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what's in your freezer

/7 Order Now
for the
S Holidays

Toast the Holiday

These shelf stable purees have no additives

or preservatives. They come in an array of
flavors beyond the traditional lemon and lime
that is displayed. They have a 12 month

shelf life (until opened) and 8 days refrigerated.
They have a special pouring system, for no waste and a lock on

cap with spout. Funkin makes it easy for bartenders to unleash their
true talents and drive bar culture to new heights. So be creative and
create a signature drink for the holiday season.
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Puree
SERVE IN A DRINK

MIX: 1 oz Funkin Passion Fruit Puree, 1 1/40z
Licor 43, 30z champagne

GLASS: Flute

METHOD: Shake the puree and Licor 43. Strain
into flute and top with champagne.

MIXOLOGIST: Kim Haasarud

www.liquid-architecture.com

— /
Pack Size (5/2.2Ib)
Strawberry Puree (item #25015) Passion Fruit Puree (item #25116) Raspberry Puree (item #25016)
Mango Puree (item #25117) Black Currant Puree (item #25017) Lychee Puree (item #25118)
Morello Cherry Puree (item #25018) Blackberry Puree (Item #25019) Apricot Puree (item #25418)
Lemon Puree (item #25200) Lime Puree (item #25201) Apple Puree (item #25417)
Almond Milk Puree (item #25400) White Peach Puree (item #25419) Pear Puree (item #25416)
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New IQF Cheeses

The frozen crumbled goat cheese is a non-ripened product with an
innovative cheese ingredient made with pasteurised milk. It is easy
to measure with a highly homogenous and melt-in-the-mouth
texture, it has a light flavor, typical of goat cheese. It is the ideal
ingredient for pizza toppings, salad and other dishes.

The cabecou goat cheese pattie is made from pasteurised milk, and
matured on all sides. With a smooth, homogeneous, firm, texture, this
cheese is perfect for pizza, salads or melting on top of bread.

Crumble Goat Cheese
(Item #57012)
Pack Size (6/26.50z)

Cabecou Cheese
(Item #57203)

Pack Size (6/17.60z)




Add Some Flavor W WSl | A New Appetizer |

Just added to White Toque's east
coast product list are roasted

White Toque's stuffed oysters are a

tomatoes. White Toque’s vine ripened roasted tomatoes delicious and convenient appetizer.
are lightly seasoned with oil, garlic, salt and oregano. Full | Our oysters do not have stabilizers or additives, instead the
of flavor, they make a great addition to any salad. quality of the oyster is preserved in the freezing process.

Packed in plastic containers, that are resealable, they have | White Toque offers two kinds: cider and champage. The

an shelf life of 12 months frozen. The net weight of this Champagne has a cream, champagne, shallots, chives, egg

product is only the tomatoes. Order a case today. yolks and salt stuffing, while the Normandy has cream, cider,
leeks, eggs yolks and salt in its stuffing. Add them to your
menu.
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1|(1)g\:'\/ehitleer1"oque Feuille de Brick ReCIPES from the Chef

(Item #64002)

| bag White Toque Spinach Goat Cheese Aumoniere

(Item #40401)

Mak 10 i
10 pc Soignon Goat Cheese Slices aKes servings

(ltem #57002) 43mm (1.6")

2 Pears
Butter Directions:

Salad B Sauté the White Toque spinach and chopped garlic in butter.
Olive Ol m Brush one side of each White Toque feuille de brick with clarified butter. In

{\Ii\ai”;&:1 ﬁoﬁﬁ))le Cider Vinegar the center, put the spinach and Soignon goat cheese, then top it with diced
em
3 Garlic C1 pears.
arlic Cloves
Give the feuille de brick a bundle shape and attach it with a toothpick.

1 oz Butter
10 Toothpicks

Salt & Pepper

Put the bundles on a sheet pan with baking paper and bake them for 10 to
15 minutes at 350 F.

When baked, remove the toothpick, and serve on a bed of salad, seasoned
Didier Hevin with olive oil and Maille apple cider vinegar.

White Toque
Corporate Chef

WEBSITE
Visit our web site at
www.whitetoque.com
for additional information
and other available
products
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Create a New Dessert
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