“HN””"N ;?5631 - Echirre Plaquette Unsalted Butter

Extra fine PDO butter. Flavors of hazelnut and fin taste of cream. Excellence

butter selected by international palaces and great restaurants. Churned butter.
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Ingredients A Allergens

Pasteurized cream from cow's Contains:
milk, salt 2% maxi, lactic starters m”k

Free From:

crustaceans eggs fish peanuts
sesame soy tree nuts wheat

Nutrition Facts

Servings per Container 18
Serving size 0.502

Amount per serving

Calories 100

% Daily Value*

Total Fat 12g 19%
Saturated Fat 8g 40%
Trans Fat 0.3g

Cholesterol 70mg 23%

Sodium 5mg 0%

Total Carbohydrate 0.1g 0%

Dietary Fiber Og 0%
Total Sugars 0g
Includes Og Added Sugar 0%

Protein Og

Vitamin D %

Calcium Omg 0%

Iron0mg 0%

Potassium %

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

See label for suggestions

UNIT UPC: 041844100013

Echire Sevre Belle
Serving Suggestions UPC MFG#  SPC# GTIN Pack  Pack Desc.
Cook's tip: Beurre Charentes-Poitou melts more slowly than other
butter, so it is perfect for pastry-making. Its inherent qualities 041844100013 | 201905 | 250031 | 23199241000014 20/8.8 OZ

make it the butter of choice for puff pastry, croissants and cakes.
France's bakers and pastry chefs can't be wrong!

You can also use it on bread, for cooking and pastries. Avoid
cooking over high heat.

DIET : suit the vegetarian diets? Yes Gross WEIght Net WEIght

_ _ 11.24lb 11.02lb
Prep &« Cooking Suggestions

Country of Origin  Kosher  Child Nutrition

France No

Take the butter out of the Shipping Information

refrigerator at least 30 minutes
before serving. It will be easier to
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Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

spread the butter on a slice of bread 9.8in | 12.16in | 3.38in | 0.23ft3 | 8x12
if using a special butter knife (round
edge).

60days 35°F/ 37°F
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“HHN""“ 5?5631 - Echirre Plaquette Unsalted Butter

Extra fine PDO butter. Flavors of hazelnut and fin taste of cream. Excellence
butter selected by international palaces and great restaurants. Churned butter.

Nutrition Analysis - By Measure

Calories 100 Total Fat 12g Sodium 5mg
Protein 0 Trans Fats 0.3g Calcium Omg
Total Carbohydrates:-- 0.1g Saturated Fat 8g Iron Omg
Sugars Og Added Sugars Og Potassium
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 70mg
Vitamin A(U)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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