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GET FRESH.  

Winner of the Gold for Outstanding New Product of 2008 in annual sofi Awards competition conducted by the National Association of the Specialty Food Trade.
    
                            BLACK TRUFFLE BUTTER
· Black truffle’s musky, earthy flavor carries well in eggs. Fold into                           an omelet or scrambled eggs.   

· Spread on canapés topped with prosciutto or a radish slice.  

· Swirl into sauce as a finishing touch. 

· Unmold this handy butter cup to lavish on artisanal  bread. 

· Top a grilled steak; let soak in 5 minutes.
Don’t cook truffle butter.  Swirl into sauce to finish.  For easy spreading, bring to room temperature first

    

      WHITE TRUFFLE BUTTER
· White truffle flavor is assertive, with garlicky overtones.  Use it to flavor           mild flavored foods and to flatter your guests.  

· Lavish on just-cooked pasta, polenta, risotto.    

· Bury in baked potatoes or mashed spuds.

· Tuck between leaves of warm artichokes.

· Flavor aioli, mayo, and other dipping sauces.  
           Find Aux Délices des Bois™ Truffle Butter at gourmet markets.
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Manufactured and Distributed by TRANSATLANTIC FOODS, INC.   212-330-8286

www.transatlanticfoods.com    whatscooking@auxdelices.com
