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Glowing Oasis: Our Riverhead
greenhouse on Long Island, NY,
illuminated by radiant growing LED
lights, casting a mesmerizing

red glow.

(Der

Established in 2006 as Koppert Cress USA, we've evolved
into Flavour Fields, a dynamic hub of culinary innovation
since 2018. Our mission? To tantalize taste buds and ignite
imaginations in kitchens worldwide.

Under our umbrella, you'll find:

Flavour Fields: Elevating dishes with our cut microgreens,
flowers, and leaves, adding a burst of flavor and visual flair.

Koppert Cress: Pioneering living microgreens that breathe
life into every dish, bringing freshness straight from our
famous Blue Cup to your kitchen.

WeQook: For chefs and foodies alike, navigating the culi-
nary landscape just got easier with our innovative e-com-
merce platform for direct shipping from the farm.

Lafayette Spices: Journeying the globe to bring you the
finest spices, we ensure every dish is infused with excep-
tional flavor, delivered straight to your door.

Bar Necessities: Elevating the garnish through a precise
farm to bar process, ensuring every fruit slice is calibrated
and produced under BRC Food Safety standards, setting the
benchmark in the industry with no match in consistency for
mixology.

At Flavour Fields, we're not just about ingredients, we're

about experiences. Join us in redefining culinary excellence,
one dish at a time.

i )

.—l . WeQook
; KOPPERT CRESS LAFAYETTE Farmto Table Year-Round
Architecture Aromatique —SPICES—
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Nicolas Mazard
Chief Operating Officer / Partner
Featuring the Affilla Cress

Flavour Fields, where our culture mirrors the dynamic team-
work of a bustling kitchen, even though we operate within the
vibrant environment of a greenhouse. Like a chef and his crew,
we embody values of hard work, dedication, and passion.
We're self-made, free from big capital groups, and driven
solely by our love for what we do.

We embrace diversity, acknowledging that each team
member contributes their own distinct essence to our work.
Within our greenhouse, we weave together a rich tapestry of
various backgrounds and perspectives, which not only enriches
our environment but also cultivates a culture of innovation.

We're committed to blending nature and technology,
leveraging sustainability while embracing innovation. But
beyond our dedication to excellence, we also value camaraderie
and support, creating a fun and dynamic atmosphere where
creativity flourishes.

At Flavour Fields, we believe in the power of teamwork. Just
as a chef relies on his crew, we recognize that we're only as
good as the people around us. Join us in our greenhouse,
where every day is a celebration of collaboration and
creativity.
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FLAVOUR FIELDS GREENHOUSE
2995 Sound Ave, Riverhead

Cutchogue, NY 11935
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LIVING MICROGREENS

On-demand
harvesting:

Continuous
harvest:

Hydroponically
grown:

Living
microgreens:

Food safety:

Shelf life:

Barcode:

Availability:

Packaging:

Ensures maximum freshness and flavor, Brand:
providing chefs with the highest quality
ingredient

Allows chefs to have a steady supply of
fresh microgreens, eliminating the need

for large-scale storage .\

Grown and distributed in their clean, natural fiber

KOPPERT CRESS

Greater taste and nutritional value compared Architecture Aromatique

to pre-cut varieties

The only living microgreens welcome
in your kitchen

Over 2 weeks
Best kept at 36°F to 40°F (Basil varieties: 50°F to 55°F)

Easy to scan
Year-round

16 or 18 Cups
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LIVING MICROGREENS

Affilla Cress

" < Sweet Peas
\:};’I

Amaranth Cress

4 &% 16 Cups

_ Y,

~

Basil Piros Cress

Basil, Mint,

= & Clove

%% 16 Cups

- Earthy, Beets,
Toasty, & Nutty
\ &2 16 Cups

~

Borage Cress

i

Celery Cress

J

~N

Intense Celeriac
Flavor

=: £ 16 Cups

\J J

Slightly Bitter,
< Cucumber,
& Oyster
\ % 16 Cups /

Chervil Cress

$ o Anise, &
—\}!.l» Mild Parsley

Basil Cress

Broccoli Cress

){f//—\
%2 16 Cups

\/ Y,

Coriander Cress

Ginger, Citrus,
* = & Cilantro

/N % 16 Cups

o Genuine Sweet
Basil, & Fragrant
K &2 16 Cups )

Basil Limon Cress

Basil, Lemon,
= Lime, & Anise
&2 16 Cups j

NG

s

Carrot Cress

< Sweet Carrot

% 16 Cups

Cabbage, &
= Fresh Broccoli
\ % 16 Cups /

\_

Daikon Cress

Black Radish,
< Spicy, Peppery,
Hot, & Juicy

%2 16 Cups

“ Y,
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LIVING MICROGREENS

~

Helios Cress

Nutty, Toasty,

< Almond, & Hint
Of Lemon
&2 16 Cups

L

~

Rock Chives Cress

e Roasted Garlic,

< & Caramelized
Onion
k % 16 Cups /
Shiso Purple Cress

e

- Cinnamon,
Cumin, & Ginger

/

%2 16 Cups

Mint Basil Cress

Spearmint,
& Basil

Ba
&2 16 Cups
\

J

~

Rucola Cress

o Peppery, Nutty,
.;, Arugula, & Spicy

k ¥ % 16 Cups
/

Tahoon Cress

Roasted Garlic,
< Mushroom,

& Umami
%% 16 Cups

- j

.

¥

Mustard Cress

Dijon Mustard,
< Horseradish,
& Spicy

%% 16 Cups

v

\

Sakura Cress

Black Radish,
< Hot, Peppery,
Spicy, & Juicy

%% 16 Cups

Upland Cress

‘/. P Peppery, Radish,
7o & Watercress

/- ® 2316 Cups

4 )
Mustard Red Cress

Dijon Mustard,
< Horseradish,
& Spicy
' £ 16 Cups j

Shiso Green Cress

Tropical Fruits,
< Basil, Mint,
( & Anise
/ %2 16 Cups /

\./

Wasabi Cress

Mustard, Spicy,
< Horseradish,
Hot, & Wasabi

% 16 Cups
J

\
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LIVING MICROGREENS

~

Zorri Cress

Hot, Peppery,
< Spicy, Honey, &
Horseradish

& 16 Cups

\C

Sakura Mix Cress

Affilla, Sakura, Borage,
< Tahoon, Mustard Red,
& Rock Chives Cress

Basil Duo Cress

Basil Limon Cress, &

= Basil Cress

%2 16 Cups (Each 8 Cups)

%% 18 Cups (Each 3 Cups)

\-

Sushi Mix Cress

Shiso Purple, Sakura,
< Shiso Green,
& Mustard Cress

%2 16 Cups (Each 4 Cups)

-

Basil Trio Cress

Basil Cress,
< Basil Piros Cress, &
Basil Limon Cress

%% 16 Cups (8+4+4 Cups)

Zesty Mix Cress

Daikon, Rucola,
< Mustard Green,
& Sakura Cress

& 16 Cups (Each 4 Cups)
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Nutritious, long-lasting, and ready
to plate—use our Living Microgreens
straight from the cress!




RETAIL LIVING MICROGREENS

@ Cultivation Grown hydroponically in a controlled environment Brand:
method:
7 Home Easily accessible for quick use in your kitchen
cook friendly: . 4
7 Easy storage: Perfect for your counter or fridge \
7 Food safety: The only living microgreens welcome in your kitchen;
store them in a closed container for maximum freshness KOPPERT CRESS
4 Shelf life: Over 2 weeks Architecture Aromatique
Best kept at 36°F to 40°F (Basil varieties: 50°F to 55°F)
7 Barcode: Easy to scan
7 Availability: Year-round
@ Packaging: 8 Cups

Affilla Cress Retail Unit Sakura Cress Retail Unit
8 Cups 8 Cups
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RETAIL LIVING MICROGREENS

4 Affilla Cress
Retail Unit

< Sweet Peas

% 8 Cups

\J

~

/

. Rock Chives

Onion
%2 8 Cups

\

Cress Retail Unit

Roasted Garlic,
< & Caramelized

~

-

\

Basil Cress
Retail Unit

%% 8 Cups

« Genuine Sweet
Basil, & Fragrant

\

J

-

J

-

Wasabi Cress
R_etail Unit

Horseradish,

Hot, & Spicy
: % 8 Cups

< Wasabi, Mustard,

/

\

Rucola Cress
Retail Unit

%2 8 Cups

- Peppery, Nutty,
Arugula, & Spicy

J

(c

\J

oriander Cres
Retail Unit

= & Cilantro

%2 8 Cups

Ginger, Citrus,

~

S

-

Sakura Cress
Retail Unit

Black Radish,
Hot, & Spicy
% 8 Cups

. < Peppery, Juicy,

~

J

~

Daikon Cress
Retail Unit

Black Radish,
< Spicy, Peppery,
Hot, & Juicy

%2 8 Cups

\

Shiso Purple h
Cress Retail Unit

p '.' & Cumin, Ginger,
o & Cinnamon

%2 8 Cups
\ B
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Cultivation
method:

Consistency:
Efficiency:
Versatility:

Convenience:

Shelf life:

Barcode:
Availability:
Packaging:

(S

&

&

o
S
S

KOO :

CUT MICROGREENS

Grown hydroponically in a controlled environment Brand:

Consistent portion sizes ensure uniformity in
plating and presentation

Saves valuable prep time in professional t/; E:'Q_VDOSU R
kitchens —:/J

Your culinary edge
Suitable for a wide range of culinary
applications, from garnishing to flavoring dishes

Ready-to-use

Over 1 week
Best kept at 36°F to 40°F (Basil varieties: 50°F to 55°F)

Easy to scan
Year-round

3 and 4 oz. or 6 and 8 oz.
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CUT MICROGREENS

4 )

Micro
Amaranth Red

- Earthy, Beets,
Toasty, & Nutty
\ §?3oz.or602./

4 Micro Basil )
Mint

Basil, &
Spearmint

Micro Arugula

o Peppery, Nutty,
Arugula, & Spicy
17 4
\f' §?4oz.or802.j

-

\ & 3 oz. or6oz./

~N

Micro Carrot

\ < Sweet Carrot
|
fl & 3 0z. or 6 oz.
\_ /

~

Micro Basil
Opal

Basil, Mint,
” = & Clove
\ 5?3oz.or602.j

\J

Micro Celery

P Intense Celeriac
Flavor

% 3 0z. or 6 oz.

/

~

Micro Basil
Italian

o Genuine Sweet
Basil, & Fragrant

53302.or6oz.)

-

- Earthy, &
Sweet Beetroot
\ §§4oz.or802./

Micro Beet )
Bulls Blood

&,

Micro Chervil

Mild Parsley,
= & Anise

Basil, Lemon,
= Lime, & Anise
K §?302.or6oz.)

~

Micro Basil
Lemon

s

/,f % 3 oz. OFGOZ.J

\.

P Cabbage, &
” Fresh Broccoli
£% 4 oz. or 8 oz. )

Micro Broccoli

-

< & Caramelized
Onion
\ §?3oz.or6oz.)

Micro Chive

° Roasted Garlic,

|15



CUT MICROGREENS

Micro Cilantro

Citrus, Ginger,
& Cilantro

%% 3 0z. or 6 oz.

~

Micro Mizuna

-

Slightly Spicy,

< Mustard, &
Peppery

%2 4 oz. or802./

\_

4 )

Micro Pak
Choi Green

- Cabbage, Turnip,
Crisp, & Juicy

.

\

Micro Daikon

Black Radish,
< Juicy, Peppery,
Hot, & Spicy

Green

%2 4 oz. or802./

-

4

-

% 4 oz. or802./

7

~

Micro Mustard

Green

Dijon Mustard,
< Horseradish, &

Spicy

%2 4 oz. or802./

-

.

Micro Pak h

Choi Red

- Cabbage, Turnip,
Crisp, & Juicy

4 )

Micro Daikon

Purple

Black Radish,
< Juicy, Peppery,
Hot, & Spicy

2 4 oz OFSOZ./

\J

4 )

Micro Mustard
Red

Dijon Mustard,
< Horseradish,
& Spicy

%2 4 oz. or802.j

= 4 oz. or802./

\

4 )

Micro Shiso
Green

& Anise

- Micro Kohlrabi A
Purple

Crispy, Sweet,
< Cabbage, &
Turnip

§?4oz.or802.)

-

Micro Nasturtium

Peppery, Honey,
< Horseradish,
Hot, & Spicy

& 3.5 oz.

‘ Tropical Fruits,

< Basil, Mint,
\

§?302.0r6oz.j

\ J

~

Micro Shiso
Purple

o Cinnamon,
Cumin, & Ginger

% 3 0z. or 6 oz.
\ J

|16



CUT MICROGREENS

Micro Sunflower

Nutty, Toasty,

< Almond, & Hint
“ Of Lemon
%% 4 oz. or8oz./

_’

(" Mic

cro Asian Mix

= Mustard Red, &

Shiso Purple

Daikon Purple,

\

Micro Toond

Roasted Garlic

< Umami, & '
Mushroom
%2 3 oz. or602./

-

-

Micro Basil Mix

Micro Basil
- Italian, Basil
Ve Opal, & Basil
Lemon

Cilantro, Mizuna,

§?4oz.or802./

4 Micro )

Rainbow Mix

Rainbow
Spectrum Of

A Vibrant
o Microgreens
( - §?4oz.or802./

o % 3 0z. or 6 0z.
\_ J

KMicro Ruby Mix\

Micro Amaranth
Red, Daikon
< Purple, Shiso
Purple, & Beet
s Bulls Blood

Micro Wasabi

Horseradish,
< Wasabi, Spicy,
Mustard, & Hot

& 4 oz. or 8 oz.

\J

4 Micro )

Celebration Mix

% 4 oz. or 8 oz.
\7 J

Mix Of
lgg
\&

< Microgreens &
4 Micro N

Edible Flowers
Superfood Mix
Micro Pak Choi,

§?3oz.or6oz./

-

Micro Watercress

Peppery, Radish,

). = & Watercress
e

/ & & 30z. 0r6o0z

~

4 Micro
Mirepoix Mix

Mlcro Carrot,
* Celery, & Chlve

Daikon Purple,
4 Broccoli, &
/) Arugula

K & 6 oz. /

%2 3 0z. or 6 oz. /

17



-cUt and ready to use,
our Cut Microgreens are the perfect
way to add fresh flavor and vibrant
color to your dishes. |
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EDIBLE FLOWERS & EDIBLE LEAVES

Freshness:

Consistency:

Visual Appeal:
Versatility:

Consumer Appeal:

Sustainability:

Shelf life:
Barcode:

Availability:

Controlled greenhouse environment ensures fresh flowers year-round Brand:

Reliable quality and availability of edible flowers due to controlled
growing conditions

Adds attractiveness and allure to dishes, enhancing the dining experience & FLAVOUR
0 FIELDS’

Suitable for various culinary applications, including salads, desserts, /
cocktails, and main courses

Your culinary edge

Meets the growing demand for visually appealing and unique culinary
experiences

Efficient resource use and reduced environmental impact compared to
outdoor farming methods

Long-lasting freshness; best kept at 36°F to 40°F
Easy to scan

Year-round
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EDIBLE FLOWERS & EDIBLE LEAVES

Apple Blossom

Very Sour, Crisp,
< Tart, & Granny
Smith Apple

&% 50 ct.

K

- Cut And Living A
Wheatgrass

/

4 and 8 oz.

i Sweet, Grassy,

< & Earthy
(

& or 200 sq. )

N

Golden Pea
Shoots

|
1 < Sweet Peas

J':-"E

% 8 oz.

\_ j

BlinQ Blossom

o Briny, Juicy, &
Slightly Sour

},

N

& 50 ct.

J

Dulce Buttons

Thyme, Sweet,
< Hints Of Mint, &

£ 50 ct.

Rosemary
J

a

Incan Begonias

Raspberry, Tart,
< Apple, Grape,
& Currant

%2 50 ct.

»

j

~

Cuban Oregano

o Crunchy, &
Intense Oregano

& 50 ct.

L

Dulce Leaves

J

~

Sweet, Thyme,
< Hints Of Mint,
& Rosemary

L

Leopard Leaves

& 50 ct.
J

Very Sour, Crisp,
< Tart, & Granny
Smith Apple

/ & 25 ct.
\Z

J

g Cut And Living R

Pea Tendrils
c.‘ < Sweet Peas

£ 8 0z. or 200 sq.

J

L A
\

4 Flower Mix )

Viola Cornabri
Micro Marigold
Incan Begonia

< Snapdragon,
Pansy, &
Marigold Flow
& 75 ct.

N J

-

Maijii Leaves

Juicy, Apple,
< Pine, & Citrus
\ £2 25 ct. )

| 21




EDIBLE FLOWERS & EDIBLE LEAVES

Marigold Flowers

Fragrant, Spicy,
< Bitter, Mint, &
Tarragon

&% 50 ct.

@

-

J

~

Nasturtium
Flowers

Spicy, Sweet,
“ & Peppery

Marigold Petals

Tarragon

& 3 oz

Fragrant, Spicy,

< Bitter, Mint, &

J

-

Nasturtium
Leaves

Sweet, Spicy,
“ & Peppery

o+

.

& 50 ct.

J

a Pansy Flowers
Orange Spectrum

< With A Hint Of

%% 50 ct.

I| Buttery Petals

Spearmint

& 50 ct.

@

4 )

Pansy Flowers
Purple Spectrum

/

< With A Hint Of

£ 50 ct.

Micro Marigolds

Fresh Citrus,
< Slightly Sour, &
Hints Of Lemon

& 100 ct.

»

-

~

Pansy Flowers
Blue Spectrum

Buttery Petals

Spearmint

I Buttery Petals

< With A Hint Of

Spearmint
Pansy Flowers
Red Spectrum

~

< With A Hint Of

£ 50 ct.

-

Micro Pink D
Dianthus

L 4

< cocktails and

£ 50 ct.

Finishes desserts

more

&

s

Buttery Petals

Spearmint

Pansy Flowers
Holiday Mix

~

Buttery Petals
< With A Hint Of

Spearmint

& 50 ct.

-

&

-

;g

Pansy Flowers
Regular Mix

@ & 50 ct.

~N

Buttery Petals
< With A Hint Of

Spearmint

| 22



EDIBLE FLOWERS & EDIBLE LEAVES

Pansy Flowers
White Spectrum

Buttery Petals
< With A Hint Of

%2 50 ct.

-

Pansy Flowers

Spearmint
& 50 ct.

Spearmint
- /

Red Veined Sorrel

o Lettuce, & Slight
Tang Of Acidity
\ 5?302.0r6oz.j

-

Shiso Oba Leaves\

Cinnamon, Basil,

< Cumin, & Mint

@

Yellow Spectrum

Buttery Petals
< With A Hint Of

~

J

Salty Fingers

Green

£ 50 ct. or 100 D

o Slightly Bitter,
Juicy, & Salty
& 50 ct.

\

~

J

(
Purple

Shiso Oba Leaves

- Cinnamon, Basil,
Cumin, & Mint
\ % 50 ct. or 100 D

~

-

o

€

Pepquifio

Tart, Sour, &
Cucumber

% 8 oz.

~

/

val

Sea Fennel

< Lime, Carrot,

& 1.75 oz.

Anise, Fennel,

Ginger, & Pine

J

-

N

5;

Snapdragon
Blossoms

Floral, Notes Of

< Cucumber, &
Cantaloupe

& 50 ct.

~

Popcorn Shoots

Sweet Corn On

‘;wz‘" < The Cob, Popcorn,
;;’5" & Licorice

& 4 oz. or 8 oz.

- J

\

Sechuan Buttons

)

& 50 ct.

|: Slight Lemon,

< Electrifying, &
Syrha Leaves

Tingling
‘ e

J

Tart, &
Sour Apple

“ 50t
\_ J

|23



EDIBLE FLOWERS & EDIBLE LEAVES

4 )

True French
Lavender
/ o Intense Lavender

Aroma
k & 150 ct. )
Yka Leaves

Slightly Sweet,
< Tannin, Tart,
Sour, & Apple

% 60 ct.

Viola Blue

Mint Undertones,

- _/

YKA LEAVES

Jazz up your drinks with Yka Leaves, aka Butterfly Leaves!

< & Mild Floral
Sweetnhess
\ %% 50 ct.

J

These vibrant purple-edged beauties deliver a Granny
Smith apple zing and a decorative touch, turning any

cocktail into a showstopper.

\

Viola Cornabria
Blossoms

o Buttery Petals, &
’% Subtle Spearmint

( jw* & 50 ct.
v~ - J
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DECORATIVE FLOWERS & DECORATIVE LEAVES

Growing Method:

Visual Impact:

Multi-Purpose:

High Consumer
Demand:

Eco-Friendly:
Shelf Life:
Barcode:

Availability:

Cultivated in a controlled greenhouse environment for vibrant, Brand:

consistent quality, and reliable supply throughout the year

Adds a striking decorative element to dishes, creating a memorable
dining experience

Ideal for enhancing the presentation of cocktails, desserts,
main courses, and more

///— FLAVOUR
FIELDS’
J Your culinary edge

A popular choice for premium presentations and impressive plating

Sustainable growing practices with a reduced environmental impact
Long-lasting freshness; best kept at 36°F to 40°F
Easy to scan

Year-round

Carnation Flowers

Decorative Use
= Only

& 20 ct.

N\

Carnation Petals

Decorative Use
=~ Only

C't.)i?Zoz.

J

o J

ﬁgéé

-

Orchids Purple

Decorative Use
‘ = Only

\ £2 50 ct. or 100 ct.
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- - B - - IR - 2 -

Freshness:

Consistency:

Visual Appeal:

Versatility:
Shelf life:
Barcode:

Availability:

DEHYDRATED FRUITS

Dehydrated at peak ripeness. Locked-in color. Natural flavor.

Uniform slice thickness, color, and texture across batches—chef-trusted.
Eye-catching garnishes that bring contrast and color to every plate and glass.

Ideal for cocktails, desserts, cheese boards, baking, and savory pairings.

Store in a cool, dry area away from direct sunlight and moisture. Keeps up to a year.
Easy to scan.

Year - round.

Bar Necessities maintains BRC Food Certification, ensuring lab-tested

garnishes meet rigorous global safety standards. This commitment provides
chefs the precision and peace of mind required for elite service.

28



DEHYDRATED FRUITS

Dehydrated
Apple Slice

© PP crumeh
\>

a Dehydrated B
Lime Slice

& 200g.(7.58 09

o 'I_'angy, zesty
lime burst

)

1YY  200g.(7.58 0z)

: Dehydrated A
Blood Orange

Bold citrus
< ]
deep red

¢ o < 200g.(7.58 0z.)

Dehydrated
Orange Slice

W < Sweet citrus
ifﬂ,‘ for everything

& 200g.(7.58 09

: Dehydrated A
Grapefruit Slice

% 200g. (7.58 0z.)

9 <« Tart citrus with

\_

a Dehydrated
Pineapple Slice

« Tropical, sweet
citrus wheel

% 200g.(7.58 09

N o

a Dehydrated A
Lemon Slice

@ « Zesty, sharp

citrus slice

% 200g. (7.58 0z.)

29






Carolina
Our watering expert

Maria & Vicky
Doing their Quality Control
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The vibrant tapestry of FIavour F|eIds Greenhouse where rows of
colorful microgreens and edible flowers & leaves thrive under

expert care & rigorous protocols.

A% Tk s ) L |

.‘Ilu-| 11FL |

31



Jackie Sikora ¢ Joe Golder
Director of Operations _ 1 - Facilities & Food Safety
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Flavour Fields Greenhouse Glows Under the Night Lights. . filla Cress brings a crisp, sweet pea flavor to y
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With meticulous care and a commitment to fojj safety and hygiene,
our skilled hands masterfully balance nature and cultivation, bringing
microgreens, flowers & leaves of the highest quality to life. N
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VIOLA CORNABRIA BLOSSOMS

Add a vibrant touch to savory dishes with delicate beauty and
subtle minty flavor. Perfect for elevating plate presentations.
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SHISO

PURPLE CRESS

Bold flavor, with hints of cinnamon, cumin, and ginger, pairs
with raw fish, while the vibrant color adds a striking finis
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l\/ith flavors reminiscent of arugula, mint, and tarragon,

dd vibrant color and a spicy, bitter kick to seasonal plates.
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MICRO™

MARIGOLDS

ing! These bright orange-yellow bl
ith color and a tangy twi
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N\le arigold®
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SALTY FINGERS &
BLINQ BLOSSOM
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Give your seafood a double delight: Salty Fingers for that juicy, crunchy kick, &
BlinQ Blossoms for a briny, slightly sour burst—a flavor brawl your taste buds will love!
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dazzling red-orange stars of desserts! Tart and tangy
Granny Smith apples, the petals are easy to place.
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Your new go-to garnish on hot plates. The thick-veined, juicy
leaves pack a punch of oregano goodness, perfect for savory dishes.
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AFFILLA CRESSJ‘L

The curly hero of savory dishes! Crisp and sweet with a

-
ZORRI CRESS

The ultimate victory garnish fg
garden-pea punch, stands strong under heat & The shield-shaped leaves pack
delivers a satisfying crunch.

adding a spicy kick to savory bite
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aMeet your Mixology must-have: our Edible Flowers and Edible Leaves!

From dazzling cocktails to garnished mocktails, add that extra
“ Y special touch to every drink.




CUBAN
OREGANO

Not just for plates— —this flavor bomb trahsforms yOur drlnksI ..- -
Juicy, thick-veined leaves and robust flavor make Cuban Oregan’o

the ultimate garnlshmg herb for cockta}ls. and ﬂ‘TOthaIIS s
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Give your drinks a touch of Provence magic! |
The vibrant purple blooms pack a lavender
punch and add a fragrant flair to your cocktails.
Perfect for a taste of IFrance in every sip!" |
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A burst of peppery, spicy, and sweet flavors from nasturtium flowers i

makes cocktails pop and mocktalls wow' V=i
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icro i 0 your drink to
add a burst of citrusy flavo rant color
with each delicate

APPLE BLOS

Add a zing to your drinks with tart,
juicy flowers! Like a sour Granny Smith
in bloom, making cocktails p.




afety

At Flavour Fields, food safety is our top priority, not just
because we have to, but because we want to.

We have always believed in the responsibility we hold in
providing safe and nutritious products to our customers. Our
commitment to excellence is evident through our Primus GFS
certification, a benchmarked Global Food Safety Initiative
(GFSI) standard and a fully recognized audit scheme. This
certification encompasses Hazard Analysis Critical Control
Point (HACCP) scopes for Good Agricultural Practices
(GAPs) and Good Manufacturing Practices (GMPs).

We employ rigorous protocols and best practices at every
stage of production to ensure that our products meet and
exceed industry standards. From seed to harvest, we uphold
strict hygiene, sanitation, and traceability measures to safe-
guard the integrity of our crops.

At Flavour Fields, you can trust that every bite is not only
bursting with flavor but also backed by our unwavering
commitment to food safety.
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At Flavour Fields, our dedication to food safety doesn’t stop at
certification—we go beyond that.

We craft every product with the highest safety standards,
ensuring each bite is as safe as flavorful. We cultivate our
Microgreens in a biodegradable, plant-based fibrous
material. This not only keeps kitchens free from dirt and soil
but also enhances the shelf life of our products, ensuring they
stay fresh longer. The result? Happy customers and even
happier chefs.

We prioritize natural methods over chemicals. By introducing
beneficial insects into our greenhouse, we effectively
manage pests and plant diseases with minimal pesticide
use. This eco-friendly approach ensures our crops are both
safe and high-quality. We utilize tamper-evident packaging
to guarantee that our Microgreens, Edible Flowers, and Leaves
arrive fresh and safe.

We're committed to delivering excellence from our fields to
your kitchen because, at Flavour Fields, Food Safety is our
promise.




GLOSSARY

LIVING MICROGREENS 07-09 re.

SIZE 16 Cups 18 Cups

Basil Duo Cress (2x8) (Basil & Limon Cress)

Basil Trio Cress (8+4+4) (Basil, Limon, & Piros Cress)

Custom Duo (2x8) (2 Varieties)

Sakura Mix Cress (6x3) (6 Varieties)

Sushi Mix Cress (4x4) (Mustard, Sakura, Shiso Green, & Shiso Purple Cress)

Zesty Mix Cress (4x4) (Daikon, Mustard, Rucola, & Sakura Cress)
SIZE

Affilla Cress

Amaranth Cress

Basil Cress

Basil Limon Cress

Basil Piros Cress

Borage Cress

Broccoli Cress

Carrot Cress

Celery Cress

Chervil Cress

Coriander Cress

Daikon Cress

Heliot Cress

Mint Basil Cress

Mustard Cress

Mustard Red Cress

Rock Chives Cress

Rucola Cress

Sakura Cress

Shiso Green Cress

Shiso Purple Cress

Shungiku Cress (NEW)

Tahoon Cress

Upland Cress

Wasabi Cress

Zorri Cress
SIZE

Pea Tendrils

Wheatgrass

v

v

v

v
v
v
16 Cups

v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v
v

200 sq. in.

v
¥

RETAIL LIVING MICROGREENS 12rc.

SIZE 8 Cups
Affilla Cress Retail Unit
Basil Cress Retail Unit
Coriander Cress Retail Unit
Daikon Cress Retail Unit
Rock Chive Cress Retail Unit
Rucola Cress Retail Unit
Sakura Cress Retail Unit

Shiso Purple Cress Retail Unit

LR

Wasabi Cress Retail Unit

CUT MICROGREENS 1

SIZE
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Micro Amaranth Red

Micro Basil Italian

Micro Basil Lemon

Micro Basil Mint

Micro Basil Mix

Micro Basil Opal

Micro Carrot

Micro Celebration Mix
Micro Celery

Micro Chervil

Micro Chive

Micro Cilantro

Micro Mirepoix Mix

Micro Nasturtium (3.5 0z.)
Micro Shiso Green

Micro Shiso Purple

Micro Shungiku - Japanese Chrysanthemum (NEW)
Micro Superfood Mix

Micro Toona

S N N

Micro Watercress
SIZE

H
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Micro Arugula
Micro Asian Mix
Micro Beet Bulls Blood
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SIZE 4 oz 8 oz SIZE 25ct. 50ct. 100 ct.
Micro Broccoli v v Syrha Leaves v
Micro Daikon Green W W Yka Leaves (60 ct.)
Micro Daikon Purple W L
Micro Mizuna ¥ Y SIZE 50ct. 75ct. 100ct.
Micro Mustard Green W W Apple Blossom v
Micro Mustard Mix (NEW) W W
Micro Mustard Red v W BlinQ Blossom \
Micro Pak Choi Green W v Pulce Buttons v
Micro Pak Choi Red v v Flower Mix v
Micro Rainbow Mix > o Incan Begonias v
Micro Ruby Mix W v Marigold Flowers v
Micro Sunflower o W Marigold Loose Petals (3 oz.) v
Micro Wasabi v W Micro Marigolds
Micro Pink Dianthus (NEW) v
EDIBLE LEAVES 21-24 vc.
Pansy Flowers Blue Spectrum v
SIZE 4 oz. 8 oz. Pansy Flowers Holiday Mix v
Golden Pea Shoots v Pansy Flowers Orange Spectrum v
Pea Tendrils v Pansy Flowers Purple Spectrum v
Pea Tendrils (1 Ib Bag) Pansy Flowers Red Spectrum v
Pepquifio v Pansy Flowers Regular Mix v
Popcorn Shoots v v Pansy Flowers White Spectrum v
Red Veined Sorrel (3 0z. & 6 0z.) Pansy Flowers Yellow Spectrum v
Sea Fennel (1.75 o0z.) Sechuan Buttons v
Wheatgrass v v Snapdragon Blossoms v
SIZE 25ct. 50ct. 100 ct. Viola Cornabria Blossoms v
Cuban Oregano v Viola Blue v
Dulce Leaves v

DECORATIVE FLOWERS & LEAVES 26 rc.

SIZE 20ct. 50ct. 100 ct.

Leopard Leaves

<<

Majii Leaves
Nasturtium Leaves Carnation Flowers Lace Mix v

Carnation Petals Lace Mix (2 0z.)

Orchids Purple v v

True French Lavender (150 ct.)

Salty Fingers

Shiso Oba Leaves Green

SSENENEN
<<

Shiso Oba Leaves Purple
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DEHYDRATED FRUITS 29 rc.

WEIGHT 7.05 oz. 160z. /1LB

Apple Slice W
Blood Orange Slice

Grapefruit Slice

Lemon Slice

Lime Slice

Mango Slice

Orange Slice

Pineapple Slice

Pomelo Slice

A A

Red Dragon Fruit Slice
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J Your culinary edge

G FLAVOUR FIELDS GREENHOUSES & www.flavourfields.com
b Q 23423 Middle Rd, Cutchogue, NY 11935 % +(1) 631-734-8500
R Q@ 2995 Sound Ave, Riverhead, NY 11901 = +(1) 631-779-3177
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WeQook LAFAYETTE KOPPERT CRESS
Farm to Table Year-Round - S Pl C E S I ﬂrcﬁitectureﬂromatique

www.weqook.com www.lafayettespices.com www.koppertcress.com



