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Primavera
peas turns

marketing
campaign

wins award!
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ce(eBRATIoN
IN VALLADoO(LD!

The sweet smell of success filled the
air at our Valladolid factory in May.

Colleagues enjoyed a live demonstration
by Culinary Team Chef Lorenzo Olalla
Valdes, who brought a delicious blend

of team-building and culinary inspiration
to life — all using our very own Findus

and La Cocinera products.

Lorem ipsum dolor

- sit amet, consectetur
=55 adipiscing elit. Ut lo

© rfis luctus tellus in
pellentesque.

Curabitur porta
purus nibh, quis
lobortis massa
tincidunt et. In eget
ante malesuada
dolor fringilla blandit.

Nunc scelerisque
quis ante pulvinar
Fusce vel laa nulla.

Donec id nibh ultrices, fringilla tellus ut,
faucibus justo. Phasellus et ipsum vitae
mi volutpat dictum sed malesuada orci.

IT WAS AN AMAzING oPPORTUNITY
To DiscoveR New WAYS of
PREPARING MeALs TUAT ARe
PART of OUIZ DAILY (lves.

Phasellus facilisis tempor turpis. Fusce r
mauris vel est auctor, vel er dapibus

feugiat. Nunc purus justo, lacinia vitae
semper sit amet, lobortis eu mi. £

Suspendisse coect
dapibus nulla vitae
scelerisque.

Phasellus sit amet
posuere magna, vel
ullamcorper ipsum.
Maecenas commo
et augue mollis rutru.

Aenean ut evismod
nulla. Proin pretium
risus vitae pulvinar
mauris vel est auctor,
vel pharetra lorem
tri vel es stique.

World °
Ocedan o°
Day

Big thanks to everyone who
entered our World Ocean Day
Competition by submitting
photos and drawings of the sea.

Lorem ipsum dolor sit amet,
consectetur adipiscing elit. Ut lobortis
luctus tellus in pellentesque.

Curabitur porta purus nibh, quis
lobortis massa tincidunt et. In eget
ante malesuada dolor fringilla blandit.
Maecenas vel erat eu mi pellentesque
efficitur sit amet sed dui.

Donec id nibh ultrices, fringilla tellus uft,
faucibus justo. Phasellus et ipsum vitae
mi volutpat dictum sed malesuada
orci. Nunc scelerisque quis ante
pulvinar suscipit. Fusce vel lacinia
nulla. Nam sollicitudin vitae nulla sit
amet egestas. Nunc at rutfrum magna.

Aenean ut euismod nulla. Proin
pretium risus vitae est eleifend, id
vehicula nisi porttitor. Nam pulvinar
mauris vel est auctor, vel pharetra
lorem ftristique. Ut consectetur
pellentfesque purus, sed porta metus
placerat eget. Suspendisse
consectetur dapibus nulla vitae
scelerisque.

Phasellus sit amet posuere magna, vel
ullamcorper ipsum. Maecenas
commodo et augue mollis rutrum.
Fusce feugiat velit libero, eu aliquet
sapien blandit eu.

Insights Lead for Fish MANUeL RUBINI (IT),
Wins a family EMILLANA MARLccA (i),
frip to a locall DRAzeN vuKovic (ADRIATICS)

aquarium AND MARIASTELLA RoNAVENTURA (C

Each win a gorgeous

cuddly Jellycat foy  §
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Celebrating six decades
of Findus Primavera Peas.

eedécﬁeém
PAROD!

celebrated the 60th
anniversary with a
modern primavera pea
and avocado cold
cream recipe

daily vitamin C
in every 100g
serving

Peas are picked
and frozen within

2 HoUIRs

locking in nutrients,

On average,
a person
consumes around

9,000

peas per year!

less plastic
The peas are packaging
harvested

MAY-JUNe

when they reach £
peak ripeness

Primavera peas
are stored at

-1§°C
maintaining

quality for up
to 12 months

Findus Primavera
is consistently
ranked

% ] The peas are
frozen vegetable 7 70/
in Italy o

water, helping

them stay juicy

A  whether boiled
w. or steamed



