
 
 
· Simply cut in half and squeeze out the brightly coloured
   citrus ‘caviar.' 
· Tasty and decorative, a chef’s delight. 
· Juice is held in little 'pearls' that burst on the palate. 
· Fantastic with all seafood, in desserts, sushi, dressings,
  salads, salsas, drinks, or on the cheese platter. 
· Superb range of colours: emerald, red, pink, purple,
   green, yellow. 
· Extremely nutritious and high in antioxidants. 
· Best kept chilled. Can be frozen. 
· Grown sustainably on the southern edge of the
   Australian rainforest. As close to the Finger limes

  natural habitat as we can get!! 

“BUNYA PARK” NULLA NULLA CK. RD.
BELLBROOK NSW 2440 AUSTRALIA

GROWN AND PACKED BY: 

For recipes and more info, visit:
www.gondwananativelimes.com.au

“ The C itrus Caviar”

FINGER LIMES ARE A TRULY VERSATILE
AUSTRALIAN BUSH FOOD SENSATION 

SEVERAL VARIETIES HAVE BEEN SELECTED FOR THEIR UNIQUE FLAVOUR AND COLOUR

FINGER  LIMEFINGER  LIME
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