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Green Chilli

Description

larnegat) the fare

Process Verfahren

Wikl |2

Characteristics
Aroma: Inernse, as fresh
Color: Green, areen chllll can pre

S -Tnle 4
1HNas=
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Flavor: Free of any strange flavar, 1angy
4R, and puange il

7=
VO

Appearance:

Eigenschaften
Aroma: 1= frisch wie nalurlch
Farbe: Grun, arune CI konne f

s natdrlichen Oxidationsprozess

e Cryogenic Freezing
Technology

s’

Thaw . <0 Minutes ;

Time

Seasonality
April-June

Product Shelf Life
]8 Months




Eggplant

Aubergine
Description 5

Process

VV & 185

Verfahren

$ ] o
| QEschi V

Characteristics
Aroma: :
Color:

| {

Flavor: [crnider, mild and
Appearance:

Eigenschaften

pr G —

Aroma: |
Farbe: =

chte Farbveranderung aumweisen
Geschmack:

Aussehen:

gt

@nogemc lmezmg
Technology:
x S5y A

50-60 Minutes 'I,]:li]';vev

Seasonality

" B A ~ April
v" y I 3 X " . Y.
" ,“‘ ' v Product Shelf Life
< P f'" . 18 Months




Carrot

Description Karotte

Carrel, (Daucus carotd), herbaceods, generally biennial plant of the Apia
ceaus family that produces an edible tapraot. Ameng commaon varietigs root
snapes range fram globular 1o long. with lower ends blunt 10 pointed. Carrots
gre tirm and crisp Theskin is mostly smoeth, but it may have wrinkles that go

from side 10 slde. Carrots grow whare the temperatire 5 coal 10 warll

Karotle (Daucus carata), krautige, Im Allgemelnen zweidhrige Pllanze aus der
Familie der Apiaceae, awe eine essbare: Ptahlwurzel hervorbnngt Ber den
gebrauchlichen Sorten reighen die Wurzelformen van kugelig bis lang, wabel
die unteren Enden stump! bis gpiz sind. Karotlen sind lest und knackig. Die
Hautist groktenteils glatt, kani aber Falten aufweisen, dig von giner Seite zu

anderen gehen. Karotien wachsen dort, wo die Temperatur kGl bis warm isl

Process Verfahren

Pealed, sliced and washed Geschalt, gaschnitten und gewaschean

Characteristics

Aroma: Irterise, as fresh as nastural
Color: Oranage, carrat can present a slight
change of colardue tG the natural process
or oxiganan

Flavor: Light crurich earthy sweet  Free
of any strange flavor

Appearance: Cooilcal round

Eigenschaften

"2 - Aroma: |1itnsiv, so frsch wile natartich
Farbe: Crange, Karotte kann aufgrund
des paturlichen OXIdatonsprozesses ane

leichte Farbverdnderung aufwelsen

» l ) l) Geschmack: | 2ichl knusprlg, =rdig sU&
(Cube

A
sellsaines Aruimen

Aussehen: Konsch rind

Cryogenic Freezing

Tech

10102

Seasonality
February, March

Product Shelf Life
18 Months
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Green Peas

: Erbsen
Description

sl e O Oreel

ischen. ge

Characteristics

Aroma: Intense. as rresh

Color: Green and

prasanl a ¢ 31:,1," chanos ST color due n
! N&ElLre 244 '
Flavor: Free af any strange llavo
Appearance: | 1o

N
FeICy Mgt

Eigenschaften

AYAY Aroma: Intensiv, 50 {risch wie riatirlich
(/ Farbe: Griin und gelb, Erl nner

TR

peas GGSChrﬁacR: Frei ian

winen

Aussehen: Gloicnmalii

65-75 Minutes %‘i‘;‘l‘g

Seasonality
December, January

Product Shelf Life
18 Months




Capsicum

Paprika

Aroma:
Color:

Flavor:
Appearance: |

Geschmack:

Aussehen:

18 Months




Bitter Gourd

Description

erdoLrd s a are<n

Process

Chmactenstlcs

Aroma: " Q. &5 fresh as natural
Color: Light tu durl

Flavor: [/ e of frny
Appearance: Oblong shape
Elgenschaften

Aroma: Sk,

naturich,

Farbe: | =l L

Geschmack Bitte

trovs 0.-‘ Army

Aussehen:

Thaw
Time

65-75 Minutes

Seasonality
April, May

Product Shelf Life
18 Maonths

Bitterer Kiirbis

pSlucent Hasi
HULES IS & facl

iter tlavo

Bitter

(Pieces)

-
r'
¢
P
"L
g
! .
/
‘
|

Gourd

Cryogenic Freezing
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Okra (Whole and Sliced)

Okra (ganz und in Scheiben geschnitten)

_haracteristics
Aroma: /|

Color: Greo
Flavor:

Appearance: 0! . ,
Eigenschaften

Aroma: '
Farbe: Giun b
Geschmack:
Aussehen: |11

(Cut Plews

N,
= Cryogenic Freezing April, May
| [echnology Product Shelf




Lemon Juice

Description

he Julce [=

'K | | all
nare =1 1001

' 1 a I
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=| | 7
74 rn-B (]
Process
Washed, Squeezad, Freeze

Characteristics
Aroma: Sirong, as fresn as nar

Color: Lit ,

Flavor: Sour, Free
- | l‘ Qv

Appearance: |

Eigenschaften

Aroma Kriftig, so frisch wie
Farbe He=il- bis dunkelgelblich
Geschmack “ooorn |

Aussehen ~lUssi0

50-60 Minutes

Seasonality
Octoher-Decembel

Product Shelf Life
18 Months

Zitronensaft

Verfahren

Qo presst

| .emon

(Cubes)
Cryogenic Freezin
lechnology




Arvi (Taro Root)

Description

Arvi (1aro Kool)
(=¥ 1 [ 1
{ o~ f A ~ 1 -
(Tart Jrzel] st
! I =i "'-,
I 1 n Fak |

Process

Characteristics
Aroma: Mild sweol

(laro Root)

% Cryogenic Freezin
- Technology

Color: White edible flesh
Flavor: mild @1d sliahtly crearmy
Appearance: _val sha

.

Ravi (Wurzelstern)

ioortant part ol alabal culsines and diets ecidires

P T T | irsr Ml sl e [ o |
F»,.\,].‘._,‘u"-' O82r QICoDgIsn rucite gng

[1stum Lenatiat &s eine warinme Jahresz=t und wird

( "1eri
Verfahren
= chen, geschi tund In
schelben geschnittan
I I
f 1a (
Eigenschaften
Aroma Mild 505, s [rist itorlic
Fi Mmeaset

Farbe \/eilas sagh
Geschmack 1ilc v =t

ale Form, behaarter Belag

Aussehen v

50-60 Minutes 1 DAW

Time

Seasonality
June, July

Product Shelf Life
18 Months



Sweet Corn

Zucchini
Description
: f U0 i ol
t = Atie rtt ( | Ja
10 | | K¢

£ ( T nZ aehalt Z

| | = IV !

] Z Sta 1 ENI
Process Verfahren
Fealed Flucked. Wasl t oz ‘:_"u sChilt |GT ,M’;'T Ut WHSCHET

Characteristics

Aroma: Starchy Seeds. As riesh 5¢
Color: Yellow to pale yello
Flavor: Slightiy sweet

Appearance: Wrinkled transiucent seed
Eigenschaften

Aroma Starkehgitige Samen, so frisch wie
patoirieh

Farbe Galh bis hallgs
Geschmack | =icht skl

Aussehen Fallige, durchscheinende } i,

- Corns

Cryogenic lreezing:
‘Technology |

Thaw ) o vinutes

Time

Seasonality
November & May

Product Shelf Life
18 Months

— e — -



Punjabi Tinda

Description

Puniabl Tinga 1s also |

Process Verfahren
Al “—"‘.‘ | arl npler rned Franra L ISt r r-Sseneinen gest r

Characteristics
Aroma: Mild, As frash as nat
Color: Liglt Greerita Y
Flavor: Slightly swet
Appearance: | iced

Eigenschaften
Aroma: Mid. so Insch wie

FiEturien

Farbe Heligrin bis Gelb
Geschmack |=irh

her Geschimack

Aussehen Gawurlel

Punjabi
Tinda
Cryogenic Freezing
Technology

Thaw y
. 50
Time -60 Minutes

Seasonality
May to June

Product Sheilf Life
18 Months
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M iX Veg eta ble (Blend of 2, Carrot, Peas)

Gemiisemischung (2er-Mischung, Karotte, Erbsen)

Description

Classic peas and carrots are upgraded in this easy, lavorful, and full-of-lex-
ture sidde dish |"'-‘"‘1‘"'*--!'| 9| Carrats and |JEEHS A SE 1 .,! LIt Sendar andd ey
stirred with butter and (oppexd with fresh dill It's @n gasy peasy side dish for

weeknight dinners or special ocgasions. And t's ready in 20 minutes!

Klassische Ertsen ynd Karatten werder N dieser elpfacher) gaschimackvol-
len und reichhaltigen Bellagenverpaokung aulgewertel Karotten und Erbsen
werden sautiert, bis sie waich sind, dann mit Butter verruhrt und mit fischem
Dill garmert. Bs 1st ene:einfache Beillage fur Abendesser unter der Woche

oder besondera Anlgssa, Und es istin 20 Minuten tertig!

Process Verfahren

Washed, Sliced, Blenched Gewasche L N Schelben
Fregeze ageschnitten, gemischt, eingefraren

Characteristics

4 % B
N - |
- > Aroma: Mild, as lresh as natural,
/ Color: Greer, Red
On ’ Flavor: i1lld and sightly siveet
Appearance: 0000 Cuber
-

Eigenschaften

o Aroma Mild. so frisch wie naturlich
4 o Farbe: run. Bot
' y Geschmack mild und Igcht sdihch

Cryogenic kreezing
Technology

Aussehen und worl=lig

tables

arrol and Peas)

60-65 Minutes Thaw

Time

Seasonality
January to March

Product Shelf Life
18 Months



Mix Veg Eta ble (Blend of 3, Carrot, Peas, Green Beans)

Gemiisemischung (3er-Mischung, Karotte, Erbsen, griine Bohnen)

Description
Lody | yse | ngredient In Pakistan! culsing The antir
Narl | aré =1L [ 1
s Fi i x Zulat | ar Nk o] envern
janize | A t L&t | hir= Blatter warde erweise roh f
| ‘)-ﬂ

Process Verfahren

o and was|

Aufageschnitten und agwascheor

Chmacteu stics

Aroma: V| 3 fresh as natura
Color: | , Light Green, Red
Flavor: mild and shightly sweet
Appearance: lound Cube

Eigenschaften

Aroma |/ o nsch wie naturhct
Farbe Gt Hellgriin, Rot
Geschmack milc und leichl syURlich
Aussehen Fund qewlielt

Jeschnittes

VA C‘)Clal)l(‘s

Thaw

:-l\ll

65-75 Minutes

Time

Crvogenic l"rcc/.ing
l(‘(llll()l()ﬁ\ Seasonality

December to March

Product Shelf Life
18 Months




Mix Vegetable (Blend of 4, Carrot, Peas, Green Beans, Sweet Corn)

Gemiisemischung (4er-Mischung, Karotte,
Erbsen, griine Bohnen, Zuckermais)

Description

Frasl Mix-d Vagelsahies Paae (Larrol Ean Deans ang swaeal Lorr

4 1;_]‘ | I
r [ | ol 4 | )
(=4 | = ml=] ttea ite a[cte g =
Process Verfahren

Characteristics
Aroma: Milcl as frash as rstural
Color: Green 1o Mid green and yelloy

Flavor: | arid shightly arassy, earntl
Appearance: |ong Sliced, Found

| |
e

Eigenschaften

Aroma: M|ld, so friseh wie naturlich
Farbe ft G
Geschmack milid und leicht grasi
rJlicl

Aussehen | arc geschiniten

1L

65-75 Minutes

Seasonality
November to March

Product Shelf Life
18 Months

KNICKNACKS & CO. www.knicknacks.co.uk

Sourcing House & Artisan Brand

ceo@knicknacks.co.uk
info@knicknacks.co.uk



