


WHY NOT
VEGAN FOR
A CHANGE?

You can do without
animal products too.
Which is why we
offer numerous products
for a sophisticated
vegan diet.

Full of flavour in the
well-known Avita quality.

YOU SHOULD
NOT MISS OUT
ON THLS.

Quality from
the best vegetables!

We love
veggie

Vegetarian food puts you in a e
good mood. Strong colours,
crunchy bite and

lots of good vitamins.
0 It's not just a good thing
in terms of animal welfare
but also really delicious.

Go veggie - the trend on menus
Varied, natural & delicious

And more and more popular.

The VEBU is currently calculating
just under 8 million

Avita vegetarians in Germany.

That's roughly 10 % of the population.

Source: www.vebu.de

Vital variety out of vegetables
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Product details

Crunchy and delicious,
fresh and fine, only vegetables
can be that good.

Eat as many of them as you like
and start the day full of energy.

Whether it’s vegetable burger as a
veggie doner kebab or cauliflower and cheese medallions
as a topping on colourful tomato salad,
you can try lots of exciting recipes
with the avita products.

Saying




Go veqgagre — tﬂw bw’"d/ Oty menus No sooner said than done

AV Y4
¢ Quality starts with the raw materials. Which is why we
) make sure that our suppliers comply with our specific

material requirements and only use the best ingredients
for our vegetarian specialities. Their main component,

Watching what you eat has become a lifestyle. It’s not just animal lovers who adore a meat-free diet but the vegetables themselves, are analysed by independ-
non-vegetarians are also increasingly looking for healthy, delicious alternatives. You are catering for this ent, accredited testing laboratories (German Institute of
demand with Avita — with frozen specialities made from the best vegetables. Food Technologies and Eurofins) and regularly checked
Indulge your customers and rely on the unique fresh flavour from Avita. for plant protection products and other residue, such

as heavy metals. As a result, we can be certain that our
raw materials always meet the highest requirements.

7,8 million vegetarians

.000 vegans_* oAl
?lg.omﬂlion flexitarians
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Healthy indulgence
from the pioneer of frozen freshness

We presented the first frozen vegetarian specialities in
Germany in 1989 as “Dr. Schnetkamp VollWertKost”.

blic Opinion

*YouGov/Vveb

GE:
Sour Research 2014,

Did you know. ..

A milestone for this food segment and the start of a long

'I success story. With our more than 25 years of experience "'_that believers jn Greek Orphj
we are a pioneer and trailblazer for a booming market. Use did not eat meat around o
our expertise for a lucrative range - DLG-certified several religiOus and phil ' 600 BC for
times and a genuine delicious alternative to meat substitute They are consig 0sophical reasons?
. ldered t . )
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of Vegetarianism, lowers
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CAULTFLOWER AND CHEESE MEDALLION
WLTH CRLSPY BREADING

Art.-No. Packaging Unit Weight prefried
8022 2x2500¢g approx. 125 g

CAULTFLOWER AND CHEESE MEDALLION

Art.-No. Packaging Unit Weight prefried
8696 2x2500¢g approx. 75 g v

8697 5x1200 g approx. 75 g v

VEGETABLE STLCKS

Art.-No. Packaging Unit Weight prefried
8786 5x 1000 g approx. 40 g v
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VEGETABLE BURGER

Art.-No. Packaging Unit Weight prefried
8820 2x2500g approx. 75 g v/
8823 5x1200g approx. 75 g v

VEGETABLE BURGER

Art.-No. Packaging Unit Weight prefried
8826 2x2500g approx. 120 g v

VEGETABLE CUTLET

Art.-No. Packaging Unit Weight prefried
8841 2x3000g approx. 150 g v
8848 5x1200g approx. 150 g v/

VEGETABLE CUTLET

Art.-No. Packaging Unit Weight prefried
8852 5x 1200 g approx. 75 g v

- Vegetable pancakes & wsti -

POTATO AND VEGETABLE PANCAKES

Art.-No. Packaging Unit Weight prefried
8506 6 x 20 pieces approx. 60 g v

COURGETTE AND CARROT PANCAKES

Art.-No. Packaging Unit Weight prefried
8620 6 x 20 pieces approx. 60 g v

BROCCOLL AND ALMOND PANCAKES

Art.-No. Packaging Unit Weight prefried
8628 6 x 20 pieces approx. 60 g v

VEGETABLE ROSTL

Art.-No. Packaging Unit Weight prefried
8122 2x2500¢g approx. 75 g v
8123 5x 1200 g approx. 75 g v




- Degetable specialities -

0 We are producing
our products with:
« No added flavour enhancers

CAULIFLONER CHEESE MEDALUON& ardened fats s*
ON COLOURFUL TOMATO SALAD N el om GO 204

« No preservative

*

; ) . lators”
Ingredients 1. Prepar? the Cauliflower Cheese Medallions + No acidity =
Cauliflower Cheese Medallions 2 pooording to the package instruotions.
Cocktail tomatoes . i'::(l)v:i the.cocktail tomatoes, cut the onions
Red onion ine rings.
Balsamic vinegar 3. Make a vinaigrette out of the vinegar, oil, salt
Olive oil Pepper and sugar and mix with the tomatoes

and onions.

4. Cu.t the cauliflower cheese medallions into
strips and arrange with the basil.

Salt, Pepper, sugar, basil

SWEET POTATO AND RUCCOLA SQUARES

Art.-No. Packaging Unit Weight prefried
8730 2x2500¢g approx. 100 g v

CRLSPY VEGETABLE POCKETS

Art.-No. Packaging Unit Weight prefried
8720 5x 1200 g approx. 75 g v

CRLSPY VEGETABLE NUGGETS

Art.-No. Packaging Unit Weight prefried
8830 5x 1000 g approx. 17 g 4

GREEK SPLNACH ¢ SHEPHERD”S CHEESE
PASTA PARCELS

Art.-No. Packaging Unit Weight prefried
8755 5x 1200 g approx. 55 g v

COUSCOUS AND VEGETABLE TARTLET

Art.-No. Packaging Unit Weight prefried
8170 4x1250¢g approx. 125 g

*Genetically modified organisms
**Exception: Calcium citrate
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RISOTTO MUSHROOM BALLS

Art.-No. Packaging Unit Weight prefried
8807 5x1200g approx. 25 g v/

VEGETABLE RICE BALLS ASTA

Art.-No. Packaging Unit Weight prefried
8808 5x1200g approx. 25 g v/

VEGETABLE KOTTBULLAR

Art.-No. Packaging Unit Weight prefried
8809 5x 1000 g approx. 17 g 4

-12 -

8650 5x1200 g approx. 75 g

BLACK SALSTFY AND POTATO GRATIN

Art.-No. Packaging Unit Weight prefried

MEDLTERRANEAN VEGETABLES ¢
RICE BURGER

Art.-No. Packaging Unit Weight prefried

8660 5x1200 g approx. 80 g

v
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Product Data Food Service Data Preparation Product Data Allergens* o Nutritional value per 100 g
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VEGETARTAN ¢ VEGAN VEGETABLE SPECTALTTLES
Medallions and sticks Medallions and sticks
Cauliflower and Cheese Medallion with crispy i 8022 2x2500 g 125g P99 18 % Cauliflower and Cheese Medallion with crispy 8022 . . / 247100 15 03 18 06 37 11
breading breading
Cauliflower and Cheese Medallion {8696 2x2500 g 758 prefried {99 B @ 6O e Cauliflower and Cheese Medallion 18696 ! * * v/ 32 17 12 42 12
prefried i 8697 5x 1200 g 75¢g prefried prefried i 8697
Vegetable Sticks . 8786 5x 1000 g 40g prefried 99 B @ 6 e Vegetable Sticks 18786 1 ® c 0 v 61/182 85 1,6 20 31 47 09
Burger & cutlets Burger & cutlets
Vegetable Burger © 8820 2x2500 g 758 prefiied i 99 18 @ 6 6 () e Vegetable Burger ig820  ® . ¥ v 51 08 160 45 44 1
i 8823 5x 1200 g 758 prefried : 8823 !
Vegetable Burger © 8826 2x2500 g 120 g prefiied i 99 s @ 6 6 =) e Vegetable Burger S8826  ® . v v 06 130 62 42 11
Vegetable Cutlet i 8841 2x3000 g 150 g prefried P90 18 @ @ % Vegetable Cutlet i 8841 ! . S/ Ve 0,8 230 34 29 12
i 8848 5x 1200 g 150 g prefried P72 18 :8848 :
Vegetable Cutlet @ | 8852 5x 1200 g 758 prefiied i 90 @60 6 e Vegetable Cutlet @ 8852 | . v v/ 10 270 26 2,9 1,2
Vegetable pancakes & rosti Vegetable pancakes & rosti
Potato and Vegetable Pancakes © 8506 © 6x20 pieces 60g prefried i 72 18 @ % Potato and Vegetable Pancakes 8506 : ® ° v/ /i513/122 28 1,3 200 20 28 15
Courgette and Carrot Pancakes | 8620 . 6x20 pieces 60g prefied 72 18 | @ e ) Courgette and Carrot Pancakes 18620 ® v/ / / 527/125 35 20 200 21 33 15
Broccoli and Almond Pancakes | 8628 6x20 pieces 60g prefied 72 @ =) ) Broccoli and Almond Pancakes ©8628 | ® . . W/ /548/130 42 18 170 13 43 14
Vegetable Rosti ;8122 2x2500 g 758 prefied | 99 B @ @ e Vegetable Rsti 8122 : ® 0 / /1549/131 42 20 180 25 40 1,
i 8123 5x1200g 758 prefried 1 18 i 8123 : E
Vegetable specialities Vegetable specialities
Crispy Vegetable Nuggets © 8830 5x 1000 g 178 prefried i 99 18 () e ) Crispy Vegetable Nuggets 8830 . . v/ 923/221 11,0 2,4 250 39 48 13
Couscous and Vegetable Tartlet - 8170 4x1250 g 125¢ 99 B @ (=) e Couscous and Vegetable Tartlet L8170 | . J /. /i 653/155 30 04 260 29 46 14
Sweet Potato and Ruccola Squares 8730 2x2500 g 100 g prefried 108 18 @ @ @ % Sweet Potato and Ruccola Squares 8730 o 4 73 0,9 250 30 26 09
Crispy Vegetable Pockets © 8720 5x 1200 g 758 prefiied i 90 18 @ 6 & Crispy Vegetable Pockets 8720 . v/ 22/173 9,5 29 180 27 27 15
Greek Spinach & Shepherd “s Cheese Pasta @ i 8755 5x 1200 g 55¢g prefried i90 18 @ @ @ @ Greek Spinach & Shepherd s Cheese @ 8755 . . J 99 18 190 07 48 13
Parcels Pasta Parcels
Risotto Mushroom Balls () . 8807 5x 1200 g 25¢ prefried 99 B @60 6 e Risotto Mushroom Balls () :8807 | ® 0 v 52/203 9,6 2,4 240 02 46 1
Vegetable Rice Balls Asia () . 8808 5x 1200 g 25 prefried 99 @60 6 e Vegetable Rice Balls Asia () 8808 v 75 08 247 53 19 14
Vegetable Kattbullar © 8809 5x 1000 g 17g prefried 117 B @60 6 =) Vegetable Kdttbullar 18809 i ® v 27/149 40 05 220 40 49 18
Black Salsify and Potato Gratin () 8650 5x 1200 g 75g 90 T DO e Black Salsify and Potato Gratin () 8650 . v 60 30 92 09 22 08
Mediterranean Vegetables & Rice Burger @ ¢ 8660 5x 1200 g 80g prefied 72 B @ @ (=) e Mediterranean Vegetables & @ 8660 . 4 005/241 14,5 18 21,6 41 37 14
: : Rice Burger : ;
*The information is exclusively based on the components of the ingredients added. i
Possible cross contaminations are not incorporated in this list. As a result of our large 1
product assortment traces of allergens can be contained. The company Schne-frost | §
ON Ernst Schnetkamp GmbH & Co. KG is not liable for impairments of health which might A
result in particular cases by using this list or relying on the symbols. |
The best way to prepare our products is shown by the
symbols below. Frying Pan
[: Oven with Top Saucepan
and Bottom Heat

Oven with .
Deep-fat-frye Microwave
@ Circulating Air E P ver

-
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JUN ©ENT

Foodservice

for contacts please click here

http://foodservice.jungent.eu

Schne-frost Ernst Schnetkamp GmbH & Co. KG ¢ Vinner Weg 3 * D-49624 Loningen
Phone: +49 (0)54 32/9 48 10 » Fax: +49 (0)54 32/94 81 19 ¢ Email: info@schne-frost.de * www.avita-food.com





