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Beurre de truffe

Black truffle butter roll 10/8.8oz

FROZEN SAVORY

CULINARY AIDS

BUTTER





Product Description
- Compound butters are butter jazzed up with other ingredients such as herbs and 
spices. Slices of compound butters make great garnishes for grilled fish or grilled 
steaks. They heighten the flavor of steamed vegetables, spreads, sauces or can be 
used to finish a sauce. Flavored butter is great to keep in the freezer because they are 
ready at a moment's notice. Just cut slices as needed and keep the rest of the log 
wrapped in the freezer. This rich butter can fuse all the complex and intense flavors 
of the sublime French truffle so perfectly.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

BUTTER (95.5%), TRUFFLE PIECES (3%: TUBER BRUMALE, TRUFFLE JUICE, WATER, SPICES), 
SALT, NATURAL FLAVOR (MUSTARD), BLACK PEPPER.

Thaw and serve
Cut slices as needed and put the rest in the freezer at once. After cooking your favorite dish, top 
with a slice of butter to savor your meal.

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)

9''x 8''x 4''

Case Gross Weight

6lb

Cases per Pallet

300 (15/20)

 8.8oz 10

Case Cube

0.17ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Appearance: Butter with pieces of truffle
Color: Light yellow with black spots
Texture: Homogeneous and smooth
Taste: Butter and truffle
Odor: Truffle and butter

NutritionPhysical
Product Size: 4 - 4.3 cm dimaeter plastic wrapped 
roll.

Organoleptic 

UPC code

Allergens
CONTAINS MILK.

Certificates and Claims
All natural.
GMO free.
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