mAtiz

Seafood Paté

SARDINE PATE
WITH ESPELETTE PEPPER

MZR-05-170

&7 32924 7 00070

Sardine Pate w Espelette Pepper,
Langoustine Pate w Saffron &
Smoked Trout Pate

Delight in the exquisite texture and truly
Mediterranean flavors of our sustainable
seafood from Brittany, France. Available in
three delicious preparations: sardine with
espelette pepper, langoustine with saffron,
and smoked trout. Our versatile seafood
patés are perfect for "seacuterie boards",
sandwiches, or as a pasta sauce base.
Small batch production by a woman-
owned and operated company.

MZR-05-170 UPC: 832924000701
MZR-05-175 UPC: 832924000718
MZR-05-180 UPC: 832924000725

LANGOUSTINE PATE
WITH SAFFRON

MZR-05-175
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Unit Size: 100gr/ 3.5 oz
Case: 6 Units

Shelf Life: 24 months

at production

TROUT PATE s

SMOKED STYLE (g

MZR-05-180

32924 7000725

Unit WxLxH: 2.4x2.4x2.6 in
Unit Gross Weight: 6.5 oz
Case WxLxH : 6.3x8.7x3.5 in
Case Gross Weight: 3.1 Ibs.

TixHi: 25x20

Ingredients:

Sardines Pate* (62%), liquid cream, water, olive oil, wheat
flour, milk proteins and lactose, salt, Espelette pepper (0,1%),
pepper.

*Sardina pilchardus, origin North East Atlantic Ocean, MSC
Sardines from Cornwall, UK Fishery

Langoustine Pate (Nephrops norvegicus), liquid cream, pollock,
onion, carrot, wheat flour, olive oil, milk protein, garlic,
Guérande salt, 0.01% Breton saffron pistil.

* Nephrops norvegicus, origin Brittany, France, Monterey Bay
Aquarium Good Alternative

Trout* (62%), liquid cream, water, carrot, wheat flour, milk
proteins and lactose, salt, tomato concentrate, shallots, parsley,
garlic, green pepper, coriander, pepper.

* Oncorhynchus mykiss, origin Brittany, France, Monterey Bay
Aquarium Good Alternative and Best Choice
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