Duck Stock
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v 100% natural
v’ No artificial colours or flaMours

v Restaurant quality
v Glutemfice



Duck Stock

Luv-a-Duck Duck Stock
enhances the flavours of soups,
casseroles, risottos and gravies.
Use in place of water whenever
any stock is required.

FEATURES AND BENEFITS

v Easily combined with other ingredients

v Enhances flavours in soups, casseroles, risottos
and gravies.

v |deal for, restaurants, cafes, bistros and caterers

MENU SUGGESTIONS

v Cook risofto in Duck Stock with Smoked Duck
Breast and Porcini Mushroom

v Create a Roasted Duck Breast with ravioli in
duck broth

v Use o create soups perfect for winter immersed
with other ingredients such as Duck Sui Mai,
Peking Duck Legs and Asian vegetables

v Add wild rice and brussel sprouts to create a
hearty soup, perfect for winter.

We are Proudly:

Product Name

PRODUCT DESCRIPTION & FURTHER INFORMATION

Duck Stock

Ingredients:
Water (60%), Duck Bones (39.5%), Onion, Celery, Mushroom, Tomato,
Garlic, Parsley Pepper, Bay Leaves

Allergens: None
Storage:

Store in a cool dry place and refrigerate for up to three days after
opening. Or freeze immediately for longer storage

Shelf Life: Refer to pack for best before date.
Cooking Insfructions:

Use in place of water whenever any stock is required. Use directly
from the pouch. Do not put the pouch in the microwave.

Nutrition Information:

Product size: 500 mL Servings per pack: 2 Serving size: 2560 mL

Quantity Per Serve Per 100g

Energy 115kJ 46kJ

Protein 5.5g 229

Fat - Total 1.0g Less than 1g
- Saturated 1.0g Less than 1g
Carbohydrate Less than 1g Less than 1g
- Sugars Less than 1g Less than 1g
Sodium 715mg 286mg

Product Code

Portions /

Avg Pack

Duck Stock 500ml 12/ctn

Pack Avg
29128 1

Weight
500 ml ‘ ot ‘ 12

* Please contact us for a detailed product/price list suitable to your state.

Wholesaler/Distributor Details:

Luv-a-Duck Orders

T 1300 64 9000 E sales@luvaduck.com
228 Ingles Street, Port Melbourne Vic 3207 luvaduck.com
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