
White Toque

61101 - Iqf Chestnuts Peeled
- Our select whole Chestnuts from Europe have been carefully blanched and
peeled. Prepare as an accompaniment for poultry or use as an ingredient in your
favorite dinner and dessert recipe.
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These peeled Chestnuts from White Toque are select whole chestnuts which have been
carefully blanched and peeled. Can be used as a delightful, crunchy garnish, braised with
meats for stew, or made into chestnut soup. Chestnut stuffing is also a classic British
accompaniment for goose and other poultry, and pureed chestnut over phyllo dough
forms the signature topping on the classic dessert the Mont Blanc.

Peeled Chesnuts. Contains:

Free From:

Brand Manufacturer

White Toque White Toque Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

61101 61101 00825414611013 1/2.2 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.2lb 2.2lb Spain No

Shipping Information

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

19.25in 11.5in 7.25in 0.93ft3 10x8 600days -5°F / -2°F

Store in freezer below 0F (-18C).
Keep frozen until ready to use. Do
not thaw and refreeze. Shelf life: 30
months.

Roast and Eat

Stove Top
Cook from frozen. Plunge quickly in boiling
water. Simmer for 10 minutes and drain.
Fry in a
pan on medium-high setting in a little
amount of oil or butter, without cover.
Drain as needed.
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