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Taste the Food, Not the Oil!

ITEM # PRODUCT PACK SIZE
7935 Clear Valley 35#
7567 Clear Valley 2/17.5#

>
CLEAR
VALLEY®

PERFORMANCE • NUTRITION™

An oil with zero

trans fat per serving.*

* 0 grams of trans fat per serving

Nutrition Facts

Total Fat 14g 22%

Saturated Fat 1.5g 5%

Trans Fat 0g

Cholesterol 0mg 0%

Sodium 0mg 0%

Total Carbohydrate 0g 0%

Dietary Fiber 0g 0%

Sugars 0g 0%

Protein 0g 0%

Lowest in Saturated Fat,
Zero TRANS Fat.*

SALES OFFICES PHONE FAX

2400 Industrial Blvd, Sidney, OH 45365 800-669-5733 937-497-4802

862 W. Ridge Rd, Gainesville, GA 30501 800-644-6465 770-531-4785

5000 South Blvd, Charlotte, NC 28217 800-644-6465 770-531-4785

560 N.Gilbert, Fullerton, CA 92837 800-423-7619 714-871-8058

Features & Benefits

Experience the dramatic flavor difference with Clear Valley®. Compared to other frying

oils, its clean, light taste complements fresh ingredients to allow food’s true flavor to

shine through. Oil that doesn’t mask taste means better food color, aroma, and a more

pleasant eating experience for customers, too. Enjoy the flexibility of both hot and cold

cooking with Clear Valley oil.

Kosher Certification
These products are certified by the Kashruth Division of the Union of Orthodox Jewish
Congregations of America as kosher and pareve when bearing the OU symbol.

Packaging
Clear Valley Oil is available in two pack sizes. Consult your Dressings, Sauces and Oils
foodservice representative or the chart below to determine which best meets your
applications needs.

Clear Valley® Oil
> Light taste — not greasy, enhances the

natural flavor of food
> Frying Strength — provides a high

food to oil ratio thereby reducing oil
ingredient cost

> Flexibility — deep fry, sauté and make
dressings and sauces with a single oil

> Safety — low temperature handling and
filtration; discard when cool

Additional Features and Benefits
> Clear Valley is non-hydrogenated and

contains no trans fatty acids from
hydrogenation; trans fatty acids have
been shown to promote coronary
heart disease

> The source oil for Clear Valley is
high monounsaturated canola oil




