Trois Petits Cochons

2450 - De Campagne Pate

We <3 liver. Whether coarsely chopped or emulsified into a spreadable paste, patés are the real soul of French charcuterie and what won us acclaim
back in 1975. To make our paté, a mixture of liver and meat is mixed with a glug of fine French spirits or wine, aromatic spices, and cooked in a mold
on low heat before being sealed up in convenient 80z or 50z packages.The next time...

PRODUCT SPECIFICATIONS

MARKETING

PATE DE CAMPAGNE 3 Ibs.Country
Brand Pork Paté Topped with Aspic.A
classically prepared coarse paté made of
ground pork, onions, garlic and spices. All
Natural: No Artificial Ingredients, Minimally
Processed

Code GTIN Pack Description
CA3 90045885134009 2i3LB
Brand Brand Owner GPC Description
Trois Petits Cochons 3 Little Pigs LLC Pate (Perishable)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
7.3LBR 6 LBR Yes United States Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
8.4 INH 3.2INH 2.5INH 0.04 FTQ 08x12 67 Days 35 FAH / 37.5 FAH
Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and

Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

24 Servings per container
Serving Size

2.0 0z

Amount Per Serving

Calories 250
% Daily Value*
Total Fat 24 g 37%
Saturated Fat 9 g 44%
Trans Fat0 g
Cholesterol 95 mg 31%
Sodium 410 mg 17%
Total Carbohydrates 1 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes 0 g Added Sugars 0%
Protein 7 g
Vitamin D 0 mcg 0%
Calcium 0 mg 0%
Iron 1 mg 25%
Potassium 0 mg 0%

* 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.

INGREDIENTS

Keep Refrigerated at 38°F or below---UNIT UPC:
045885134006---

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 - MC Peanuts - N
Eggs - N Tree—N
Soybean - N Fish - N

Wheat - N Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N

Pork, Pork Liver, Onions, Salt, Spices, Garlic, Parsley.
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PREPARATION & COOKING SUGGESTIONS

SERVING SUGGESTIONS MORE INFORMATION

Using kitchen shears, cut along the edge of the
plastic. Pat loaf dry with paper towel. Slice on a dry
surface using a Chef 's knife. Keep knife wiped
clean between slices. Keep loaf wrapped tightly in
plastic.
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