Instant Refried Beans

AN
Terra Brava.

Dehydrated Refried Beans for instant rehydration
Just add waterand they are ready to eat!

Tierra Brava® has developed a line of dehydrated beans for final consumption or as an ingredient for
your industrial kitchen.

We know that preparing refried beans is a tedious task: clean, soak, cook and season. Besides it takes
experience to correctly prepare large batches with the traditional seasoning and consistency of home
made refried beans. For this reason, we have created a line of dehydrated refried beans that have the
traditional Mexican appearance and taste. The flavor of Mexico easily brought to your kitchen!

Ingredients:

Pinto beans, garlic, onion, salt, corn starch and vegetable hydrolyzed protein

Product Benefits:

Logistics:

* Reduction of food waste, cooling costs and
microbiological risks

* Reduction in warehousing space

* Reduction intransport weight and volume

Preparation:

* Instant rehydration

* (Can be used in many Mexican dishes

* Consistent flavor in any location

* Long shelf life

Others:

* Great traditional Mexican flavor

* (Can be seasoned to customer’s preferences

*  Without conservatives

* Lower total cost per Ib of prepared beans

Preparation:

Place the dehydrated beans in a container and coverthem with boiling water. Then mix well and they are
ready to eat! By weight preparation: 1 lb of dehydrated beans + 46 fluid ounces of water (or 3 lbs of water)
=4 lbs of rehydrated beans.

Packing:

* InKraft paper sacks weighting 20 Ibs each

* 75 bags per pallet with total pallet weight of 1,500 Ibs.

* Each pallet organized in 15 beds of 5 sacks

* Pallet size: 1.00 meters wide X 1.20 meters deep X 2.00 meters high.

Con-Tacto Internacional is a Mexican company with more than 30 years of experience in preparing,
processing, and selling ingredients for the food industry.
For more information: www.tierra-brava.com, www.contacto-internacional.com
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