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Product Description

A traditional French dish, Rillettes is a delicious combination of the 
finest shredded duck meat and duck fat seasoned and cooked confit 
style. The meat is simmered in spices, juices, and fat, and left to soak 
up as much flavor as possible. The saturated meat is then pounded 
into a spread. Serve on White Toque’s Bread Rolls, crostini or 
crackers. This product does not contain pork or dairy products.

Unit

Master Case

Ingredients

Cooking Directions

Suggestions and Storage

DUCK MEAT, DUCK FAT, DUCK STOCK, DUCK LIVER, CORNSTARCH, SALT, PEPPER, SPICES.

Thaw and serve

Place in the refrigerator and thaw overnight. Keep refrigerated for up to 7 days.

Store in freezer below 0°F (-18°C). Keep frozen until ready to use. Do not thaw and refreeze.

Case Size (LxWxH)

8.5 x 5.25 x 3.8

Case WeightTie / Hi

18X5

N/A 7oz (198g) 6

Material
Vacuum Pack

Case Cube

0.10ft3

Unit Weight Units / Master

COUNTRY OF ORIGIN: U.S.A.

50405

Pieces / Unit

Cases / Pallet

90

4.5 x 2.5 x 1.5

Unit Size (LxWxH)UPC
825414504056

FOB
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