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Our products base their
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We firmly believe in ASSOCIATIONISM and COOPERATION,
that is why we are members of:

- B Corp movement

« PROAVA (quality agri-food products from the region of Valencia)




SAFETY and QUALITY
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Berenjena
alorégano

Paté vegetal
ecolégico

SALVAJEMENTE NATURAL

Hummus bio
alos tres ajos
y tomate seco
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Conservar en un lugar fresco

y seco. Una vez abierto mantener
refrigerado y consumir antes

de 7 dias.

s

Berenjena* (77%), cebolla*, aceite
\\ de oliva virgen extra*, zumo de limén*, sal marina*,
orégano (0,2%)* y especias*.
*Procedente de agricultura ecologica.

Agricultura
de la UE
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Garbanzos* (33%), agua, aceite de girasol*, tomate
seco* (12%), crema de

tostado*, aceite de oliva virgen extra*,

> Conservar en un lugar fresco
y seco. Una vez abierto mantener
*) re]ngerado y consumir antes
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Valor energético: 351kJ - 84kcal / grasas: 4,8¢g de las
cuales: saturadas: 0,8g; hidratos de carbono: 10,0g de
los cuales: azucares 3,2g/ proteinas: <3,0g / sal: 1,13g

\\‘I'

C/ Caroli

ajo asado* (1,5%), zumo de limoén*, ajo negro* (0,7%), ajo fresco*
(0,4%), comino* y sal marina*.
b) *Procedente de agricultura ecolégica.
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Agricultura de
la UE/Extracomunitaria

Elaborado por:

ina Alvarez, 41

# 46023 VALENCIA
-
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artesanta

comunitat valenciana

VEGAN

Valor energético: 1051kJ - 163kcal / grasas:
19,3g de las cuales: saturadas: 2,3g; hidratos
de carbono: 14,2¢g de los cuales: azucares 4,98

| proteinas: 4,2g / sal: 0,74g
Elaborado por:

C/ Carolina Alvarez, 41
46023 VALENCIA
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SALVAJEMENTE NATURAL
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Consolidating a
Jroduct category o
thepresentiandrtne

future:




Vegetable pates
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Sobraveganas
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Paté with a dense, grainy texture. Its flavour recalls a
symbiosis of “sobrasadas” from the region of La Marina or

the Balearic Islands.
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At all times it shows the organoleptic consistency of
Pedrosillano chickpeas. It is a balanced mixture, smooth
and powerful at the same time,reminiscent at all times of
good fresh preparations rather than preserves.




Aquafaba

Aquafaba is the common name for the
cooking liquid of legumes, such as
chickpeas. It is a mixture of starches
and proteins, among others, which have
been extracted from pulses during
cooking in water. This combination gives
it functional properties such as:

 Emulsifier

« Foaming agent
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« Binding agent

« Gelatinising agent
« Thickener

We can use it to replace egg whites in
many sweet and savoury preparations.




Pedrosillano chickpea

Small cooked chickpea, firm and tender at the same time.

It stands out from other preparations because it is not
submerged in a gelatinous liquid but in a fine brine that
makes it easier to eat.
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Tigernut is a small brown tuber that comes from the roots
of the “juncia avellanada”, a plant with a hazelnut-like

fruit. Spreadable cream with cocoa, carob, ginger and
tiger nut flavour.
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