
Water, Unsalted Butter (pasteurized cream, natural flavors), Beurre Blanc Base 

(corn maltodextrin, modified corn starch, salt, sauterne wine powder (corn maltodextrin, 

sauterne wine solids), soybean oil, vinegar powder (corn maltodextrin, white distilled vinegar, 

modified corn starch), natural lemon juice type flavor, sodium diacetate, spice, xanthan gum, 

malic acid, silicon dioxide (prevents caking)), Cream Powder (cream solids, natural cream flavor 

(contains soy), modified corn starch, xanthan gum, microcrystalline cellulose, mono and 

diglycerides, sodium phosphate), Shallot, Lemon Juice (water, concentrated lemon juice), Salt, 

Modified Corn Starch, Disodium 5 Inosinate, Disodium 5 Guanylate, White Pepper. 

43776

10705044437764

Frozen

8 Pouches/Case

32.00 oz ± 2.00 oz

16.00 lb

12 in x 11.1 in x 6.8 in

12 x 5 = 60 cases
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MANUFACTURED IN A PLANT

THAT PROCESSES FISH, TREE NUT,

CRUSTACEAN, SESAME, GLUTEN,

SOYBEAN, WHEAT, MOLLUSCAN

SHELLFISH, S02, SULFITE,

MUSTARD, CELERY, EGG AND

MILK.

45-50 minutes at 350°F 

10-13 minutes (1100 watts) 

50-60 minutes at 140°F / 20-25 minutes at 200°F 

18 minutes at 350°F 

5-8 minutes (1100 watts) 

40-45 minutes at 140°F / 8-10 minutes at 200°F 

548 days from the production date on the pouch – keep frozen at 0 °F or below

6 days from thawed – sealed pouch/keep 40 °F or below

3 days from thawed (within the 6 days mentioned above) – open pouch/keep 40 °F or below

* Serving Suggestion


