Moisture Infused
Duck Breast

v Ideal for high-volume kitchens,
restaurants, cafes and caterers

v Protects against dryness 7
when overcooked

v Easier fo cook

Menu Suggestion: Moisture-Infused Duck Breast
served with asparagus and potatoes.




We've developed an easier ,\

to cook, portioned produc;:t‘

that ensures consistency, M
quality and taste
In every dish. -

v’ Protects against dryness
when overcooked

v/ Easier to cook

v Consistently tender,
meaty and juicy

v Fixed weight portions ,/

Cooking Instructions

e minutes, skin side down in
pan on high heat.

e minutes, skin side up in pan.

@ minutes, in oven at 190°C
e minutes, rest before slicing

Ingredients: Duck (90%), Marniade (Water,
Salt, Dextrose, Mineral Salts (451, 452, 450),
Food Acid (330), Vegetable-Gum (415),
Vegetable Powders, Natural Flavour).

Allergens: None
Shelf Life: Freezer - 12 months from pocked date
Storage: Keep frozen atf or below -18°C
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Product Name Product Portions per
Code Pack
Moisture Infused Duck Breast Fillets (Frozen - 260-280Q) 2714047 4 breast fillets | 8
Moisture Infused Duck Breast Fillets (Frozen - 260 -280Q) 2714102 10 breosT fiIIeTs 5

Contact your Luv-a-Duck sales represem‘cmve for prlg/ng or call 1300 64 9_000.% v
: Mk L : ey i) M E



