QUICK FROZEN FOR A GREAT FRESH TASTE

Kumara splitz and
fries now cooked

in cholesterol-free
pure vegetable oil.
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KUMARA SPLITZ.
THE GOURMET WEDGE.

HERE’S A FEW IDEAS e Specially prepared for

TO GET YOUR CREATIVE . .
JUICES FLOWING commercial kitchens.

e Kumara Splitz are great to pop in a casserole. ° Th/C/Q/y Cut Wlth the S/Qil’)S /elct on.

e Roast them with peppers and onion... delicious!
e Drizzle roasted Kumara Splitz with olive oil, balsamic

and flavour with honey, ginger and garlic. L4 ngh VISUC’/ appeal and C]UG/I ty.
e Kumara Splitz go extremely well with sweetish

meats such as chicken or pork. ° Ready for Ch efS tO add the”,
e Create a dish using Kumara Splitz with a

combination of banana, apricot or apple. own SpeCia/ gourmet tOUCh.
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recipe: kumara banana salad” et : : 2 ~ recipe: kumara beetroot & mushrooms
at www.kumara.co.nz/foodservice - - - ™ at www.kumara.co.nz/foodservice
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