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A new super-antioxidant
food

Posted Monday, January 22, 2007

with all the talk of antioxidants these days, and
Rosso BRUNO which frits and vegatables are jam-packed with
PREMIUM VINE-FRESH these age-defyers, its no surprise that women (and
TOMATOES men) are stocking up on bright blueberries, leafy
lettuces and ripe, red tomatoes. And just when yo
thought you :nnquered the basics of Produce lDl a
new super-antioxidant food comes along
Dulcinga Rosso Bruno Tomato, a vine-ripened, f -
flavored tomato that changes in color from brown to
e b
tomatoes, like all traditional tomatoes, are naturally
low in :a\unes fat, cholesterol and sum jum and are a
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Pigher In wtamin & and e then the standord red

tomato, packing 45 percent of your daily value (DV) of vitamin 4 versus percent, and two grams of
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0sso BRUNO
PREMIUM VINE-FRESH
TOMATOES

FIRM & FIRM, JUICY & SOFT, VERY JUICY,
LAVORFUL VERY FLAVORFUL  VERY MILD FLAVOR

Bottom of tomato tumning | - Deep brown color with Color changes from deep

brown with strong green ol brown to dark red, nlmnn

shoulders: Flavor s great nt

Inmss\ayand itslices | i iches and o tomato s actually
utifully. =




