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BABY VEGETABLES

Baby aubergine

Miniature aubergines, purple, white or green,
melting when cooked.

The baby aubergine is harvested small, with thin skin and
tender, non-bitter flesh. Available in purple, white or green,
it lets you compose colourful garnishes. It is roasted whole
or halved, grilled, confit or marinated, and becomes
melting in a short time.

FLAVOUR
Mild, melting, no bitterness

ORIGINS
South Africa, France

Seasons and origins Peak season - Early - Late - Rare
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Indicative calendar based on our sales. Our sales team will confirm current availability.

Pack sizes

« Punnet 200 g x 6 South Africa
- Punnet 4 pieces x 8 France

In the kitchen

- Halved and miso-roasted
- Whole barbecued, with melting flesh

- Confit in olive oil and herbs

Orders and prices

Moorea — 69 rue de Perpignan, Batiment D3, marché international de Rungis, 94550 Rungis
0156 70 62 40 - commercial@moorea.fr - qualite@moorea.fr moorea.fr



