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» ESCARGOT MEAT IN CAN

' . G Escargots de Bourgogne Product Description

B u"?may anails - Tender to the taste, these escargots come in a can so you can prepare them as you

. . choose.
6 DOZEN EXTRA LARGE
BURGUNDY SNAILS
. WET WT. I8 OF (1 LB 12 O3 BOD G.
DR WT, 1 LI 1.6 OF 500 G
Pack and Case Specifications Microbiological

Pack Net Weight Packs per Case Units per Pack
280z 6 72
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
11"x 7.8"x 12.1" 0.60ft3 121b 208 (16/13)
Ingredients Physical Nutrition
Burgundy snails (helix pomatia), water, salt, natural flavor. Net weight: 1Ib 120z (800g) Nutrition Facts

Drained weight: 11b 1.6 oz (500g) Serving Size about 8 pieces (55g)

Servings Per Container 9

Amount Per Serving
Calories from Fat 0

Calories 30
Org anOIep t’C Total Fat Og o Vﬂ:‘:/;

Saturated Fat Og 0%
Trans Fat Og
Cholesterol 85mg 28%
Sodium 240mg 10%
Total Carbohydrate 1g 0%
Dietary Fiber Og 0%
Sugars 0g
Protein 7g

Vitamin A 0% « Vitamin C 0%

Allergens Certificates and Claims |EEataI.

or lower depending on your calorie needs:
Calories: 2,000 2,500
Total Fat Less than 65g 80g
Saturated Fat Less than 20g 259
Cholesterol Less than 300mg  300mg

Sodium Less than 2,400mg 2,400mg
k . 3 3 d d Total Carbohydrate 300g 375g
Cooking Directions Code reader
Calories per gram
Fat9 « Carbohydrate 4 + Protein 4

Oven
Drain contents and place one escargot in each hole of the ceramic tray. Cover with the garlic
butter. Plac the tray in a hot oven (about 400 degrees°F) until the butter bubbles.

Storage and Shelf Life

Store in cool and dark places. Refrigerate after
opening. Shelf life: 48 months. ‘“ |“
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