La Madia Regale
Black Truffle Carpaccio
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Buffalo mozzarella with black

truffle
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Ingredients: Black truffle (Tuber aestivum Vitt.),
truffle juice, salt.

Shelf Life: 36 months

Size: 100g

Serving size: One tablespoon

Preservation: Once open refrigerate and
consume within a few days.

Description: Thin slices of black truffle, ideal to
garnish your truffle dishes or to add a fancy touch
to your recipes.

Suggestions for use: Drain the preserving liquid;
keep it aside, using it to enhance your recipes; add
directly to your recipe at the end of preparation.
For best result and a stronger flavour add a drizzle
of Black Truffle Olive Oil.

Particularities: Truffles are relatively rare and
they are one of the most expensive product in the
world, since their growth depends on seasonal
and environmental elements. ltaly is one of the
world's largest producer and exporter of truffles,
where can be found all kinds of truffles used in
gastronomy.
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NUTRITION FACTS
Calories 109
Fat. Cal. Og
Total Fat 059
Trans Fat 0g
Sat. Fat 0g
Cl 0mg
Sodium 25mg
Total Carb. g
Dietary Fibers | 0g
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Protein g
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