\
KOPPERT CRESS

Architecture Aromatique

Sweet Peeper

Taste Slighly bitter, sweet

Usage Cocktails, codfish, Livar, red mullet,
salads, soups

Culture Socially responsible culture with
biological crop protection

Availability Year round

Storage Up to seven days at 12-16°C

Taste and Usage

Sweet Peeper goes perfectly with both hot and cold dishes such as
soups and salads. It takes dishes to the next level thanks to its high
creative value and good bite in combination with the long-lasting,
simple, dry, and bittersweet taste. The yellow leaves and pink/red
shoots add an extra dimension to the dish while giving a nod to
its origin: the sweet potato. In addition to the leaf, you can also
use the pickled shoots as a fine addition to salads and sandwiches.

Origin

The sweet potato was originally discovered in Mexico, though
in contrast to what the name would suggest, it is not related to
the potato. Instead of starch, the sweet potato contains inulin
which takes longer to digest. This makes it healthier for diabetes
patients. We carefully select and package the sweet potato’s
shoots, which are normally used for multiplication.
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Content: 20 leaves per tray

Sweet Peeper (Ibomoea)

Availability and Storage
Sweet Peeperis available year-round and can be kept at a temperature
of between 12-16°C, in the dark, for up to seven days.

Produced according to socially responsible cultivation methods,
Sweet Peeper satisfies hygiene standards in the kitchen. You can
use this product directly, as it is cultivated cleanly and hygienically.
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Sweet Umami Salt Sour Bitter
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