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Ravioles du Royans au comté

Ravioles du Royan w/comte sheets 5/4.2l

FROZEN SAVORY

PASTA & RICE

RAVIOLE





Product Description
- The original Raviole du Royans is a delicious tiny gourmet pasta stuffed with Comte 
cheese and parsley. The pasta is made of a thin soft wheat semolina dough that 
cooks in less then 2 minutes. The Raviole du Royans makes a great side dish, garnish 
or appitizer. Easy and quick.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

PASTRY: WHEAT FLOUR, WATER, WHOLE EGGS, PALM OIL. FILLING: COMTE CHEESE, 
FRESH CREAM CHEESE, PARSLEY, FRESH EGGS, SALT, BUTTER.

Stove Top
Bring 2 quarts of salted water to boil. Plunge ravioli into simmering water for 1 minute 
maximum. Gently stir to separate. DO NOT OVERCOOK. Never let boil. Take the ravioli off 
with a skimmer when they resurface. Serve immediately on a hot plate. Add butter to enhance 
flavor.

Fry
Quickly plunge frozen ravioles in hot oil. Do not fry them more than 1 minute.

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)

17.25''x 11.4''x 11.6''

Case Gross Weight

23lb

Cases per Pallet

36 (6/6)

 4.2lb 5

Case Cube

1.32ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Color: White
Texture: Soft
Flavor: Comte cheese
Odor: Cheese

NutritionPhysical
32 sheets of 48 ravioles = 1536 ravioles per tray

Organoleptic 

UPC code

Allergens
CONTAINS MILK, EGGS, WHEAT.

Certificates and Claims
All natural.

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

WWW.WHITETOQUE.COM

23-Feb-15revised


	Product Sheet only Select Website version

