“HM””"N Z,;ﬁ - Gordal Olive Pitted

Gordal olives, sometimes called Sevillano or Queen olive, are named for their
plumpness. An excellent classic Spanish table olive from Losada. As a large caliber
whole olive, these make for an excellent addition to the olive bar.

Nutrition Facts

Servings per Container 1
Serving size 15.0g (158)

Amount per serving

Calories 25

% Daily Value*

Total Fat 2g 4%
Saturated Fat 0g 0%
Trans Fat
Cholesterol Omg 0%
% Benefits Sodium 330mg 14%
Total Carbohydrate 1g 0%

The Gordal olive, sometimes called Sevillano or Queen olive, is typical of the Seville region of Andalusia in - "
southern Spain and produces a plump, large caliber oval fruit hence the name which translates to the fat one. Dletary Fiber Og 0%
Gordal are harvested in September and typically have a low yield. Because of their low oil content, they are not
used in olive oil production but enjoyed as a table olive instead. Losada cure the whole, natural Gordal in a Total Sugars 0

neutral salt and water brine to achieve a balance between salinity and bitterness allowing the delicate flavor of 9 g
this variety to come forward. As a large caliber whole olive, these make for an excellent addition to the olive bar.

Includes Og Added Sugar 0%

Ingredients A Allergens Frotoin 08
Vitamin D Omcg 0%
Natural olives, water, salt, citric | Free From: Calcium Omg 0%

acid, lactic acid, ascorbic acid @crustaceans eggs fish milk 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

Manufacturer Product Category

Losada Venturus Foods

Serving Suggestions MEG # SPC # Pack  Pack Desc.

table olives, sauces, pizza, pasta, PALO100210 | 45111
salad

20848035002149 8/168 GR

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

) . 9.76lb 9.52Ib Spain No
Prep &« Cooking Suggestions

table olives, sauces, pizza, pasta, Shipping Information
salad Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
6.5in | 13in | 3.5in | 0.17ft3 | 13x21 | 712days 60°F / 77°F
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Gordal olives, sometimes called Sevillano or Queen olive, are named for their
plumpness. An excellent classic Spanish table olive from Losada. As a large caliber
whole olive, these make for an excellent addition to the olive bar.

Nutrition Analysis - By Measure

Calories 25 Total Fat 2g Sodium 330mg
Protein 0 Trans Fats Calcium Omg
Total Carbohydrates:-- g Saturated Fat Og 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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