetable: light, pale yellow fo sandy beige. Infernal pressure: befween -100 and -200 mb.
stalks), which we thin out by hand before cutting them into 3 or  + covering liquid: very light and clear yellow. pH: l3e:tween 5] and 5.2.
4 cm square pieces. Appearance of the vegetable: essentiolly 3 Stability: sterilsed product,
to 4 cm |ong square pieces. A"ergens= none.
Flavour: normal, straightforward flavour charac
Nutrient value /100 g: Energy KI/Kcal: 54.6/13 Fat0.45 g Saturated: 0.02 g Carbohydrate: 1.5 g Sugars: 0.71 g Protein: 0.69 g Sodium: 0.680 g

CARDOON HEARTS Jor 720 640 430 350x7555 8 8 (768 96 (8 12 136 770 4 3443547268200

Definition: these preserves, in jars only, are prepared using Origin: Lyon region. Consisi'ency: especially soft and tender.

the crown (stem at the surface of the ground) of the cardoons Production period: November - December. Ingredients: cardoons, water, salt.

used for the usual presentation. We call "erown" the part of the - Colours: Internal pressure: between -100 and -200 mb.

base to which the ribs (or pefioles) are attached. This crown is  vegetable: light, pale yellow to sandy beige. pH: hgtween 5.1and5.2.

cut info approximately 1 cm thick slices, perpendicular o the ¢ covering liquid: very light and clear yellow. Stability: steriised product.

vertical axis of the cardoon base. These slices are from 3 to 5 Flavour: norml, straightforward flavour charac: Allergens: none.

cm in diameter. feristic of the cardoon: especilly tasty.

Nutrient value/100 g: Energy KJ/Kcal: 54.6/13 Fat:0.45 g Saturated: 0.02 g Carbohydrate: 1.5 g Sugars: 0.71 g Protein: 0.69 g Sodium: 0.680 g

CHRISTMAS

o 720 640 | - 3SOA7555 8 8 768 % (8 12 16 770 4 3443547262307
CARDOONS

Cooking instructions: this is a traditional Provencal recipe, Origin of the cardoon: Lyon region. * Flavour:lightly seasoned with saed anchovy.
especially served for dinner on Christmas Eve. Heat in a sauce- Production period: November - December. Ingredients: cardoons, water, onions, olive il
pan over low heat, sfirring gently, or in the microwave for 3 Appearance of the vegetable: vegetable GNChPVY paste, Wh?‘lf flour, gdrhf, porsley,
minutes. Before serving, garnish with a few black olives. essentially cut into 3 o 4 cm long square pieces. modified cornstarch, spices, salt, aromatics.

Appearance of the sauce: Internal pressure: between -100 and -300 mb.

+ Colour: greybrown dotted with dark green ~ PH: 5.5 more or less 0.3.

(parsley). Stability: sterilised product.

o Thickness: medium thick. Allergens: anchovy paste, wheat flour.
Nutrient value/100 g: Energy Ki/Kcal: 242.8/58.3 Fat: 4.02 g Saturated: 0.61 g Carbohydrate: 4.2 g Sugars: 1.29 g Protein: 1.38 g Sodium: 0.67 g

CARDOONS

March 2019 - Non-contractual data sheet subject to change and therefore to modifications. It is the customer’s or prospect’s responsibility to check with Conserves Guintrand once a year regarding any changes that could have been made to this document.

Jr (720 640 | - 350x175x155) & 8 768 96 |8 12 136 770 = 4 3443547262109

IN BECHAMEL SAUCE
Cooking instructions: heat in a covered saucepan over low  Origin: Lyon region. cheese, and nutmeg. . . m
heat. While still hot, add grated Gruygre cheese to taste. You Production period: November - December. Ingredients: cardoons, water, créme fraiche, T——
can also heat in the microwave for 3 minutes. Or place in a Appearance of the vegetable: vegetoble ~ butter, Emmental cheese, modified comstarch, K %&\
buttered baking dish, top with grated Gruyére cheese, and essentially cutinto 3 to 4 cm square pieces. salt, spices. ‘ -
bake at 200° for 15 to 20 minutes unfil the cheese browns.  Appearance of the sauce: Internal pressure: between 100 and -300 mb.

+ Colour: cream. pH: 5.8 more or less 0.3. . e

+ Thickness:thick fo medium tick, Stabilty: serilsed product. L

Flavour: straightforward flavour charadterisfic of ~ Allergens: créme fraiche, butter, Emmentol i

Bechamel sauce with the taste of butter, Emmental ~ cheese. ~—
Nutrient value /100 g: Energy KI/Kcal: 324.8/78.4 Fat: 6.11 g Saturated: 3.6 g Carbohydrate: 3.3 g Sugars: 1.02 g Profein: 1.8 g Sodium: 0.8382 g

imprimerie@sodimprim.com

difference in pH of less than 0.5 units compared with the control ¢ Can seals are good after heating * There is no change in product texture, appearance, or odour ¢ No variation in microbial flora.
All of the above-mentioned products are guaranteed free of GMOs, irradiated products, and nanomaterials.

Common characteristics of the above-mentioned sterilised products: Stability: Stable following an incubation period of 7 days at 37° and 7 days at 55°, preferably on 2 different cans ¢ We observe a




