Calabaza Dulce de Horno / Roteiia squash

Lo mejor / The best

Calabaza tradicional tipica de la Comunidad Valenciana muy apreciada por su
excelente dulzor y textura para la elaboracion de “calabaza al horno” y
“bufiuelos de calabaza” (fried pumpkin doughnuts).

A heirloom edible variety that is typical in Valencia and highly appreciated for
its outstanding sweetness when roasted and served as dessert. It delivers a
perfect combination of sweetness, pasty texture and moistness making it a

favourite among pumpkin lovers.

Tamaiios / Sizes
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Pcs (xCtn)* | 8 | 6 5 3
*Ctn 40x30cm
Disponibilidad / Availability
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Packaging
Carton box 60x40cm.
(4,5, 6,8pcs.) (12 kg. aprox.)

Bulk bin 100x120cm.
(350 Kg.)

Pulpa / Flesh

De color Naranja intenso, densa y
harinosa.

Deep orange flesh. Dense and
grainy texture.

Forma / Shape
Achatada, ligeramente rugosa y
acostillada.

Oblate- shaped, slightly wrinkled,
ribbed.

Peso promedio / Average weight
15-3,5kg.

Conservacion / Storability
Moderada a larga (3-5 meses aprox.)

Moderate to long (3-5 months approx.)

El sabor / The flavor

Muy dulce, suntuosa y sabrosa. Su dulzor
y textura mejoran durante el almacenaje.

Very sweet, lush and savoury. Sweetness and
texture improves with storage.

El aspecto / The appearance

Piel de color grisaceo con matices que van
desde el gris claro al rosado.

Distinctive, skin with light grey and pink hues,
colour fades over storage.
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