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	Product Name: Chilean Sea Bass en Croute
	Product Description: Fresh Chilean sea bass marinated in a miso and sake glaze, toppedwith a duxelle of shitake mushrooms infused with white truffle oil. All in an open top full pastry.
	Serving Size: 1 
	Allergens: Wheat, Egg, Milk, Fish, Shellfish, Dairy, Soy
	Calories: 50
	1: 3
	2: 6
	Cooking Instructions: From frozen, on a parchment lined or well greased baking sheet, bake at 400 for 13 to 15 minutes
	Ingredients: Sea bass, puff pastry (wheat flour, (palm oil, grape seed oil, butter, water, soy lecithin, salt, flavor, glucose, nonfat dried milk, tocopherol, beta-carotene), shitake and button mushrooms, parsley, white truffle oil, egg wash (whole egg, citric acid), spices
	3: 5
	4: 1
	5: 4
	6: 0
	7: 
	8: 0
	9: 12
	10: 1
	11: 0
	Product Specifications: Product #                                  APP580
L x W X H (in)        16.5 X 9.25 X 3.625
Piece Weight                                  1 oz
Case Count                                     100
Pack Size                                       2/50
Shelf Life                                365 days



