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Olympia Provisions
“HM””"N 564437 - Liver Mousse With Port Wine

Rich and spreadable pork liver pate sweetened and topped with a Port Wine aspic.
Rich and spreadable pork liver pate sweetened and topped with a Port Wine aspic.

Nutrition Facts

2.5 Servings Per Container

Serving size 56grams (20z)

Amount per serving

Calories 190

% Daily Value*

Total Fat 17 g 26%
Saturated Fat 7 g 35%

TransFat0 g
Cholesterol 70 mg 23%
%k Benefits Sodium 410 mg 17%
Total Carbohydrate 3 g 1%
Rich and spreadable pork liver pate sweetened and topped with a Dietary Fiber 0 g 0%

Port Wine aspic.

Total Sugars 3 g

Includes 0 g Added Sugar 0%
Ingredients Allergens Fictein 6 8
. Vitamin D 5 mcg 25%
o i, S colatmeat, | o Calcium 52 mg 4%
' ' ' ' eggs i milk

Cream, Eggs, Less than 2% Salt, Iron4.5 mg 4%
CulturedSDextrose, Dried May Contain: Potassium 204 mg 6%
Vinegar, piceS, Port Wine, ) e

Celery Powder, Sea Salt, Cherry <" freenues Wheat * The % Daily Value (DV) tells you how much a nutrient in
i i . a serving of food contributes to a daily diet. 2,000 calories

Powder. Contains Milk and Egg' Free From: a day is used for general nutrition advice.
@ crustaceans peanuts sesame soy

Handling Suggestions Product Specifications

Refrigerate to store. Once opened,

resgal with included lid in the S VB BT
refrigerator---
UNIT UPC: 850022564437

Olympia Provisions Olympia Provisions

Serving Suggestions UPC MFG#  SPC# GTIN Pack  Pack Desc.

Let the mousse sit at room temperature for 1015
minutes before serving and Sprgad it on toasted 850022564437 | LIVEO6 | 564437 | 10850022564434 6/5 0z
brioche or crostini. Pair with tart cherry preserves,
high quality olive oil, and sprinkle of flaky sea salt to
enhance its richness. Enjoy with a glass of Grenache
or your favorite fruit forward red wine.

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

. . 261b 1.91b United States of America No
Prep &« Cooking Suggestions

Let the mousse sit at room temperature for Shipping Information

1015 minutes before serving and spread it on

toasted brioche or crostini. Pair with tart Length  Width Height Volume TIxHI ShelfLife Storage Temp From/To
cherry preserves, high quality olive oil, and

sprinkle of flaky sea salt to enhance its 11.25in | 8.75in | 2.5in | 0.14ft3 | 15x28 | 82 days 35°F /37 °F
richness. Enjoy with a glass of Grenache or

your favorite fruit forward red wine.
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Olympia Provisions
“HHH”""“ 564437 - Liver Mousse With Port Wine

Rich and spreadable pork liver pate sweetened and topped with a Port Wine aspic.
Rich and spreadable pork liver pate sweetened and topped with a Port Wine aspic.

Nutrition Analysis - By Measure

Calories 190 Total Fat 178 Sodium 410 mg
Protein 6 Trans Fats Og Calcium 52 mg
Total Carbohydrates--- 3 g Saturated Fat 7 g Iron 4.5 mg
Sugars 3g Added Sugars Og Potassium 204 mg
Dietary Fiber 0 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 70 mg
Vitamin A(IU)- Vitamin D 5 mcg 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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