Mushrooms

White Toque’s mushrooms are collected in season, sorted, graded, hand cleaned, and IQF.

Frozen mushrooms retain as much flavor as fresh, but unlike dry mushrooms, frozen ones

do not need to be re-hydrated and are available year round.
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Meaty and flavorful with a smooth, creamy texture. Blanch for 1 or 2 minutes, saute in
saucepan and enjoy.
ltem #52001 Whole Porcini Pack / Size: 5 x 2.21b

Delicate with a fruity, peppery, nut-like flavor. Chanterelles are versatile and can be added
as an ingredient to most dishes.

[tem #52007 Yellow Chanterelles Pack / Size: 5 x 2.21b

Rich, deep, earthy flavor with smokey overtones.
ltem #52008  Boletus Luteus Pieces Pack / Size: 5 x 2.2b

MUSHROOM BLENDS

Boletus Luteus (Boletus Luteus), Shiitake (Lentinus Edodes) and Paris Mushroom (Agaricus
Bisporus) mixed for an earthy blend of flavors.

[tem #52101 Forest Mushroom Mix Pack / Size: 5x 2.2Ib

Shiitake quart (Lentinus Edodes), Golden Nameko (Pholiota Mutabilis), Oyster Mushrooms
(Pleurotus Ostreatus), Button Mushrooms sliced (Agaricus Bisporus), Oyster Mushrooms
Eryngii (Pleurotus Enryngii), Porcini cubes (Boletus Edulis), Baby Oyster Mushrooms
(Pleurotus Ostreatus) for an elegant plating presentation.

[tem #52102 Exotic Mushroom Mix Pack / Size: 5x 2.2Ib

Mushroom mix featuring 55% Baby Oyster Mushrooms, 35% Golden Nameko, 10% Porcini
Cubes for an amazing taste.

ltem #52104 Mushroom Mix 10% Porcini Pack / Size: 10 x 2.2Ib

White Toque is a leading importer of specialty products in North America.
We work closely with major manufacturers and production
facilities worldwide to deliver the highest quality and unique products
to the market.
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