OLIVES AUX ANCHOIS
600G N.E/6UVC

021
3“411 ”1106&1”2‘

9.6 8
OLIVES AUX ANCHOIS
120G N.E/12UVC

[

196871143402

OLIVES AU THON
120G N.E/12UVC

OLT:
“ >

411968 301214

12

OLIVES AU POIVRON
120G N.E/12UVC

OLP12
8 Hd 11 3.0 o ?”)-

|JJ|J
OLIVES AU CITRON
120G N.E/12UVC

0oLciz2

12

OLIVES VERTES DENOYAUTEES
150G N.E/12UVC

ig%ﬂf OVDE
34119638 014056 >

OLIVES VERTES ENTIERES
185G N.E/24UVC

o]
3“41 1 3 BBH‘—'

96 8 013
OLIVES NOIRES DENOYAUTEES
150G N.E/12UVC

ONDE
3‘41 013582

1968 3
OLIVES NOIRES ENTIERES
185G N.E/12UVC

3 1

3

OnN1z2
3“411953 130203”?-

COCKTAIL
OLIVES, OIGNONS, CORNICHONS
150G N.E/12UVC

OLCOCK
8 “4 11

687301429 >




OLIVES VERTES ENTIERES
SAVEUR ANCHOIS
200G N E/12UVC

I

BANDERILLAS
400G N.E/6UVC

GEAN

BANDERILLAS
140G N.E/12UVC

BAN
i) “4 11968 30074 3“)

ALCAPARRONES (FLEURS DE CAPRES)
160G NE / 12UVC

ALCAPA
8“4 11968 05938 4“>

OLIVES VERTES GORDAL ENTIERES
450G N.E/6UVC

GOV

i ‘4 11968730031 B“>

OLIVES VERTES AMANDES
175G N.E/12UVC

30495657 >

OLIVES VERTES GORDAL AILS
175G N.E/12UVC

GOVAI

OLIVES VERTES GORDAL PIMENTS
175G N.E/12UVC

1968 302686 >

OLIVES VERTES GORDAL CORNICHONS
175G N.E/12UVC

GOWC
3 ‘4 11968 30067 5“*

X

CORREDOR

LOT 2 OLIVES AUX ANCHOIS
2X 120G N.E/6UVC

4118638 360602351 >

LOT 3 OLIVES AUX ANCHOIS
3X 120G N.E/4UVC

RRE
8 ‘4 149638730171 9‘|>




S IALEAYS
S5 W i ',!I
ry=x
b
i

o

b oL

'|
iy o )

POIS CHICHES« GROS CALIBRE »
400G N.E/12UVC - 84C/PAL

.
& "43654 0 I

ZA36

5

9 2 1

POIS CHICHES
400G N.E/12UVC - 84C/PAL —
e
ZA15 —
6§ "43654975201560"> o
POIS CHICHES —
215G N.E/12UVC 3
zA39 g 1
8 ‘“4“3‘!! ]‘9‘ J‘J1 1 j“l‘“>

POIS CHICHES AUX LEGUMES
400G N.E/12UVC
; ” L

ZA24
3“43354 520138

9

POIS CHICHES
400G N.E/12UVC - 84C/PAL
PILARO1

]

4119150566 ET S

HARICOTS BLANCS
400G N.E/12UVC - 84C/PAL

ZA18
3“436549 E20129" >

HARICOTS BLANCS
215G N.E/12UVC
ZA40

VTR

5 & 95
HARICOTS BLANCS AUX LEGUMES
400G N.E/12UVC

ZAZ3
497520147

365
LENTILLES
400G N.E/12UVC

ZAZO

BHIlS-ESJIB 520'{43”‘*

11

1/2 PALETTE POIS CHICHES
400G N.E/602UVC - 2C/PAL

PILAROZ

8 "4 11

916705664 T S




HARICOTS VERTS PLATS COUPES

360G N.E/12UVC

5

3 6

ZAl4
49 SZGDBBH>

BLETTES
400G N.E/12UVC
12

ZA
E‘IJ.S 5 2 D‘TS||>

65478 0
CARDONS EN MORCEAUX
400G N.E/12UVC

ZAL3
8 H4 3

3“4

6549620020 >

PIPERADE
660G/12UVC

ZA26
BH43554 5 0044“>

BOUTEILLE GAZPACHO
490G/12UVC

ZA38
8“43654 5. 3335|‘>

9 2

9 2

AR

i

JUDIONS « GROS CALIBRE »
400G N.E/12UVC
a8 ‘“4‘

ZAl6
6 7 “ >

365 4 J !‘J 01
400G N.E/12UVC

JUDIONS
ZAa17

)
HARICOTS ROUGES

400G N.E/12UVC
8 “4‘ J“S H =

ZAZ4
6 b 4

B| ‘!‘] 01
SAUCE TOMATO FRITO
345G/12UVC
ZA32

g “I“S“ﬁllﬁ I‘B‘ EI ZI}‘J “ ‘2 =
TOMATES SECHEES A L'HUILE
300G/12UVC

3“43354 I]34H>

1

3

ZA33

5

9 21




POIVRONS ROUGES ENTIERS
190G N.E/12UVC

ZA07

8 ‘4 36 54 5

9 2

POIVRONS ROUGES GRILLES A L'AlL
205G N.E/12UVC

ZAOB

5 2

9

E“4 36564

FEVES TENDRES
210G N.E/12UVC

ZAl10
& H4 365 4 9“5 2090 T“>

PIMENTS BASQUES
100G N.E/12UVC

ZA11

3“4 36549

520438

TOMATO SOLIS FRITO
360G/15UVC

TS
3 “4 13000706464 4“>

AILS AUX FINES HERBES
140G N.E/12UVC

ZAOL
8 ‘4 3 6 5 =

549752094

AILS DOUX A L'HUILE D'OLIVE
140G N.E/12UVC

Ad4
B“4 J 654 652093 B|‘i

9
AILS AUX PIMENTS
140G N.E/12UVC
ZAOS
; “‘

7

4365497520895 27>

?|‘>

AILS AU CURRY
140G N.E/12UVC

ZA41

8 74 3

6549752326

TOMATO SOLIS FRITO
725G/12UVC

T5G

8 ‘4 13000064651

>




CALAMARS AMERICAINE
| 115G/12UVC
e
8 4141555 " 160040 >
CALAMARS ENCRE
e 115G/12UVC
Eﬁﬁm j CACE
8 41415585 t 6.0 03 3ih
MOULES ESCABECHE
111G/12UVC
i CAME

Ms
1 -f"..E_i

BERBERECHOS AU NATUREL
111G/12UVvC

CaBopers |
11117

55570904

P r_zf —»ﬂ

MOULES PIQUANTES
111G/12UVC

o TSR
MESILLONES

CAMPIL
3‘411555 100114“‘-‘

LOT 3 CALAMARS AMERICAINE
80G X3/16UVC

LOT 3 CALAMARS ENCRE
80G X3/16UVC

CA3CE
BH411555 0501?4“*

LOT 3 MOULES ESCABECHE
79G X3/16UVC

POULPES MARINIERE
111G/12UVC

I bl : CAPOUL
& 411556558 °170032 =

POULPES A L'AIL
111G/12UVC




SPECIAL PAELLA

9G/12UVC
SP

59
PUR SAFRAN MOULU (5 SAcHETs)

0,425G/12UVC

PSM
UJUHSIH‘O“
PUR SAFRAN FILAMENTS (5 sacHeTs)

122
0,425G/12UVC
PSF
8 “J“ ‘ I ‘ ‘ ‘ ‘GHE“J“5

26667390
COLORANT PAELLA (10 SACHETS)
15G/50UVC

10C
B‘|412566HBDD19H>

COLORANT PAELLA (100 SACHETS)
150G/5UVC

anc
3‘412 033-||>

P
6 66180

6

P

1

1

/7 DON
SIMON

BOUILLON PAELLA/FIDEUA

1L/12UVC
DOoN1g
y ||4||1‘!m | “ UU”H>
BOUILLON POULET

261759
1L/12UVC
DONZO
8 ‘“JII ” “ “”JLUH>
BOUILLON POISSON

1L/12UVC

[ i o R e
DOMNZ1

8”410261 ?59340|l>

X

KING’S’
HARVEST

OIGNONS FRITS
100G/12UVC KING’S HARVEST

GM0O3

5T 38 4 AV RS




RIZ ROND EXTRA HARICOTS BLANCS SECS

1KG/12UVC 500G/20UVC
Il HI“ H‘E‘.S‘F ‘““
) “U““HH WWJJH . ‘I4 gy Heerla 2||
POIS CHICHES SECS LENTILLES SECHES
500G/20UVC sooc-;/zouvc

58073333

PCSF
3“411330114121“5 H

FIDEUA CLASSIQUE
450G/18UVC

GALOS
FIDEO N°4
== 450G/18UVC
841006 018427"s —

T

FIDEO N°2
450G/18UVC
GB‘LG?‘I
PAINS GRILLES TOMATE PAINS GRILLES HUILE, AIL & PERSIL
150G/12UVvC : e 150G/12UVC

WPAINT VEAINA
3‘435551 ‘190051”) E|436551 BDGSB||>




180G

180G

8“410564

8‘410554

GIGANTES PIPAS SALADAS

100G/9UVC

FRIT95

8“410554

100G/9UVC

FRIT96G
8‘410564‘0084

PIPAS SALADAS
180G/12UVC

FR.ITDl

5&4 I}EI-E»ZEF >

|

=

PIPAS TOSTADAS
180G/12uUVC

FRIT117
0D818 3H>

PIPAS MEJICANO
180G/12uUVC

FRIT118
815 2H>

8503“':

GIGANTES PIPAS TOSTADAS

GIGANTES PIPAS SALADAS
180G/12uUVC

FRlTllS

“ 056 4 00!‘.36?”

PIPAS PELADAS
130G/8UVC

FRITO&

410564 008305 >

PIPAS SALADAS

130G/8UVC
FRITL

01
008

PIPAS TOSTADAS
130G/8UVC

FRIT102
3“410554 0031?3“:\-

PIPAS MEJICANO
130G/8UVC

FRITL03
3“410554 0081456 >

130G




RIT

PIPAS SALADAS 180G PIPAS MEJICANO 180G PIPAS TOSTADAS 180G
64UV/BOIX 64UV/BOX 64UV/BOX
FRIT FRIT1188 EEL A

01B
8“410554”008

258“> 8”410

56 4

8“4105 183|‘>

0038

52”>

0081 6 4




RAVICH

MAIS GRILLES

200G/9UVC
FRITOZ

T
5‘4 |1} 1 1
GIGANTES MAIS GRILLES
200G/14UVC
FRITO3

GIGANTES MAIS GRILLES
120G/10UVC
FRITEZ

g8 4106647011114 >

11

150G

MAIS BLANDO

115G/16UVC
FRIT10

1
5 4 Ii.'l 11 .4
MAIS BLANDO
150G/10UVC
FRIT127

6 4

8”41

0 11




POIS CHICHES GRILLES

110G/8UVC

056470070429

FEVES FRITES
110G/11UVC

FRITOS
8‘410564 0130407>

GRAINES DE COURGES GRILLEES
180G/8UVC

FRIT38
ﬂ||410564||008205“>

CACAHUETES COQUES GRILLEES

125G/8UVC
RIT48

LUPINS

;‘-; ) 38OG/12UVC
i%’ i
i ,f«"
iy D 2 8
PISTACHES SALEES
115G/9UVC

FRITS2

8‘4111564 2410?”3

CACAHUETES BLANCHES SALEES

120G/8UVC

AMANDES SALEES
1606/10UVC

‘I‘““aaq 00!53
NOIX DE CAJOU SALEES

1106/9UVC

065647014082 >




130G

BOX 1/8 COCTELEO ORIGINAL
170G/72uVvC

FRITOSC
8“410564 011343||>

COCTELEO ORIGINAL
130G/10UVC

FRIT119
8“410554”011244“>

COCTELEO CHILLI
130G/10UVC

FRIT120
8||410554 01110?||>

COCTELEO MIEL/MOUTARDE
130G/10UVC

FRIT121
8“410564 012081“>

COCTELEO ORIGINAL
170G/16UVC

4106647011535 4 >

COCTELEO CHILLI
170G/14UVC

RITH1
401197 3“>

COCTELEO MIEL/MOUTARDE
170G/14UVC

FRITG4
3“41&534 D‘12I}S?H>

COCTELEO QUESO
170G/14UVC

FRIT131
8“410564‘010650“>

COCTELEO CURRY
170G/14uVvC

12050 >




COCTELEO ORIGINAL 170G COCTELEO CHILLI 170G

165UV/BOX 165UV/BOX
FRITOSE “ ‘ FRITEIJ.BI II HH
5 |“4“1“|5 54 In|1 1|5H4 3”: 8 “U“Jla 64101197 3“5




RAVICH

COCTELEO TROPICAL
120G/9UVC

MM

COCTELEO ORIENTAL

FRIT129

647011

8

120G/10UVC
FRIT128
8 “Jl‘ Cl“ﬁ J J ‘Iﬂ 11 I0||E |D‘”>

COCTELEO CRANBERRIES
100G/9uVvC

62

! FRIT
2 3“410564 012153||>

2 8

COCTELEO TOP5
170G/16UVC

FRITS0
3“41&564 U-12159H>

COCTELEO SELECTO
120G/9UVC

FRIT7S
3‘410554 D1'13-93||>

COCTELEO NATUMIX
120G/9UVC

FRIT81
“4 10 1420

5647012




CHICHARRICOS

110G/18UVC
BOULES AU FROMAGE FRIT37
110G/12UVC
FRIT24
||||“ “ “H‘” ey 1056400354000
8741056470301 891°7> CORTEZAS DE CERDO
75G/14UVC

COCKTAIL SNACKS

CORTEZA
100G/12UVC s
COSNA120 .
“H“‘ “N 84 105647034083 >
gWs10564M033230!>

_ BOCAFRIT
Gy 65G/12UVC
COCKTAIL SNACKS CHILLI Boca 4 e
100G/12UVC "
=t
8 "410564 0 33253 >
GANCHITOS
G o 105G/12UVC
RUEDAS XY"@E FRIT32
85G/12UVC Fsy

B4 105647830092

P
FRITL9 Ve
ToE
bt iy
'm’.“.".::“‘)‘.g .”J.‘
B >

410564032113

TRONKESS
120G/12UVC
RUEDAS KETCHUP
70G/12UVC o
“"H“HH“H ‘Hl“ 8"410564"7033529">
54 THBS 647032164
TRIBLIS
100G/12UVC
@ l 856/ 120%C FRITi38
= 85G/12UVC -
— | “H“‘I ““I‘“ 8 '410564°033574">
B 4105647032218 >




POP CORN SALES
8OG/12UVC

05647029 >

POP CORN SUCRES
110c-;/14uvc

56470289

POP CORN SUCRES COLORES
120G/12UVC

4105647023188 >

POP CORN SUCRES/SALES
1206/14UVC

“ 29331”:\-

56 4

= nm ,| l

PALOMITA POP-CORN
MICRO-ONDE 90G/24UVC

OMI

410564702919 57>

BOITE 3 PALOMITA POP-CORN
MICRO-ONDE 3X 90G/12UVC

LTI

5647029
MANTEQUILLA PALOMITA POP-CORN
MICRO-ONDE 90G/24UVC

FRIT12G
4105647029485">




| rAvic 4

POP CORN SALES 80G POP CORN SUCRES 110G

96UV/BOX 120UV/BOX

FRITEDB FRIT22B

056 4

029 >

DZB



CHIPS PREMIUM
160G/12UVC

FRIT18
i |4 1 733"~

065647001

CHIPS PREMIUM JAMON IBERICO
150G/12UVC

FRIT116

8‘41 2.9 47>

05647003

CHIPS PREMIUM QUESO TRUFA
150G/12UVvC

FRIT140
8|410584 004437||>

CHIPS PREMIUM SOBRASADA/MIEL
150G/12UVC

FRIT141

- 8“410554 006288‘>

J ok 30 :

FRI /
he, | FRIT71

CHIPS « ORIGINAL »
200G/14UVC

“41[}

5 6 4

FRIT40
00161 D”i

CHIPS CASERA BATONNET
150G/9UVC

FRIT69
8‘41056 35056“>

CHIPS CASERAS

40
160G/11UVC
JUU” |

FRITES
8 “4 105 470

01
CHIPS CASERAS
250G/9uUvC

&

4105647032317 >

CHIPS DE LEGUMES
70G/10UVC

FRIT104
8‘4105 00 531":

6 4 2




CHIPS BARBECUE
125G/12UVC

FRIT137

8“41 260

05647004 >

CHIPS FROMAGE ET OIGNON
125G/12UVC

FRIT91
8"4105¢64 001405“>

CHIPS PAPRIKA
125G/12UVC

FRIT25

8“410554 001306“*:

CHIPS POULET ROTI
125G/12UVC

U] 399|‘>

FRIT27

I

470

1

CHIPS CHILLI
125G/12UVC

FRIT42
8“410554 D01853H>

CHIPS MEDITERRANEE

125G/12UVC
. “J”

FRITZ8
5 00141 2”>

CHIPS PIZZA
125G/12UVC

FRIT136
8 |4 10

056 4

Ml

5647004 2

8 47 =

ONDULADAS NATURES
160G/11UVC
FRIT.

17
8“41056‘0 238“>

4 01
ONDULADAS JAMBON
160G/11UVC

8‘410564‘001245“3




Cb is & Stachy

£ ]

CHIPS « ORIGINAL » 200G

84UV/BOX
FRIT40B
8 “U“ {“!H“ “‘ ‘l ‘“ “l‘“;

470016




D CHIPS CASERAS 250G

72UV/BOX

FRIT716
96UV/BOX
FRITBSB
“H”H “‘H“HH e e
5 s 3130

032
056 4

CHIPS CASERAS 160G

001
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