
Isigny St. Mere

354582 - Isigny Unsalted Lactic Butter Sheet
This pastrymaking butter has been specially developed for professional users and comes in a
flattened form, ready to roll out in the tourage process. Supreme flexibility and dense with notes of
hazelnut and crme frache, these butter sheets are unsalted, versatile and trusted for consistency.
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This pastrymaking butter has been specially developed for professional users
and comes in a flattened form, ready to roll out in the tourage process.
Supreme flexibility and dense with notes of hazelnut and crme frache, these
butter sheets are unsalted, versatile and trusted for consistency.

Cream from pasteurized cow
milk, lactic starters

Contains:

Free From:

Brand Manufacturer

Isigny St. Mere Atalanta Corporation

UPC MFG # SPC # GTIN Pack Pack Desc.

844218027820 A354582 354582 13254550027824 10/2.2 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

22.7lb 22.04lb France No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15.86in 12.32in 3.74in 0.42ft3 9x12 237days 35°F / 37°F

Refrigerate  UNIT UPC:
844218027820

1 TBSP.  Wherever you use regular sticks
or a tub of butter, you can use Isigny Ste
Mre Beurre dIsigny instead, and you
should. Spread it on crusty bread, top
your steak with it or bake it into cookies.

Ready to use
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