
Tropical Menu Infusions
Our Fruit. Your Signature.®

new variety available

Mandarin
Oranges
in 100% Fruit Juice

Features & Benefits
• Year-round menu opportunities
• 100% sun-ripened fruit
• Premium quality; consistent taste
• Pre-cut and ready to use
• Shelf stable
• Variety of fruits, cuts and packing mediums
• No artificial colors
• No artificial flavors
• No high-fructose corn syrup
• 0g Trans Fat
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