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what's in your freezer

Coulis
SERVE COLD

-in a yogurt parfait: layer with plain yogurt and
serve with vanilla shortbread cookies
- with a slice of ice cream or on top of a sundae

Come Visit White Toque

Booth 1733 - aside belgian waffles or favorite chocolate cake
For the Sweet Tooth w&" SERVE IN A DRINK
-blend with ice cream for a refreshing milk shake
(- use them to create the special cocktail recipes J

Discover the pleasure of traditional French pastries with Prolainat’s truly refined desserts. A terrific selection, that are
fresh, natural and unique, make these desserts a culinary delight to any menu. The selection includes 8 different cakes,
ranging from the traditional tiramisu to the decadent caramel mousse cake. They come frozen and pre-cut, making
serving, portion control and cost control simple. For more information on any of these desserts, call your local White

Toque, sales representative.
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Double Chocolate Rich Chocolate Raspberry Mousse Cake  Hazelnut & Chocolate ~ Caramel Mousse
Crunchy Cake Lava Cake (ltem #62106) Crunchy Cake Cake
(item #62109) (tem #62119) Pack Size (4/25 units) (item #62108) (ltem #62105)
Pack Size (4/30 units) Pack Size (1/18 units) Pack Size (4/30 units) Pack Size (4/25 units)
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Tiramisu o Opera Cake _‘// ’y =z I;‘
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(item #62100) (item #62103)

Pack Size (6/2lb 12 0z) Fraisier Cake Pack Size (4/30 units)

(ltem #62107)
Pack Size (3/14 units)




Baby Raza el afedthoess

White Toque offers a full line of specialty potatoes that would compliment arjy 3 -
meal. Whole papa criolla potatoes are a tender yellow potdtat have a

buttery flavor. They can be boiledeep friedpan cooked or oven cooked. The
do not need to be thawed and are to be cooked from frozen. Since they are

pre-cooked prior to being IQEpoking time is greatly reducednaking them _—
convenient and efficient. "

e Redipes{fomttte @istf
1 Lamb Saddle NoisattessobfLarnm b

9 oz White ToqueForest Mushrooms .
(Item #52101) 9 Makes 3 servings

6 oz White ToqueHaricot Verts . .
(Item #40001) g Direcionss:

3 gz gXQiEﬁeLO#&%%%"OW Wax = SaltJte thC(IaWhite ;’Equinulshrooms directly from the frozen stage until the
: . water reduces. Chop finely.
4'%grzrot\/\:{:h(lltt%r;nr gﬂggecl)\g?tchsux Saute 1 shallot and thinly diced haradd the mushrooms.
2 pc Shallots Flambe with cognac and add creasglt and pepper.
2 oz Cooked Ham Cook slowly for a few minutes.
50 ml Heavy Cream Boned the lamb saddle. Saute the filet in a frying pan on each side.
Parmesan Cheese Graded Cut 8 noisettes on each filet and put them in a frying pan.
1 oz Butter Top them with the mushroom stuffing and sprinkle parmesan cheese.
Olive Oil Cook the White Toquevegetables in boiling water.
Cognac In a frying pansaute the remaining shallots with butter and add the drained
Salt & Pepper vegetables. _ _
Just before serving the langyt the lamb under a salamander until brown.
Display the noisettes around the plate and the vegetables in the middle.
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a new world of
FROZEN FOOD




