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Les Ateliers du Godt SAS
Section d'Ewan — 76370 MARTIN EGLISE

ECHINE DE PORCELET CUISINEE EN CONFIT

£chine de porcelet désossee, saumurée, cuite dans ks graisse de porc, congelse.

LOMBATA DI MAIALINO COTTA A BASSA TEMPERATURA IN CONFIT

Lombata & maialino disossata, trattata in sakamoia con acoua aggiunta. cotta nel grasso 6 maiale. congelata
PORK LOIN MEAT COOKED IN CONAT

Pigiet loin treated in sat with added water, cocked in pork fat, frazen
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ECHINE DE PORCELET CUISINEE EN CONFIT
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£chine de porcelet désossée, saumurée, cuite dans la graisse de porc, congelée. =
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(m) LOMBATA DI MAIALINO COTTA A BASSA TEMPERATURA IN CONHIT
—= Lombata & maialino discssata, Urattatain salamoia con acqua
aggiunta, cotta nel grasso & maiale, congelata
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PORK LOIN MEAT COOKED IN CONAIT
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