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JOUES DE BOEUF CUISINEES EN CONFIT 78 891
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() GUANCE DI MANIO EUEIIMTE IN CONFIT BEEF CHEEKS COOKED CONFIT STYLE
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qJend consume within 24 hours, inaccordance with goot hygens ractices.

JOUES DE BOEUF CUISINEES EN CONFIT Moix de jue de baguf saumurees, idties. cuites dans la Jraisss de canaid, surgeléss.
GUANCE DI MANZO CUCINATE IN CONFIT Euance di manzo saimistale, con acqus aggiunta, armostite, cotte nel grasso d'anatra, surgelate.

18 891

Les Aleliers du Coit SAS —
Saction d"Etran — TE3TD
MARTIN EGLISE

HNuméra de lot/

Y
EBBBDECIDATE

" Aconsommer de présérence avant e /

| Dacomsuniars: preteribilmente entro il
| Bost before :

07/02/2019

BEEF CHEEKS CODKED CONFIT STYLE  Rrined beet checks with addec water, roasted, cocked in duck fal, fozen
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