
Fabrique Delice

3808 - White Truffle Butter
Ideal as an addition to many dishes: risotto, on top of red meat, fish, lobster, with
pasta, rice, in an omelet. It's so good you can just spread a little bit on a crusty
baguette or crispy cracker.
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High-quality, European-style butter with White Truffles and Sea Salt. Made from
Beurre de Baratte. It is the perfect and simplest addition to any red meats, fish or
lobster, pasta, risotto, baked & mashed potatoes, steamed or sauteed vegetables as
well as the finishing touch to any sauce. Smear on crusty bread such as traditional
French baguette for a tasty snack.

Cultured butter, White truffle
pieces, White truffle puree,
White truffle extract, Sea salt.

Contains:

Free From:

Brand Manufacturer

Fabrique Delice Fabrique Delices

UPC MFG # SPC # GTIN Pack Pack Desc.

089575789916 WTB3 3808 10089575100329 8/3 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3 lb 1.5 lb United States of America No

Shipping Information

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

10 in 10 in 10 in 0.58 ft3 10x7 252 days -5 °F / -2 °F

Product is stored frozen. Once thawed
shelf life is 45 days kept refrigerated---
UNIT UPC: 089575789916
---

Truffle Butter is used on top of red meat,
lobster, rice, risotto, pasta, vegetable, etc.
There are many applications for this
amazing product, including simply
enjoying it on bread or crackers.

Ready to enjoy. Simply spread on
bread or crackers, or let melt on top
of your meat, pasta, risotto, omelet,
vegetables, etc.
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- By Measure

1 mcg

30 mg

0 g

0 g 0 g 0 mg

0 g 7 g 2 mg

8 0 g 0 mg

110 12 g 20 mg


