














Cooking preparation
Quiche, puff pastry, pizza

Zucchini quiche

Without thawing

PREARATION GARNBH SEASONING FORED AIR OVEN CONUME
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One 2.5 kg bag i ON FROZEN PRDUCT]
= Ga’”'?g bl‘;tttgm of salt and mix vegetable: 20 min at 180° C
1 Gastronorm 1/1 RGP to your preparation

Zucchini Quiche
Mix frozen Minute® zucchini with 6 to 8 g of salt p&¥ kg,

put in bottom of pie plate, pour in quiche mixture @nd
put in oven at 180° C for 20 minu

Minute® Bene ts:
st AN BE PREPARED WITH FROZE

SSEGETABLES ARE PERFECTLY F
COLOUR TASTE TEXTURE

If Minute® vegetables are thawed, preparation is twice as fast.
333 90U CAN ALSO USE THE SAME COOKING METHOD

-IX FROZEN -INUTE® VEGETABLES DIRECTLY IN n
ASTUCE MINUTE (180° C for 20 minutes).




Minute® Vegetables,

your #1 daily asset

'a '
The pleasure of serving good and beautiful vegetables:
taste, texture, colour, vitamins, mineral salt - vegetable quality is preserved )
'a . . '
Already cooked, Minute vegetables take no time to prepare.
Minute vegetables are also perfectly suited for Retherm Systems.
Minute vegetables provide optimal quality for either cold or hot meal
offerings. Whether serving hot or cold, no need to cook or chill.
L Just bring to temperature prior to serving. )
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