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Mélange de champignons

Mushroom mix 10% porcini 10/2.2lb

FROZEN SAVORY

MUSHROOMS 

MUSHROOM BLEND
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Product Description
- White Toque’s mushrooms are collected in season, sorted, graded, hand cleaned, 
and IQF.  Frozen mushrooms retain as much flavor as fresh, but unlike dry 
mushrooms, frozen ones do not need to be re-hydrated and are available year round.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

BABY OYSTER MUSHROOMS (PLEUROTUS OSTREATUS) 55%, GOLDEN NAMEKO 
(PHOLIOTA MUTABILIS) 35%, PORCINI CUBES (BOLETUS EDULIS) 10%

Fry
Cook from frozen. Rinse the mushrooms then plunge quickly in boiling water and drain. Fry in a 
pan on medium-high setting in a little amount of fat, without cover. Drain the liquid possibly 
given after a few minutes cooking.

Store in freezer below 0˚F (-18˚C). Keep frozen until 
ready to use. Do not thaw and refreeze. Shelf life: 24 
months.

Case Size (LxWxH)

16.4''x 12.3''x 8''

Case Gross Weight

24lb

Cases per Pallet

88 (8/11)

 2.2lb 10

Case Cube

0.93ft3

Pack Net Weight Packs per Case

PRODUCT OF CHINA

Color: Typical of each variety
Odor: Typical of each variety
Taste: Typical of each variety

NutritionPhysical
Foreign matters: 99.9% free from foreign matters
Breaks < 5mm: < 3% in weight
Metals detection: 3.0 mm ferrous, 3.0 mm non 
ferrous, 3.0 mm stainless
X-ray detection: 3.175 mm glass, 3.969 ceramic, 2.0 
mm stainless

Organoleptic 

UPC code

Allergens

Certificates and Claims
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