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¢. Almond Tartlet 36/2.270z

4 Tartelette amandine
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} FROZEN SWEET

W
§?‘

P> DESSERTS

> INDIVIDUAL DESSERT

Product Description

- All butter, frozen Almond Tartlets imported from France.

Pack and Case Specifications

Pack Net Weight Packs per Case
2.270z 36
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
15.52"x 11.62''x 6.12" 0.64ft3 6.5lb 88 (8/11)
Ingredients Physical Nutrition
BUTTER 22.9%, SUGAR, WHEAT FLOUR, EGGS, ALMONDS (16.6%), DAIRY CREAM, WATER, Diameter: 3.34" (85 mm) N triti n F t
GLUCOSE-FRUCTOSE SYRUP, SALT, NATURAL FLAVOR, GELLING AGENT: PECTIN, Unit net wt: 2.27g (65 g) Sew!nls eﬂarﬂ?{es) acts
ACIDIFIER: CITRIC ACID, STABILISER: CARRAGEENANS. o P o o8y
Amount Per Serving
Calories 320 Calories from Fat 190
% Dally Value
Total Fat 21g 32%
Saluraled Fat 109 50%
/ . Trans Fat 0,59
81mg 27%
Organoleptic Cholesrsls N
Total Carbohydrate 27g 9%
Dietary Fiber 29 8%
Sugars 179
Protein 6g
]
Vitamin A 8% e ViamnC 0%
Calcium 4% & lron 6%

*Percent Daily Values are based on a 2,000 Calorie diet
Your daily values may be higher or lower depending on
‘your calorie needs

Allergens

CONTAINS: WHEAT, MILK, EGGS, TREENUTS (ALMONDS,).

Calorie 2,000 2,500

MAY CONTAIN SOYBEANS. o ol
Cholesterol Lessthan  300mg 300mg
. . . o . Sodium Lessthan 2400mg  2400mg
Cooking Directions Certificates and Claims |l S

Thaw and serve GMO free

Place frozen tarlets in refrigerator and thaw for about 3 hours.
Storage and Shelf Life | UPC code

Store in freezer below 0°F (-18°C). Keep frozen unti

|
Bake ready to use. Do not thaw and refreeze.
Place frozen tartlets on a baking sheet and bake for about 8 minutes at 375°F. Let stand and Shelf life: 12 months.
serve warm. Shelf life once thawed: 24 hours refrigerated (thaw
8 725414°62153 ' 1

(
and serve preparation); 48 hours refrigerated (oven
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