Sauces for Poultry and Red Meat
Description UOM PTN |EQPMT Photos
Red cherry tomato confit 50gm | 4x50gm| S.Foil
8x50gm | M.Foil
Mint with lamb jus lié 50gm | 4x50gm| S.Foil
8x50gm | M.Foil
Garlic and herb butter 50gm | 4x50gm| S.Foil
8x50gm | M.Foil
Wild mushroom sauce 50gm | 4x50gm| S.Foil
8x50gm | M.Foil
Bearnaise sauce 50gm | 4x50gm| S.Foil —
8x50gm | M.Foil
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Sauces for Poultry and Red Meat
Description UOM | PTN |[EQPMT]| Photos
Creamy green pepper corn sauce 50gm | 4x50gm| S.Foil
8x50gm | M.Foil
Orange sauce (for duck breast) 50gm | 4x50gm| S.Foil
8x50gm | M.Foil
Barbecue sauce 50gm | 4x50gm| S.Foil
8x50gm | M.Foil BBQ SAUCE
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