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FOIE GRAS DE CANARD
ENTIER
CUIT AU TORCHON

+2°C 3% +4°C

KEEP AT

D’UNE MANIERE GENERALE, LE FOIE GRAS SE SERT AU
NATUREL, SANS AUCUN ARTIFICE, ACCOMPAGNE DE
PAIN GRILLE OU NON.

LE CONSEIL DE ROUGIE : SERVEZ VOTRE FOIE GRAS
FRAIS MAIS NON GLACE EN LE SORTANT DU
REFRIGERATEUR 15 MINUTES AVANT DE LE
DEGUSTER. TRANCHEZ-LE AU DERNIER MOMENT.

A CONSOMMER RAPIDEMENT APRES OUVERTURE.

THE BEST WAY TO PRESENT THE FOIE GRAS IS IN ITS
PURE EXCELLENCE ON ITS OWN, SERVED WITH WARM
TOASTS OR COUNTRY STYLE BREAD.

ROUGIE RECOMMENDATION : SERVE YOUR FOIE GRAS
FRESH BUT NOT CHILLED. TAKE IT OUT OF
REFRIGERATOR 15 MINUTES BEFORE EATING. SLICE IT
AS LATE AS POSSIBLE.

CONSUME QUICKLY AFTER OPENING.

EURALIS GASTRONOMIE
AVENUE DU PERIGORD
24200 SARLAT - FRANCE
Wwww.rougie.com




