
UNSALTED 
BUTTER

UNSALTED LACTIC BUTTER  
83% FAT (MIN)

NUTRITIONAL INFORMATION
Average values per 100g
Energy		  3091kJ
Fat				   83g
Protein		  0.6g 
Carbohydrate	 0.6g
Sodium		  8mg

UNSALTED SWEET CREAM BUTTER  
82% FAT (MIN)

NUTRITIONAL INFORMATION
Average values per 100g
Energy		  3091kJ
Fat				   82g
Protein		  0.6g 
Carbohydrate	 0.6g
Sodium		  8mg

•	 Made with high-quality 
pasteurised cream.

•	 Naturally spreadable, silky 
and creamy texture.

•	 Made from the milk of grass-
fed cows in Ireland.

•	 Traditionally churned.	

•	 Free from artificial additives 
or preservatives.		

•	 Distinctive with a golden hue 
due to natural beta-carotene.

INGREDIENTS LIST 
Pasteurised Cream (Milk), (97.2%),  
Lactic Cultures.

INGREDIENTS LIST 
Pasteurised Cream.

The rich Irish pasture-lands that 
our dairy cows graze, help to 
make one of the softest, naturally 
spreadable, grass fed butters in 
the world with a unique golden 
hue and distinct flavour.

Ideal for short crust 
pastry, pies, biscuits 
and cakes.

25kg
Pack Size: 25kg
Pallet Quantity:  
40 cases
Shelf Life: 18 months 
frozen (—18°c) 3 
months chilled (≤5°v).
Storage Conditions: 
Keep refrigerated 
0—5°c.
Kosher: Yes
Halal: Yes

UNSALTED BUTTER 
200g 
Pack Size: 20x200g
Pallet Quantity:  
224 cases	
Shelf Life: 18 months 
frozen (—18°c) 3 months 
chilled (≤5°v).
Storage Conditions: 
Keep refrigerated 
0—5°c.
Kosher: Yes
Halal: Yes

500g
Pack Size: 28x500g
Pallet Quantity:  
85 cases
Shelf Life: 18 months 
frozen (—18°c) 3 
months chilled (≤5°v).
Storage Conditions: 
Keep refrigerated 
0—5°c.
Kosher: Yes
Halal: Yes

10kg
Pack Size: 10kg
Pallet Quantity:  
100 cases
Shelf Life: 18 months 
frozen (—18°c) 3 
months chilled (≤5°v).
Storage Conditions: 
Keep refrigerated 
0—5°c.
Kosher: Yes
Halal: Yes



FROM CHEFS FOR CHEFS
Through close collaboration 
with our expert team, we 
have developed a range of 
technical products, tools 
and services to meet your 
expectations and everyday 
needs. Our products are 
designed to enhance recipes 
and to inspire creativity.

SCAN FOR 
INSPIRATIONAL 
RECIPES




