“HM””"N EO;SCEB - Pitted Cugqillo Olives

The Cuquillo is a small caliber black olive with a smooth round shape typical of the
Murcia region of Spain yet known more broadly in the United States by its French
name Nioise. Cuquillo olives are perfect for table olive use and for use in salads

Nutrition Facts

Servings per Container 109
Serving size 22g

Amount per serving

Calories 35

% Daily Value*

Total Fat 3g 5%
Saturated Fat 1g 3%
Trans Fat
Cholesterol 0mg 0%
% Benefits Sodium 420mg 18%
Total Carbohydrate 1g 0%

The Cuquillo is a small caliber black olive with a smooth round shape typical of the Murcia region of Spain yet known more - .
broadly in the United States by its French name Nioise. With a later harvest time of November to December, the Cuquillo D|etary Fiber Og 0%
has low acidity and a subtle bitterness leaving a sweet finish after its slightly smoky and earthy initial flavors. Slow cured in

a natural brine without the use of lye, Losada Cuquillos take on an umber to purple color and make an excellent choice for

adding size and textural difference to an olive blend as with Losadas own Carmona mix. Choose the pitted option for ease Total SUgarS Og
of use in Salad Nioise and other culinary applications or opt for whole when adding to the olive bar and eating as table
olives. Includes Og Added Sugar %
: Protein
Ingredients 4\ Allergens Dlein Cg
Vitamin D Omcg 0%
natural olives, water, salt, citric | Free From: Calcium Omg 0%

acid, lactic acid, ascorbic acid crustaceans eggs ﬁsh mi,k iron Omg 0%
peanuts soy tree nuts Wheat Potassium Omg 0%

* The % Daily Value (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.

Handling Suggestions (4" Product Specifications
dry, refrigerate after opening

Losada PHILOSOPHY FOODS
Serving Suggestions UPC MFG # SPC # GTIN Pack Pack Desc.
table olives, salads, sauces, pasta, PALO100190 35048 4/2000 GR

pizza

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

. . 48lb 20lb Spain No
Prep &« Cooking Suggestions

table olives, salads, sauces, pasta, Shipping Information
ptzza Length Width Height Volume TIxHI ShelfLife Storage Temp From/To
12.5in | 12.5in | 11in | 0.99ft3 | 9x5 | 712days 60°F / 77°F
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The Cuquillo is a small caliber black olive with a smooth round shape typical of the
Murcia region of Spain yet known more broadly in the United States by its French
name Nioise. Cuquillo olives are perfect for table olive use and for use in salads

Nutrition Analysis - By Measure

Calories 35 Total Fat 3g Sodium 420mg
Protein 0 Trans Fats Calcium Omg
Total Carbohydrates--- 1 g Saturated Fat 1 g Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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