
   

Ctra. Sagunto-Burgos km.399  42149 Navaleno (Soria) 

Tel.: (+34) 975 374100  Fax: (+34) 975 374215 

comercial@arotz.com 

 

 

 
 
 
 
 
 
 
 
    

 It can be used for many receipts, as a main meal or as a garnish. 
 Perfect to prepare scrambled eggs with mushrooms, or as a garnish of meats, fishes, 

pasta, rice and vegetables. 
 Very natural product (preserves free and additives free). 
 Net product. 
 You can save time and work in the kitchen. 
 Easy and quick to prepare. 
 Retail and Food industry packaging.  
 You can finish this product as your choice. 

Boletus:  (Boletus edulis group) cut and lightly fried in olive oil. 

- The King of the mushrooms, ready to eat. 
- Perfect size for all kind of recipes. 
- Excellent  taste and texture 
- Packaging: 75 g WNW 
 
Boletus with black truffle:  (Boletus edulis group) cut and lightly fried in olive oil , with some crumbs of black 
truffles (T.melanosporum y T.indicum). 

- Black truffle deep perfume. 
- Delicate combination for Boletus and truffle, which can be used for a wide variety of gastronomic uses. 
- Packaging: 75 g WNW 

 
Mixture of mushrooms:  Oyster mushroom (Pleurotus ostreatus), Shiitake (Lentinus edodes) & Nameko  
(Pholiota nameko); Whole products, lightly fried in olive oil. 

- Delicate combination of tastes and textures. 
- Balanced relation between their components. 
- Very nice appearance on the plate. 
- Uniform size of the mushrooms. 
- Packaging: 150 g WNW 

-  

MANY 

ADVANTAGES 

“Ready to eat” Range 
In olive oil- (Retail packaging)-  
Cold storage 

Description:  Different kind of mushrooms, lightly fried in 0,4º olive oil 
with 1% of salt.   

Packaging:  Plastic trays. Few weights: (75 g or 150 g D.N.W) 

Storage:            Keep cool between 2ºC and 5ºC 

Advices for use:  Do not add more oil. We recommend to heat in a pan. Fit for 
microwave use. 

 

 


