
Cannellini Beans

Eden Foods      Clinton, Michigan 49236      800-248-0320      cs@edenfoods.com             

Pure Nourishment
Organic Eden Cannellini (White Kidney) 
Beans are soaked overnight, blanched, and 
pressure cooked at Eden Foods’ cannery in 
Indiana. The small amount of kombu sea 
vegetable improves taste, smoothness, 
digestion, and assimilation.
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Cannellini Beans have 
thick skin for a white 
bean which makes them 
good in minestrone soup. 

Better taste and more 
nourishment from 
pure Eden Beans.

BPA, BPS,  
& phthalate  
free cans



Eden Cannellini Beans 
A firm delicious white bean. Green flecks of Eden kombu 
sea vegetable provide unique amino acids for better 
taste, digestibility, and a creamy smoothness.  
Thicker Cannellini skin is desired for long-cooking soup,  
stew, or chili as they retain their shape through cooking.

Ingredients 
Organic White 
Kidney Beans 
(Cannellini), 
Water, Kombu 
Seaweed

Eden Cannellini Beans are good  
for salads, soups, stews, dips, and  
with pasta; the traditional bean 
used in minestrone soup. Purée 
as a crostini bread dip or spread. 
For a common Tuscan style 
sauté with Eden extra virgin  
olive oil and sage. Beans raised  
in pure, vital, organic soil taste  
and nourish so much better.

Cannellini   108 oz   #10 Cans 
Ingredients 
Organic White Kidney Beans (Cannellini),  
Water, Sea Salt, Kombu Seaweed

108 oz   #10 Can Case Pack 6/108 oz

15 oz Can Case Pack 12/15 oz

29 oz Can Case Pack 12/29 oz

Dry Beans, 25 lb Bag

Ingredients 
Organic Cannellini  
Beans Phaseolus vulgaris

Cannellini
Dry Beans

k pareve

Cannellini
15 & 29 oz

k pareve

k pareve

Eden Foods    Clinton, Michigan 49236    ph 800-248-0320    fax 517-456-7025 
cs@edenfoods.com    edenfoods.com                                    


