(SUPC 7267102 - 4/2.2 LB)

Baba Ghanoush ci./ o

An authentic Jordanian recipe, this traditional Middle Eastern dish combines smoky
roasted eggplant, smooth tahini, lemon juice, and garlic for a timeless flavor with no
added oils or preservatives. The proprietary ultra-high temperature production makes
this baba ghanoush safe for ambient storage in unique chef-designed packaging.

«High Tahini Content:
Produces an authentic
flavor and texture.

« All Natural: Offer your
customers a better-for-you
baba ghanoush with no
added oils or preservatives.

e Labor Saver: Comes
fully prepared and ready
to serve.

* Ambient Storage:
Product does not take
up valuable cooler space
when unopened.

4 +Vegan, Gluten-Free, &
Halal: Appeals to a wide
range of customers with
specific dietary needs.

Meézete Baba Ghanoush
Mezze Platter with

Grilled Arvezzio /mpmkz/ Pinsa

An authentic Middle Eastern dip, perfect
for a shareable starter or adding flair to a
grazing table.
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Baba Ghanoush Flatbread

Swap pizza sauce for baba ghanoush
in a Mediterranean-style flatbread
featuring gluten-free Pinsa topped
with feta cheese, fried garlic, and mint.
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( For the full recipes, visit SyscoFoodie.com )




