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COULIS

Use as a dessert sauce, ice cream topping or cocktail ingredient.

Shelf life;
3 years frozen at 0°F 
8 days in the refrigerator once opened

Our fruit coulis can be stored at room temperature once thawed BEFORE   
opening for up to 3 months.

Fruit content and sugar varies depending of flavors.
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60500

60501

60502

60511

60512

60513

60514

Raspberry

Passion Fruit

Mango

Exotic Fruit

Red Berries

Butterscotch Sauce

Dark Chocolate Sauce

3 / 2.2 lb

3 / 2.2 lb

3 / 2.2 lb

3 / 2.2 lb

3 / 2.2 lb

3 / 2.2 lb

3 / 2.2 lb

PACK / SIZENAMEITEM

“White Toque is a leading importer of specialty products.

We partner with manufacturers worldwide to bring unique products to market.”
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PUREES
La Fruitiere selects the best fruits at the peak of their maturity and processes them immediately after harvest to ensure the consistency and quality of their purees and coulis.  


