Living Lettuce

Tanimura & Antle
Living Lettuce is
hydroponically
grown using
regenerative
farming practices to help
sustain dand protect our
environment. Ourstate-of-
the-art greenhouses use the
Earth’s energy to naturally
warm and cool this innovative &
growing environment,
reducing dependency on
limited resources.

* Haryested and packaged -. 3
with the roots intact for
moaximum freshness and
shelf life of 20+ days.

e Grown in state-of-the-art
greenhouses to provide a

consistently fresh product
Creamy tender leaf texture with delicate, refreshing sweet flavor that pairs

year-round. well with seafood, fruit and light vinaigrettes.

* 100% recyclable “mini “Tanimura & Antle Living Lettuce looks freshly picked
greenhouse” clamshell and stays fresher because the roots are attached.”
protects the product -Consumer comment’
and maintains
optimal freshness. PackQly  Terlayers  Qty/PL UPC/PLU Box Dimensions Case Weight

. .. LIVING LETTUCE
¢ Sustainably grown requiring
2 6x1ct. 10/7 70 0-27918-90823-5 16 7/8x75/8x101/2 3.75Ibs
less water, less pesticides
df limited 12x1ct. 5/8 40 0-27918-90823-5 227/8x153/8x101/2 7.2 lbs
e e 12x2ct. 5/5 25 0-27918-90923-2 231/2x151/2x155/8 13.2 Ibs

*Comments from a 2009 online study conducted nationally among 500 premium lettuce purchasers.
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Call our sales team today at 800-772-4542
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