La Madia Regale
Dried Black Truffle
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DRIED BLACK
TRUFFLE

Black Truffle Ravioli
A& RAR

Ingredients: Dried Black Truffle (Tuber aestivum
Vitt.).

Shelf Life: 36 months

Size: 10g

Serving size: One tablespoon

Preservation: Preserve in a dried and cold place.
Description: Dried thin slices of black truffle.
Suggestions for use: Rehydrate the dried truffle
slices in lukewarm water and use it as fresh truffle,
or rehydrate the truffle slices in a pan with broth
and serve on hot dishes and starters.
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
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Total Fat 0g
Trans Fat 0g
Sat. Fat 0g
Cl 0mg
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