RED CABBAGE

WHAT IS IT?

Cabbage traces its history of cultivation to the ancient
Greeks and Romans. The Saxon and the Celts grew cabbage in
Northern Europe. Cabbages are characterized by their greatly
enlarged terminal bud, which forms the familiar cabbage. The
cabbage is one of our oldest green vegetables.

Red Cabbage differs from other cabbages most obviously in
color, mainly due to the content of anthocyanin pigments. Red
cabbages are used chiefly for pickling.

Aunt Nellie's selects the varieties, grows and harvests red
cabbage specifically for processing. Only those heads which
exhibit the ©bright red-maroon color are selected for
processing. This product is processed with our own blend of
spices to bring out its distinctive flavor.

HOW TO USE:

Use it out of the can or as an ingredient to a main dish.
Also, it may be used as a distinctive side dish.

IDEAS FOR USE:

FEATURES:

Serve hot or cold. It is superb with sauerbraten and potato
pancakes, substitutes for sauerkraut and goes well with meat,
fish and poultry. Try a hardy ham and red cabbage casserole.

Fresh red cabbage blended in a tangy sweet and sour sauce.

INGREDIENTS:

Red Cabbage, Water, Sugar, Vinegar, Corn Syrup, Salt, and
Citric Acid.



ITEM DESCRIPTION:

PACK/SIZE:

PRODUCT DESCRIPTION:

PRODUCT INGREDIENTS:

MANUFACTURERS UPC#:

PRODUCT UPC#:

CASE DIMENSIONS - LENGTH:
WIDTH:
o HEIGHT:

CASE CUBE:

CASES PER LAYER:

LAYERS PER PALLET:
CASES PER PALLET:

TERMS OF SALE:

PRODUCT FACT SHEET

Sweet & Sour Red Cabbage

12 pack/16 oz.

1007 fancy graded shredded red cabbage in
a sweet sour brine.

Cabbage is so high in Vitamin C that
weight for weight it ranks with orange
juice.

Research conducted at Aunt Nellie's on
varieties and corresponding color strength
in 1982 has determined the best variety
for canning - Ruby Perfection.

Red Cabbage, Water, Sugar, Vinegar, Corn
Syrup, Salt, Citric Acid.

44300
05957

12.750
10.25
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27 ten days net 30 days.



CORN RELISH

WHAT IS IT?

Aunt Nellie's begins early in the Spring to choose land for
the planting of Corn. Planting begins soon after, using seed
varieties carefully selected to yield the small succulent
kernels for corn relish. When this corn reaches a peak of
golden perfection it is harvested and rushed to the plant for
processing. Here it is formulated, according to a recipe
which is over 35 years old, with other selective ingredients
to lend it its distinctive robust flavor. Since Aunt Nellie's
uses only fresh corn this product is packed only once a year
and must be treated as a seasonal crop.

HOW TO USE:

Use directly out of the jar as a side dish or condiment.

IDEAS FOR USE:

Serve on relish trays . . . . as a side dish or appetizer . .
. . on salad bars . . . . with salads . . . . on hamburgers or
hot dogs. A great compliment to any meal blending a
distinctive taste and natural color for your dining pleasure.

FEATURES:
Select fresh corn processed with a blend of ingredients to
enhance natural flavor and golden color of the corn.
INGREDIENTS:

Corn, Cucumbers, Sugar, Water, Red Peppers, Corn Syrup,
Vinegar, Onions, Tomato Paste, Modified Food Starch, Cellulose
Gum, Celery Seed, Spices, Tumeric Extract.



ITEM DESCRIPTION:
PACK/SIZE:

PRODUCT DESCRIPTION:

PRODUCT INGREDIENTS:

MANUFACTURERS UPC#:
PRODUCT UPC#:

CASE DIMENSIONS - LENGTH:
WIDTH:
HEIGHT:

CASE CUBE:
CASES PER LAYER:

LAYERS PER PALLET:

CASES PER PALLET:

TERMS OF SALE:

PRODUCT FACT SHEET

Ruby Red o Sweet & Sour Harvard Beets
12 pack/16 oz.
1007 fancy graded orange segment cut beets

in a thickened sweet sour sauce.

Beets are high in fiber and 1low in
calories % cup serving = 40 calories =
2.5g dietary fiber.

Wisconsin packs nearly 407 of the beets

packed in this country.

Beets, Water, Sugar, Corn Syrup, Vinegar,
Modified Food Starch, and Salt.

44300
05462

12.750
10.125
5.25

.5
15

8

120

27 ten days net 30 days.



ITEM DESCRIPTION:

PACK/SIZE:

PRODUCT DESCRIPTION:

PRODUCT INGREDIENTS:

MANUFACTURERS UPC#:

PRODUCT UPC#:

CASE DIMENSIONS - LENGTH:
WIDTH:
HEIGHT:

CASE CUBE:

CASES PER LAYER:

LAYERS PER PALLET:

CASES PER PALLET:

TERMS OF SALE:

PRODUCT FACT SHEET

Sliced Ruby Red o Beets
12 pack/16 oz.
1007 fancy graded small sliced beets in

lightly salted brine, ;

Beets are high in fiber and 1low in
calories % cup serving = 40 calories =
2.5g dietary fiber.

Wisconsin packs nearly 407 of the beets
packed in this country.

Beets, Water, and Salt.

44300

05455

12.750
10.125
5.250

l5

15

120

27 ten days net 30 days.



ITEM DESCRIPTION:
PACK/SIZE:

PRODUCT DESCRIPTION:

PRODUCT INGREDIENTS:

MANUFACTURERS UPC#:
PRODUCT UPC#:

CASE DIMENSIONS - LENGTH:
WIDTH:
HEIGHT:

CASE CUBE:
CASES PER LAYER:

LAYERS PER PALLET:

CASES PER PALLET:

TERMS OF SALE:

PRODUCT FACT SHEET
Whole Ruby Red b Pickled Beets
12 pack/16 oz.
1007 fancy graded small whole‘beets in

sweet sour pickled brine.

Beets are high in fiber and 1low in
calories % cup serving = 40 calories =
2.5g dietary fiber.

Wisconsin packs nearly 407 of the beets

packed in this country.

Beets, Water, Sugar, Vinegar, Corn Syrup,
Salt and Spices.

44300
05466

12.750
10.125
5.250

.50
15

8

120

27 ten days net 30 days.



ITEM DESCRIPTION:
PACK/SIZE:

PRODUCT DESCRIPTION:

PRODUCT INGREDIENTS:

MANUFACTURERS UPC#:
PRODUCT UPC#:

CASE DIMENSIONS - LENGTH:
WIDTH:
HEIGHT:

CASE CUBE:
CASES PER LAYER:

LAYERS PER PALLET:

CASES PER PALLET:

TERMS OF SALE:

PRODUCT FACT SHEET
. ™
Sliced Ruby Red Pickled Beets
12 pack/16 oz.

1007 fancy graded small sliced beets in
sweet sour pickled brine.

Beets are high in fiber and 1low in

calories % cup serving = 40 calories
2.5g dietary fiber.

Wisconsin packs nearly 407 of the beets

packed in this country.

Beets, Water, Sugar, Vinegar, Corn Syrup,
Salt and Spices.

44300

05463

12.750
10.125
5.250

<D

15

8

120

27 ten days net 30 days.



ITEM DESCRIPTION:
PACK/SIZE:

PRODUCT DESCRIPTION:

PRODUCT INGREDIENTS:

MANUFACTURERS UPC#:
PRODUCT UPC#:

CASE DIMENSIONS - LENGTH:
WIDTH:
HEIGHT:

CASE CUBE:

CASES PER LAYER:
LAYERS PER PALLET:
CASES PER PALLET:

TERMS OF SALE:

PRODUCT FACT SHEET

Whole Holland-Style Onions
12 pack/16 oz.
1007 fancy graded whole small onions in a

lightly acidic brine.

Aunt Nellie's spent several years
experimenting with a Holland-type onion
which could be grown in Wisconsin and
provide the same good taste as the
imported variety.

Onions, Water, Sugar, Salt and Citric
Acid.

44300

05852

12.750
10.125
5.25

-9

15

120

2% ten days net 30 days.



