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Consistency, Food Safety and Cost Savings. Quality.

VEAL STOCK, (WATER, ROASTED VEAL BONES,
CARROTS, CELERY, ONIONS, TOMATO PASTE,
PARSLEY STEMS, GARLIC, ROSEMARY AND THYME,
WHITE PEPPERCORNS, BAY LEAVES.) DEMI GLACE
SAUCE MIX, [MODIFIED FOOD STARCH, DRIED
BEEF STOCK, DEXTROSE, BEEF FAT, SALT, TOMATO
POWDER, AUTOLYZED YEAST EXTRACT, GELATIN,
CARAMEL COLOR, ONION POWDER, BEET
POWDER, XANTHAN GUM, ARTIFICIAL WINE
FLAVOR, GARLIC POWDER, MUSHROOM POWDER,
CITRIC ACID, EXTRACTIVE OF CARROT, DISODIUM
INOSNATE, DISODIUM GUANYLATE, SPICE
EXTRACTIVE, POLYSORBATE 80 (AN
EMULSIFIER)].CONTAINES:NO ALLERGENS

Free From:

16 lb. bucket (Frozen)1 Year Frozen
Shelf Life

Visit: www.bonewerksculinarte.com
for Recipes

Heat and Serve, or dilute for stock,
braising liquid. Visit:
www.bonewerksculinarte.com for
Recipes

Culinarte Culinarte Marketing
Soup/Food Base, Broth &

Boullon

536 59339 00185359000403 1 1/16 lbs

17.1LB 16LB US No No

10.13in 10.13in 10.5in 0.58cf 20x6 365days -10°f / 15°f
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