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Fil l  i t !  Remove the cap and scoop out the center to 
create a bowl.   F i l l  with favor i te salad ingredients,  a 
chi l led soup or even a hot entrée.

Build it !  Remove the stem, core l ike conventional 
head lettuce and sl ice off the cap so i t  s i ts level on 
the plate.  Inser t vegetables in a ver t ical bouquet to 
create an architectural del ight .

Slice it !  Sl ice horizontal ly into rosettes and arrange 
in a bowl with other vegetables for an eye-catching 
version of the tradit ional tossed salad.

Wrap it !  Use indiv idual leaves as per fect ,  bi te-s ized 
wraps for appetizers and smal l  plate favor i tes.

Wedge it !  Cut into baby wedges and arrange on the 
plate, pair ing each wedge with a di f ferent ing redient 
or dressing.

Serving Tips: 

Let  your  cu l inary  c reat i v i t y  take  f l i ght !

Specifications:

I c e b e r g  B a b i e s

(Cardboard carton with plastic liner)

 Pack: 40 count

 Weight:  16-18 pounds

 Car ton Dimensions:  19.5 x 16 x 7.0 inches

 Pal let Count: 84

 Label:   Garden Hear ts® Iceberg Babies™

Handling
 Handle similar ly to conventional iceberg. 

 Uncut ,  whole heads retain nutr ients best .   

 Sur face water f rom washing encourages bacter ia l  

g rowth, so this should be done just pr ior to use.  

Storage
 Keep refr igerated at 34 to 36 degrees Fahrenheit .

 Maintain 90 to 100% relat ive humidity.

 Shelf l i fe is 14-21 days.



The Size Makes It Sizzle!
Heads will turn when kitchen doors 

open and Garden Hearts® Iceberg 

Babies™ make their entrance into 

restaurant dining rooms across America!  

A traditional favorite – once the 

centerpiece of every salad – iceberg gave 

up ground in recent years to romaine 

and leaf lettuces.  Let’s face it 

– iceberg just wasn’t cool!  

A t  Bogg i a t t o  P r oduce ,  we ’ v e  changed  a l l  

t h a t  –  i t ’ s  a  b r and  new  da y  f o r  i c ebe r g  w i t h  

I c ebe r g  Bab i e s™ .  The se  d im inu t i v e  gems  a r e  

sma l l e r  t h an  a  s o f t b a l l ,  bu t  p a c k  t he  punch  

o f  a  ma j o r  l e a gue  g r and  s l am .  

Size  The Wow! Factor that wi l l  del ight your guests .

Texture Incomparable texture and refreshingly 
cr isp crunch that can only be iceberg!

Taste Sweeter and more f lavor ful than conventional 
iceberg to compliment the most adventurous f lavor 
combinat ions.

Versati l i ty  Eye-catching, s ingle-serving size 
inspires cul inary creat iv i ty.

Healthy High in vi tamin A, a good source of folate, 
and the best vegetable source of v i tamin K, which 
promotes bone health.

The  I c ebe r g  Bab i e s™  D i f f e r en ce
Grown w i th  p rop r ie ta r y  seed and techn iques  

in  the  r i ch ,  fe r t i l e  va l l eys  o f  Ca l i fo rn ia ,  Ga rden 

Hea r t s® I ceberg  Bab ies™ a re  ca re fu l l y  nu r tu red  

and cu l t i va ted  to  p roduce  a  modera te l y  dense  

head tha t ’ s  a  l i t t l e  sma l le r  than  a  so f tba l l .  Swee te r  

and more  f l avo r fu l  than  conven t iona l  i cebe rg ,  ye t  

w i th  the  same inc red ib le  c runch  and tex tu re ,  i t ’ s  

as  easy  to  p repa re  as  i t  i s  appea l ing .   

w w w . b o g g i a t t o . c o m}For  rec ipes  and more 

in format ion about  our  products  

and company,  p lease  v i s i t

What makes Iceberg Babies™ cool?

Whe re  do  you  buy  Ga rden  
Hea r t s ® I c ebe r g  Bab i e s™ ?
Foodservice Professionals  Order through 

your regular  produce dis t r ibutor.  I f  your 

distr ibutor doesn’t carry our products,  cal l  us at 

831.424.4864 and we’ l l  help direct you or your 

distr ibutor to a local source.

Distributors  You can get Garden Hear ts® 

Iceberg Babies™ direct f rom our faci l i ty in Sal inas, 

Cal i fornia or seasonal ly f rom Brawley, Cal i fornia.   

Cal l  our sales depar tment at 831.424.4864 to 

arrange for shipping. Remember, Garden Hear ts® 

Iceberg Babies™ are only avai lable from Bogg iatto 

Produce. Ask for them by name.


