
Butter Emporium

343000 - Rosette Butter Unsalted
Indulge in the refined elegance of Butter Rosettes, meticulously crafted to elevate every dining occasion. These 0.5oz individually portioned unsalted
butter rosettes are a harmonious blend of sophistication and convenience, adding a touch of luxury to any table setting. Each butter rosette is a
delicate, visually stunning work of art, offering a smooth, creamy texture and a su...

MARKETING

Butter Rosettes (0.5oz) offer refined
elegance for any occasion. These pre-
portioned, unsalted butter rosettes provide
a smooth, and creamy texture. Perfect for
restaurants, events, and home dining.
Gluten-free, zero trans-fat, and kosher for
guilt-free luxury.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

343 00684062503435 400/0.5 OZ

Brand Brand Owner GPC Description

Butter Emporium Butter Emporium Butter (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

15.5 LBR 12.5 LBR No United States Yes No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12 INH 12 INH 8 INH 0.67 FTQ 09x08 237 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
400 Servings per container
Serving Size  14 grams

Amount Per Serving

Calories

% Daily Value*

Total Fat 1 g

Saturated Fat 0.5 g

Trans Fat 0 g

Cholesterol 5 mg

Sodium 0 mg

Total Carbohydrates 0 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 0 g

Vitamin D 0 mcg

Calcium 0 mg

Iron 0 mg

Potassium 0 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Store Butter Rosettes in the refrigerator at 34°F to
40°F (1°C to 4°C) in their original packaging or an
airtight container. For extended storage, they can be
frozen in a freezer-safe container or wrapped tightly.
Thaw in the refrigerator before use. Do not leave at
room temperature for extended periods. Always
check for spoilage signs like off smells or
discoloration before use. Consume by the "Best By"
or "Use By" date for optimal freshness.------

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - C  Peanuts - N

 Eggs - N  Tree - N

 Soybean - N  Fish - N

 Wheat - N  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Cream
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PREPARATION & COOKING SUGGESTIONS

TipLet the butter soften slightly before use for
smoother spreading, especially on breads. Can be
served as an accompaniment to both hot and cold
dishes.

SERVING SUGGESTIONS

Each Butter Rosette is .5oz, making it the perfect portion
for individual servings. Ideal for enhancing a variety of
dishes like bread, rolls, vegetables, and
meats.Recommended Uses:Bread & Baked Goods: Place
one Butter Rosette on warm bread, rolls, or a crusty
baguette for an elevated dining experience.Vegetables:
Use to finish steamed or roasted vegetables with a touch
of richness.Steak & Meats: Add a rosette on top of a
freshly grilled steak or roast for a gourmet touch.Catering
& Banquets: Perfect for formal dinners, events, or catered
occasions, offering a refined, individual serving of butter
with each course.Table Settings: Elegant for buffets,
parties, and upscale restaurants as part of a sophisticated
table setting.Special Occasions: Ideal for weddings,
holidays, or fine dining experiences to provide a luxurious,
balanced richness in each bite.

MORE INFORMATION
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