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SABLÉ CITRON MERINGUÉ

Lemon Meringue Cakes 16/3.15oz

FROZEN SWEET

DESSERTS

INDIVIDUAL DESSERT
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Product Description
- Lemon meringue cake, a grand classic dessert. Crumble base with a softer 
meringue top.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Shortbread (wheat flour, almond powder, sugar, brown sugar, butter), whole egg, sugar, lemon 
juice, meringue, butter, topping, gelling preparation, almonds, potato starch, orange peel, lemon
peel.

Thaw and serve.
Remove the plastic film, turn the product out by tearing the packaging. Leave to defrost in the 
refrigerator for 3 hours.

Store in freezer below  0˚F (-18˚C). Do not thaw and 
refreeze. After thawing, eat within 24 hours and keep 
the product refrigerated.
BBE: 547 days.

Case Size (LxWxH)

15.35''x 11.65''x 2.45''

Case Gross Weight

3.8lb

Cases per Pallet

250 (10/25)

 90g 16

Case Cube

0.25ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

NutritionPhysical
Unit diameter: 2.75" (7cm).
Unit weight: 3.15 oz (90g).

Organoleptic 

UPC code

Allergens
CONTAINS: CEREALS CONTAINING GLUTEN, EGGS AND EGGS-BASED PRODUCTS, NUTS, 
FISH. MAY CONTAIN: TRACES OF SOY, SESAME, SULPHITES, MUSTARD, CELERY, 

Certificates and Claims
BRC, IFS, GMO FREE.
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