


<\/) Characteristics

Seasoned with our house
dressings and mayonnaise!
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TRADITIONAL SALADS

+ Advantages

Traditional Coleslaw
Mix cabbage with crunchy carrots
and traditional salad dressing.

C 101428
S b5kg

Creamy Green Coleslaw
Mix cabbage with crunchy
carrots with a pale green
creamy sauce.

C 101435
S b5kg

Potatoes

A mix of fresh and tender
potatoes, onions, carrots
with a creamy sauce.

C 101436
S b5kg

Cooked using an innovative
process that controls the cooking
of macaroni and potatoes.

Shelf life

(from date of production)
Refrigerated - 35 days

Macaroni
A blend of macaroni, onions,
carrots, red peppers and celery,

- coated with our house

dressing.

C 101437
S 5kg

Creamy White Coleslaw
Mix cabbage with crunchy
carrots and a white creamy
sauce.

C 101438
S bkg

C Code (S Size Fresh




GOURMET SALADS

<\/} Characteristics

« Garnished plentiful with
mouth-watering chunks
of vegetables

« Seasoned with our famous
house dressings!

Bruschetta

dressing.

C 101439
S 2x1kg

Carrots

C 101431
S 2x12kg

mayonnaise.

C 101440
S 2x1kg

C Code (S Size Fresh

A hearty blend of tomatoes,
onions and fresh parsley,
seasoned with a basil-lemon

A fresh blend of carrots and
raisins, covered with our
famous spicy dressing.

Carrots and Celery Root
A delicious mix of grated
carrots and celery root, merely
seasoned with lemon juice

and covered with our house

Advantages

- Modified atmosphere packaging
that retains the crunch and vibrant
color of vegetables

- Easy handling

 Reduced losses and
risks of cross contamination

(> 2 shelf life
(from date of production)
Refrigerated - 30 days

Couscous and Vegetables
A delicious blend of semolina
wheat, fresh green and red
peppers, plump raisins,
seasoned with a secret blend

of spices and lemon juice.

C 101441
S 2x900g

Gemelli and Julienne
Strips of Ham

Gemelli pasta, julienne strips
of ham, green peppers, celery
and seasoned with lemon
juice covered in Dijon dressing.

C 101442
S 2x1kg

Beans

A perfect mix of Lima beans,
white beans, kidney and black
beans, chickpeas, onions, red
and green peppers, garlic and
fine herbs, with lemon juice.

C 101443
S 2x12kg




4 GOURMET SALADS

<\/’ Characteristics

« Garnished plentiful with
mouth-watering chunks
of vegetables

« Seasoned with our famous
house dressings!

Advantages

« Modified atmosphere packaging
that retains the crunch and vibrant
color of vegetables

- Easy handling

 Reduced losses and
risks of cross contamination

Mac and Cheese with
Sour Cream

A smooth mix of macaroni
and cheddar cheese with sour
cream.

C 101444
S 2x1kg

Chickpeas and Vegetables
A generous combination of
chickpeas, onions and fresh red
peppers, slightly seasoned with
our tasty house dressing.

C 101445
S 2x1kg

Rotini California Style

A delicious mix of rotini, shallots,
green and black olives, tomatoes
and peppers, covered in our famous
house dressing.

C 101446
S 2x1kg

Shelf life

(from date of production)
Refrigerated - 30 days

Fidji

A mix of 7 grains and

2 different types of beans,
sweetened with honey and
dry cranberries.

C 101447
S 2x1kg

Red Potatoes

A copious mixture of red
potato wedges and red
peppers, seasoned with a
delicious dressing slightly
mustardy.

C 101448
S 2x12kg

C Code (S Size Fresh



GOURMET SALADS
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<\/} Characteristics

« Garnished plentiful with
mouth-watering chunks
of vegetables

« Seasoned with our famous
house dressings!

C Code (S Size Frozen

s W

Advantages

- Modified atmosphere packaging
that retains the crunch and vibrant

color of vegetables
- Easy handling

» Reduced losses and risks
of cross contamination

Orzo and Curry

A tasty mix of orzo, chickpeas,
carrots, raisins, red peppers
and shallots, covered in a
lemon juice dressing and a
dash of honey.

C 100742
S 2x1kg

Edamame

A delicious blend of edamame
and Lima beans, corn, celery, red
peppers, cranberries, shallots,
garlic and fine herbs, coated
with Dijon dressing.

C 100743
S 2x1kg

Mix Beans

An original mix of Lima, Romano,
white, red kidney and black beans,
chickpeas, onions, red and green
peppers, garlic and fine herbs,
with a dash of lemon juice.

C 100746
S 2x1kg

(> sheitiite

Frozen - 1year
Refrigerated - 5 days after thawing

Thawing Instructions

Place individual containers in refrigerator
for 48 to 72 hours, mix and serve.

Vegetables and 7 Grains

A mixture of 7 grains (rice, wild
rice, farro, oat, barley, rye, wheat),
Adzuki and Mung beans, white
beans, red lentils, couscous,
shallots and red peppers, with

a dash of lemon juice and honey.

C 100748
S 2x1kg

Couscous

A delicious mix of couscous,
peppers, raisins, onions and
lemon juice, covered in Dijon
dressing.

C 100749
S 2x1kg

Fidji and Quinoa

A mix of quinoa and 7 grains (whole
grain brown rice, farro, oat, barley,
wild rice, wheat, rye) zucchinis,
cranberries, carrots, Adzuki and
Mung beans, shallots, with our
house dressing.

C 100891
S 2x1kg




6  SANDWICH SPREADS

<\/’ Characteristics + Advantages (5' Y Shelf life

Prepared with whole eggs, « An excellent solution for (from date of production)
pieces of white meat chicken and lack of manpower Refrigerated - 30 days
smoked ham. Seasoned with

. « Smooth and easy to spread,
our house mayonnaise.

even on the freshests breads

Ham Spread

A delicious mix of smoked ham
seasoned with our house
mayonnaise.

C 101450
S 2x125kg

Eggs Spread

A smooth filling of whole eggs with

our house mayonnaise, for sandwiches
that are sure to please!

C 101452
S 2x125kg

Chicken Spread

A smooth and creamy combination
of pulled chicken and mayonnaise,
easy to spread.

C 101451
S 2x125kg

Chicken

A hearty mix of white meat
chicken, celery, carrots and
onions, with a creamy
seasoned sauce.

C 101453
S 2x125kg

C Code (S Size Fresh




<\/’ Characteristics +

» Cooked to perfection

« Individually wrapped and frozen
with forced air

« Variety of tasty toppings

« Federaly licensed meat
establishment

Advantages
- Consistent appearance and quality

« Extended shelf life and
no breakage

« Flexible menus

« Guaranteed food quality
and safety

@ Shelf life

Frozen - 2 years
Refrigerated - 3 days after thawing

Cooking Instructions

Cook from frozen. Place on the middle rack.
Conventional oven : 60 minutes to 350°F (180°C)

Meat Pie 9" Chicken Pot Pie 9"
Traditional Canadian recipe : a tasty White chicken cubes and colourful
mix of pork, beef and potato cubes, vegetables with a smooth
seasoned with our chef's secret béchamel sauce.

blend of spices.

C 101499 (S 3x800¢g

(¥

C Code (S Size Frozen

101497 (8 3x8004¢

Salmon Pot Pie 9”

Unique and colourful! Tender chunks of
salmon blended with carrots and a creamy
potato mousseline.

C 101498 (S 3x800¢g




8 BBQ SAUCE

<\/’ Characteristics + Advantages @ Shelf life

A sure classic that the whole « No fat (from date of production)

family will enjoy! o Ve s Refrigerated - 30 days

« No saturated fat

BBQ Sauce
C 100768
S 49L
BBQ Sauce - 25 % sodium

C 101449
S 1289L

C Code (S Size Fresh




‘\/’ Characteristics +

Our baked beans are simple to serve
and always tasty. They are baked
slowly allowing them to obtain their
great homemade taste and their
creamy texture, so distinctive.

No added preservatives, no-gluten.

Advantages

« Source of energy

« Low cholesterol content
« High source of fibre

@ Shelf life

(from date of production)
Refrigerated - 35 days

Baked Beans with Pork Baked Beans with Pork d’Antan
Sweetened with brown sugar and seasoned Carefully sweetened with brown

with a unique blend of spices. sugar and fancy molasses.

C 101434 (8 375L C 101457 S 375L

C 101454 (S 132L c

C Code (S Size Fresh

101458 (8 1L

Old-Fashioned Baked Beans
with Pork

Sweetened perfectly with

brown sugar.

C 101455 (8 375L
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CREPES & BREAKFAST FAVOURITES

<\/) Characteristics + Advantages ‘5' Y Shelf life

.

« Premium quality ingredients « Uniformity and variety Frozen - 2 years
« Pulsed air freezing technology of tasty products Refrigerated - 3 days after thawing
« Flavor and quality guaranteed . .
+ Controlled labour Cooking Instructions
costs and losses « Easy to use and helps
Place thawed stuffed crepe on a parchement paper.

g keep costs down
+ Federaly licensed meat Cover tightly with foil paper for conventional and

establishment « Guaranteed food quality convection oven.

and safety
Conventional oven : 45 minutes to 400°F (200°C)
Microwave : 1to 2 minutes

When cooked, crepes keep well on steam table.

Stuffed Crepes

Thin crépes Bretonnes garnished with superior quality ingredients, created by our French chefs!

Ham & Brocoli Chicken & Leeks Breakfast

Thin slices of ham and chunks of brocoli and Pieces of white chicken meat and crunchy Whole eggs combined with ham and cheese
cheese with béchamel sauce. leeks with béchamel sauce. and a dash of béchamel sauce.

C 100776 C 100777 C 100778

S 9x4x125¢g S 9x4x125¢g S 9x4x125¢g

C Code (F Size Frozen




CREPES & BREAKFAST FAVOURITES

(\/p Characteristics + Advantages <> Y Shelf life

« Premium quality ingredients « Uniformity and variety Frozen -1year

. Pulsed air freezing technology of tasty products Refrigerated - 3 days after thawing

« Controlled labour costs and losses + Flavor and quality guaranteed

o el feemsasimest - Easy to use and helps Thawing Instructions
establishment keep costs down Place individual containers in refrigerator
« Guaranteed food quality for 48 to 72 hours.
and safety

Crepes Ready to Garnish
Typical French thin crepes, golden on top and lightly cooked on the bottom.

Tip : For best results, heat the crepe in the microwave for a few seconds before handling.
C 100802 (S 7'-4x5x10x22¢g
C 101163 S 12"-10x10x90g

Liquid Crepes Batter
Premium ingredients and a unique process for a ready-to-pour product : everything you need to impress
your customers!

Tip : For pancakes : simply add a small amount of baking powder to the mixture.

C 100775 (S 12x1L

C Code (S Size Frozen
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<\/} Characteristics + Advantages @ Shelf life

Tasty and delicious desserts. » Ready-to-eat (from date of production)

« Ready to garnish with fruits, Refiyeries ~ 2 gays

coulis, maple syrup or chocolate!

Tapioca Pudding

Tapioca pearls gently cooked for a
long time in milk in a traditional way
and slightly sweet, for a soft and sweetened milk and flavoured
incomparable texture in the mouth. with orange zest.

Exquisite! Absolutely delicious!

C 101433 C 101432
S 2kg ) 7] S 2kg

C Code (S Size Fresh

Rice Pudding
[talian rice traditionally
cooked very slowly in slightly

For information : 1855 271-1551 « info@foreverchef.com




