
Fabrique Delice

905184 - Duck Mousse
This delicate mousse is best enjoyed on top of a crusty bread or crispy crackers. It
makes a wonderful lunch in a sandwich, as well as a fancy appetizer at parties.
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A silky and decadent mousse of fresh duck livers marinated in Port wine. Wonderful
addition to cheese and charcuterie plates or antipasto platter. Great as an appetizer
or fancy snack. Serve with traditional french baguette, crostini or crackers. Pairs with
wines such as Gewurztraminer, Crmant de Bourgogne Ros, Riesling and beers such
as Fruit Lambic Ale or Brown Ale.

Duck Liver, Chicken Fat, Water,
Eggs, Port Wine, Salt, Nonfat Dry
Milk, Cane Sugar, White Pepper,
Spices (Nutmeg, Coriander,
Caraway, Allspice). Aspic: Water,
Gelatin, Vinegar, Brandy, Salt,
Carrageenan.

Contains:

Free From:

Brand Manufacturer

Fabrique Delice Fabrique Delices

UPC MFG # SPC # GTIN Pack Pack Desc.

089575280093 NAT-DP5 905184 10089575280090 9/5 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

3.7lb 2.81lb United States No

Shipping Information

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

8.75in 5.5in 4in 0.11ft3 35x12 55days 35°F / 37°F

Keep refrigerated left over should
be wrapped in plastic film. Keep
refrigerated for up to 7 days.  UNIT
UPC: 089575280093

Duck Mousse can be served in or out of
the terrine, on a cutting board with
saucisson sec, cured meats like Spanish-
style chorizo and saucisson de canard. Add
some cornichons for a crunchy addition!

Open and enjoy.
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