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250 ML
DORICA
EXTRA VIRGIN
OLIVE OIL

Extra Virgin Olive Oil from Tuceey's Aegean Reglon,

cold-presged for namesl favar and bealth benefits.
Wit am FRA& of maximum 0.8 and peroaide of 20,0

250 ML
MARASKA
EXTRA VIRGIN
OLIVE OIL

Exiza Vitgin Olive O from Turkey's Aegean Reglon,
cold-pregaed for aarueal Aavos and bealth beaefits:
With an FEA of maximum .8 and geroxide of 20,0
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750 ML
DORICA
EXTRA VIRGIN
OLIVE OIL

Frctre Wirgim Glive Dil fiom Turkey's Acgean Region,

cold-pregred for petural fievar epd Beaith benefio
With an FrA of makimum 08 and peruxide of 20,00
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BULK OLIVE OIL
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JERRY CAN

OLIVE OIL
IO

190 KG
STAINLESS STEEL
BARREL

OLIVE OIL
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OLIVE OIL

SEOBRE®

IBC TANK
OLIVE OIL
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BULK CORN OIL
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Degp fry vour signature menu items to perfection
with this clear liguid shortening! Unlike traditional
frying oils, this liquid shortening is specially
formulated to prevent foaming and offers a high
smolke point of 450 degrees Fahrenheit, resulting in
a longer fry life, less waste, and thus, cost savings!
Phas, this reduces the time spent on replacing the oil
This soybean-hased liquid shoriening ensures that
yvour French fries, stir fry's, and other customer
favorites are fried (o a perfect golden brown.It also
has zero trans fats per serving, malking it an excelient
choice for health-conscious cuslomers.Plus. this
shortening convenient liguid consistency enables
gasy pouring right from the container! Excellent
for pan-frying. deep frying. and a variety of other
cooking applications. this liquid shortening is sure
to bea dtaple in your commmercial kitchen.
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Soybean Baged *
Zero trans fat per serving
Pourable at room temperature o

Formulated for an extended fiy life and resigtant »
to foaming; perfect for deep fat frying
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From cooking to baking, ssuleing (o Sir-fryving, this high

performance canola oil is specially designed Tor clean,
healthyfiving. Canols oil is crushed, extracted, and refined
from harvefled canola sesds. Tis reputation a8 the modl
nutritious oil has created high demand, In fact, canola oil is
currently the third modt consumed o1l in the world! This
vancla ofl 18 an excellent muli-purpose ingredient for any
edlablishment. and this 33 1b, container will keep your
redtausant or cafe in good supply.

Versatile Applications

Wt mkes cxmola oil so popular amiong cooking applicalions
is il nentral laste and high smoke point of 450 depress
Fahrenheil, making il suilable for grilling, frving, und other
cooking melhods: I can slso be used 10 muke salad dressings,
sauces, and marinades,

Henlthier Alternative

Nat only 1% this oil extremely versatile, bat 1t's also an
envirommerdally friendly end health-conscious choice. Stmply
subdhitute canalz oil for butter or other 2ils in yvour cooldng,
and it's easy to make yow menu offerings just a little bit healthier.
Enown forits low amount of imsahwated fat and high amount
of healthy omega-3 and crnega-& Bty acids, canola ofl comtaing
the leadt satursied fat of all cooking oils,
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35 LBS 5
CANOLA |
OIL |

Extracted from Canola Seeds »

Neutral tadle sand high smoke »
point of 450 degrees Fahrenheit

Bulk 35 Ib. supply is ideal for healthy, »
highperformance frying o large quantities
Enhaneed with preservatives to exiend »

the nzable life of your oil

Contains heart-healthy omega-3 fatty o
acids; U grams trans fat per serving
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E Thiz multi-purpose pure vegetable salad o1l isa
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great value for a vanety of latehen needs, Compared
to othet cooking oils, it s low in raturated and irang
fats, and it is one of the few non-fish sources of
heari-healthy omega-3 [ally acids. You'll find plenty
of ways to use this pure vegetable salad oil!
This oil is great for sautemg, baking, or light friymg,
It can alzo be used in conjunction with other
ingredients to make dressings and mavonnaise.
Its pleasant neutral Bavor won't mask your finished
product. and the consiftent quality makes it perfect
for everyday use,
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(VEGETABLE OIL)
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35 LBS
VEGETABLE

OIL
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100% soybean oil =
High smoke point of 450 degrees Fahrenheit »
No salt and no chelesierol per seiving =

Versatile, mult-purpose ingredient for any latchen »
Greal for sauteing, light frying, dressings, and sauces »
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GET IN TOUCH

DISTRIBUTOR & IMPORTER
PURESENSE FOODS L1.C

@ 4302 Hollywood Blvd Suite 299, Hollywood, FL. 33021 &< purcsenscfoods@gmail.com % +954-999-9621



