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When you're deciding between canned and fresh vegetables, canned delivers the
operator advantages that matter most - lower waste, less prep time, and reliable results
in every serving.

Shelf Life That Works as Hard as You Do.
Fresh produce has a short window. Canned
vegetables give you longer storage life and

Less Waste. More Wins.
Fresh veggies spaoil fast and get trimmed
down before they hit the plate. Canned

vegetahles are shelf-stable, helping you more flexibility, so you can buy ahead, stock
reduce shrink, cut spoilage, and control with confidence, and reduce last-minute
costs. ordering stress.
4 Labor-Saving Convenience. Q Food Safety You Can Count On.

Ready When you are. (9 Canned vegetables are heat-processed

d Skip the washing, peeling, trimming, and and sealed in airtight packaging for safe,
chopping. Canned vegetables help cut shelf-stable storage. That means fewer
prep steps so your team can move faster, food quality concerns from deteriorating
stay consistent, and keep service flowing- produce and more confidence in your
especially when staffing is tight. back-of-house handling.

Peak Freshness - Locked In. Always in Season. Always Consistent.

Our vegetahles are harvested at peak Fresh quality and pricing can change with

freshness and packed quickly to preserve great the season. Canned vegetables deliver year-
taste, color, and quality. While fresh can lose round availahility and consistent results,
quality during transport and storage, canned helping you keep menu execution steady
vegetahles deliver dependable performance - without seasonal gaps or supply shortages.

case after case.
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