
 
 

 
            

                                                OOOOOOOOOOOOllllllllllllyyyyyyyyyyyymmmmmmmmmmmmeeeeeeeeeeeellllllllllll            pppppppppppprrrrrrrrrrrroooooooooooodddddddddddduuuuuuuuuuuucccccccccccctttttttttttt            ccccccccccccooooooooooooddddddddddddeeeeeeeeeeee:  :  :  :  820-8384    
                                                CCCCCCCCCCCCaaaaaaaaaaaasssssssssssseeeeeeeeeeee            WWWWWWWWWWWWeeeeeeeeeeeeiiiiiiiiiiiigggggggggggghhhhhhhhhhhhtttttttttttt: : : : 5.55.55.55.5----    7.5 7.5 7.5 7.5 kgkgkgkg        
                                                PPPPPPPPPPPPiiiiiiiiiiiieeeeeeeeeeeecccccccccccceeeeeeeeeeee            CCCCCCCCCCCCoooooooooooouuuuuuuuuuuunnnnnnnnnnnntttttttttttt::::::::::::    8 roasts8 roasts8 roasts8 roasts                 
                                    PPPPPPPPPPPPiiiiiiiiiiiieeeeeeeeeeeecccccccccccceeeeeeeeeeee            WWWWWWWWWWWWeeeeeeeeeeeeiiiiiiiiiiiigggggggggggghhhhhhhhhhhhtttttttttttt: : : : ±800 g±800 g±800 g±800 g        

            
CCCCCCCCCCCCooooooooooooooooooooooookkkkkkkkkkkkiiiiiiiiiiiinnnnnnnnnnnngggggggggggg            IIIIIIIIIIIInnnnnnnnnnnnssssssssssssttttttttttttrrrrrrrrrrrruuuuuuuuuuuuccccccccccccttttttttttttiiiiiiiiiiiioooooooooooonnnnnnnnnnnnssssssssssss            

CCCConvection oven or combi oven:onvection oven or combi oven:onvection oven or combi oven:onvection oven or combi oven:  
Cook at 190 ◦C (375◦ F.) Fan at low. Humidity 100 %. Internal temperature 76C 
Cooking time:Cooking time:Cooking time:Cooking time:                         45 min and cooling time 10 min             
            

            
OOOOOOOOOOOOuuuuuuuuuuuurrrrrrrrrrrr            cccccccccccchhhhhhhhhhhheeeeeeeeeeeeffffffffffff            iiiiiiiiiiiiddddddddddddeeeeeeeeeeeeaaaaaaaaaaaassssssssssss------------            

    

FFFFFFFFFFFFeeeeeeeeeeeeaaaaaaaaaaaattttttttttttuuuuuuuuuuuurrrrrrrrrrrreeeeeeeeeeeessssssssssss            BBBBBBBBBBBBeeeeeeeeeeeennnnnnnnnnnneeeeeeeeeeeeffffffffffffiiiiiiiiiiiittttttttttttssssssssssss            
o 23 % protein23 % protein23 % protein23 % protein    
o Low sodium 222 mg / 100g Low sodium 222 mg / 100g Low sodium 222 mg / 100g Low sodium 222 mg / 100g     
o Individually packedIndividually packedIndividually packedIndividually packed    
o IQFIQFIQFIQF    
    

o TenderTenderTenderTender    
o Very versatile: neutralVery versatile: neutralVery versatile: neutralVery versatile: neutral flavour so it flavour so it flavour so it flavour so it can apply to any  can apply to any  can apply to any  can apply to any 

sauce or rubbingsauce or rubbingsauce or rubbingsauce or rubbing    
o No wasteNo wasteNo wasteNo waste    
o Quick and easy to cookQuick and easy to cookQuick and easy to cookQuick and easy to cook    

    

Thawing method: Thawing method: Thawing method: Thawing method:  Fridge Fridge Fridge Fridge    : 48 hours : 48 hours : 48 hours : 48 hours if keptif keptif keptif kept in the box.  in the box.  in the box.  in the box. 24 hours out of the box. 24 hours out of the box. 24 hours out of the box. 24 hours out of the box. UUUUnder nder nder nder  cold water  cold water  cold water  cold water for 1 hourfor 1 hourfor 1 hourfor 1 hour . 
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TTTTTTTTTTTTuuuuuuuuuuuurrrrrrrrrrrrkkkkkkkkkkkkeeeeeeeeeeeeyyyyyyyyyyyy            bbbbbbbbbbbbrrrrrrrrrrrreeeeeeeeeeeeaaaaaaaaaaaasssssssssssstttttttttttt            tttttttttttteeeeeeeeeeeennnnnnnnnnnnddddddddddddeeeeeeeeeeeerrrrrrrrrrrrssssssssssss            rrrrrrrrrrrrooooooooooooaaaaaaaaaaaasssssssssssstttttttttttt------------            rrrrrrrrrrrraaaaaaaaaaaawwwwwwwwwwww 

AAAAAAAAAAAApppppppppppppppppppppppplllllllllllliiiiiiiiiiiiccccccccccccaaaaaaaaaaaattttttttttttiiiiiiiiiiiioooooooooooonnnnnnnnnnnnssssssssssss::::::::::::        Restaurants, Restaurants, Restaurants, Restaurants, 
catering, hospitalscatering, hospitalscatering, hospitalscatering, hospitals 
 

Rubbing : Cajun spices, Dijon mustard and fiRubbing : Cajun spices, Dijon mustard and fiRubbing : Cajun spices, Dijon mustard and fiRubbing : Cajun spices, Dijon mustard and fine herbsne herbsne herbsne herbs / Dijon Mustard and fine herbs / Dijon Mustard and fine herbs / Dijon Mustard and fine herbs / Dijon Mustard and fine herbs    
Paprika, Cayenne pepper, fine herbs, salt and pepperPaprika, Cayenne pepper, fine herbs, salt and pepperPaprika, Cayenne pepper, fine herbs, salt and pepperPaprika, Cayenne pepper, fine herbs, salt and pepper    

    
Sauces: 5 peppers / Port and blueberries / Maple and balsamicSauces: 5 peppers / Port and blueberries / Maple and balsamicSauces: 5 peppers / Port and blueberries / Maple and balsamicSauces: 5 peppers / Port and blueberries / Maple and balsamic    

 


