
53217

Pomme Anna 24/90g

Potato Anna 24/3.17 oz

FROZEN SAVORY

POTATOES

VALUE ADDED POTATO





Product Description
- Potato rosettes with butter and salt. Individually portioned

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Potato (potato, antioxidant (sodium metabisulfite), salted butter, sunflower oil, salt, pepper.

Oven
Bake from frozen for 12 minutes at 350ºF.

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

Case Size (LxWxH)

15.6''x 11.61''x 3.15''

Case Gross Weight

5.51lb

Cases per Pallet

250 (10/25)

 3.17oz 24

Case Cube

0.33ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

NutritionPhysical
Unit Weight: 3.17 oz (90g)

Organoleptic 

UPC code

Allergens
CONTAINS: MILK, SULFITES.

Certificates and Claims

11 ENTERPRISE AVENUE NORTH, SECAUCUS, NJ 07094
TEL: (201) 863-2885 OR 800-B-FROZEN FAX: (201) 863-2886

WWW.WHITETOQUE.COM

27-Jun-13revised



57105

Perles de buffalo mozzarella

Buffalo mozzarella 1g pearls 4/4.4 lb

FROZEN SAVORY

CHEESE IQF

MOZZARELLA





Product Description
- White Toque’s imported cheeses are individually quick frozen to preserve their 
flavor and texture. They taste like fresh, have a consistent weight, shape and quality. 
They are very convenient for portion control and offer a great plate coverage.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

79.5% Pateurized Buffalo milk, 19.5% Pasteurized Cow milk, salt, microbial rennet, starter 
culture.

Use straight from the freezer
Thaw and use in your favorite recipe.

Store in freezer below 0˚F (-18˚C). Keep frozen until 
ready to use. Do not thaw and refreeze. Shelf life: 12 
months.

Case Size (LxWxH)

15.16''x 7.68''x 9.45''

Case Gross Weight

18.1lb

Cases per Pallet

150 (15/10)

 4.4lb 4

Case Cube

0.64ft3

Pack Net Weight Packs per Case

PRODUCT OF ITALY

Taste: Typical of Buffalo and Cow Mozzarella
Texture: Elastic structure developed on layers
Visual: Small white Ball

NutritionPhysical
Fat content: Target: 23% - Range: 18%-26%
Moisture: Target: 59%- Range: 54%- 65%

Organoleptic 

UPC code

Allergens
MILK.

Certificates and Claims

11 ENTERPRISE AVENUE NORTH, SECAUCUS, NJ 07094
TEL: (201) 863-2885 OR 800-B-FROZEN FAX: (201) 863-2886

WWW.WHITETOQUE.COM

27-Jun-13revised
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