MAISON
DE
CHOIX

: RAVIOLES AU 3 \
¥ FROMAGE DE CHEVRE [f £ 8"

PASTIER FRANGAIS

. = SAINT-JEA
27 L R ey — 57 103
\ ,“f._ 1.:‘7.((\1, > 2§ —— __
H . PRODUCT OF
Saint Jean Imported French Ravioles FRANCE

A beloved specialty from France’s Lyon region, Ravioles du Royans are delicate pasta squares
filled with a creamy blend of Comté cheese, cream cheese, and fresh parsley. Each raviole is about
the size of a postage stamp and individually quick frozen (IQF) to prevent sticking or clumping —
ensuring they remain perfectly intact. Simply cook in boiling water for just 2 minutes, and they’re
ready to serve!

Now introducing two new gourmet varieties: Ravioles with Goat Cheese and Ravioles with Black
Truffle & Cheese. Celebrated for their refined flavor and quality, Saint Jean Ravioles are a true
gastronomic delight — featured on the menus of top chefs and ideal as a sophisticated first course
or elegant entrée.

Item # Description Unit Size / Case

DE1500 Ravioles with Comte Cheese 11lbBagx10/1
DE1501 Ravioles with Goat Cheese 11lbBagx10/1
DE1502 Ravioles with Black Truffle & Cheese 11lbBagx10/1
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