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Two roasted quails flambé with Armagnac, delicately
simmered in a delicious sauce with foie gras and grapes: a
refined recipe for an elegant dinner.

Serving instructions

Y

Pour the ready to eat meal into a large dish. Preheat traditional
oven. Heat for 15 to 20 minutes (thermostat 6) and finish broiling
for 5 minutes. Serve very hot with a bowl of semolina or rice.

N° Ekta : 463

Ingredients

Ingredients (main): 2 whole quails 50%, sauce [duck stock (water, duck carcasses, carrots, turnips, leeks, cloves), Muscatel, duck
foie gras, grapes 1,4%, Sherry vinegar, modified starch, single cream (milk ), shallot, sugar, maize flour, wheat flour, duck fat,
salt, Armagnac, white roux (wheat, celery ), pepper, thyme, bay leaves], whole grapes 6%. Origin of the quails: France.

Nutrition Facts per 100g Allergenes™ YES NO
Gluten X
Total energy 554 kJ / 133 kcal Crustaceans (& deriv.) X
Total fat 8¢g Eggs X
of which saturated 2g Fish X
Carbohydrate 4g Arachides X
of which sugars 2g Soybeans X
Protein 10g Milk (& deriv.) X
Salt 0,85g Nuts (& deriv.) X
Mustard X
GMO* None Sesame Seeds X
IONISATION* None Sulphur dioxide and sulphites X
Celery X
*According to regulations UE 1169/2011, CE 1829/2003, CE Lupine N
1830/2003, CE 13/2000 Molluscs X
Microbiological features
Criteria Control subject 7 days of incubation at a T°C of 37°C
Packaging No distortion No distortion
Waterproof Yes - no leak Yes - no leak
PH variation - <0,5 pH unit / control subject

Product aspect

No visual nor olfactory anomaly

No visual nor olfactory a
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Codification / Tracability
Ink jet marking on the cover: Sanitary stamp: FR 46.127.004 CE / Product code / Batch number : AA.

Shelflife: DD/MM/YY
Information indicated on the packaging can be traced on the DTP, all data concerning the product (from the raw material to the

delivery of the customer)

Technical features

Production code CAR
Item code 1278.10
EAN barcode 3461950022967

Picture of the packaged product

Packaging round tin 3/4

Net weight 600 g
Drained net weight X
Portions 2
Heating treatment Sterilization
Storage ambient T°
Store in a cool dry
Storage temperature place away from
direct sunlight.
Shelflife* 4 years
Guaranteed shelflife at shipment 18 months

* Shelflife :best before: see on the top of the container

Logistic features

PC / box 12

SH code (NC 8)
1602 39 29
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