
La Caperelle

240040 - Capers
La Caperelle capers are Spain's most popular pickled condiment. Grown throughout
Southeastern Spain, nonpareil capers are actually tiny, unopened flower buds.
Capers grow on low-lying bushes that trail through the rocky hillsides of Andalucia
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La Caperelle capers are Spain's most popular pickled condiment. Grown throughout
Southeastern Spain, nonpareil capers are actually tiny, unopened flower buds.
Capers grow on low-lying bushes that trail through the rocky hillsides of Andalucia.
Capers can be used in a variety of dishes similarly to olives to add a tart, piquant
flavor with a soft mouth feel.

Capers, water, salt, vinegar Free From:

Brand Manufacturer

La Caperelle Encore Specialty Foods

UPC MFG # SPC # GTIN Pack Pack Desc.

24004 240040 10876314000916 12/3.5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.5lb 2.6lb Spain No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

7.25in 5.5in 6.25in 0.14ft3 44x7 712days 60°F / 77°F

Store in a cool, dry place away from
light and heat. Refrigerate after
opening.

Garnish cooked meats and salads
for a soft, piquant bite

Ready to eat
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