PRODUCT SPECIFICATION SHEET

Open from 2:00am - 7:30am EST
FLOEDALE Phone: +0061 3 9687 2522
arm Fax: +0061 3 9687 2520
Email: orders@flowerdalefarm.com.au

Curly Parsley Microgreen Pot - MIC41R

This popular microgreen is a great all-rounder, enhancing and balancing the flavour of a dish while adding an attractive
finish.

Flavour: Milder, clean parsley flavour, without the woodiness of mature parsley.

Uses: The flavour intensity of Microgreen Curly Parsley makes it a favourite in fish, sauces, tomato bases and a variety
of savoury dishes. It is also a versatile garnish.

Appearance: Leaves take classic curly parsley shape with bright green stems.

Storage: To maintain freshness, store between 1-7 degrees C. Microgreen Curly Parsley should be consumed within
10 days of packing. Rinse lightly under cold clean water before use.

Health Benefits: Microgreen Curly Parsley contains vitamins K, C and A, as well as folate and iron.
Product Sizes: Open Pots (12x pots available wholesale)

Availability: Flowerdale Farm’s Microgreen Curly Parsley is cultivated in hydroponic conditions and is available year
round.

Box Dimensions:
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Palliation & Transport: Pallet Configuration:

12 boxes per layer

Unit weight net: 200g

Units per outer: 12

Boxes per layer: 12
Layers per pallet: 11

Box gross weight: 3kg

Box dimensions: 285mm (w) x 380mm (I) x 195mm (d)

Unit dimensions: 100mm (w) x 200mm (I) x 100mm (d)

Flowerdale Farm

B store 41-43 Melbourne Wholesale Markets .
542 Footscray Road, West Melbourne VIC Australia 3003 FNCIRUGI oI5 IIESAN




PRODUCT SPECIFICATION SHEET

Open from 2:00am - 7:30am EST
FLOEDALE Phone: +0061 3 9687 2522
am Fax: +0061 3 9687 2520
Email: orders@flowerdalefarm.com.au

Curly Parsley Microgreen Punnet - MIC42R

This popular microgreen is a great all-rounder, enhancing and balancing the flavour of a dish while adding an attractive
finish.

Flavour: Milder, clean parsley flavour, without the woodiness of mature parsley.

Uses: The flavour intensity of Microgreen Curly Parsley makes it a favourite in fish, sauces, tomato bases and a variety
of savoury dishes. It is also a versatile garnish.

Appearance: Leaves take classic curly parsley shape with bright green stems.

Storage: To maintain freshness, store between 1-7 degrees C. Microgreen Curly Parsley should be consumed within
10 days of packing. Rinse lightly under cold clean water before use.

Health Benefits: Microgreen Curly Parsley contains vitamins K, C and A, as well as folate and iron.
Product Sizes: Living Top Seal Punnets (15 x punnets available wholesale)

Availability: Flowerdale Farm’s Microgreen Curly Parsley is cultivated in hydroponic conditions and is available year
round.

Box Dimensions:
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Palliation & Transport: Pallet Configuration:

12 boxes per layer

Unit weight net: 140g

Units per outer: 15

Boxes per layer: 12
Layers per pallet: 17

Box gross weight: 2.5kg

Box dimensions: 365mm (w) x 565mm (I) x 130mm (d)

Unit dimensions: 115mm (w) x 110mm (I) x 115mm (d)
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