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Tartelette meringuée au citron

Lemon Meringue Tartlets 18/4.58oz

FROZEN SWEET

DESSERTS

TARTS
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Product Description
- A thin pie crust made with fresh butter and unbleached flour, filled with lemon 
cream and topped with a delicate meringue.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Sugar, unbleached wheat flour, butter (cream, starter cultures, color: carotene), reconstituted 
lemon juice (from concentrate), whole eggs, egg whites, modified maize starch, modified potato 
starch, salt, thickening agent: xantham gum, flavor, acidifier: citric acid.

Thaw and serve
For best results, remove from the freezer and leave for 3 hours in the refrigerator to defrost. Do 
not thaw in the microwave.

Once thawed, product can be stored in the 
refrigerator for 3 days. Store in freezer below 0˚F (-
18˚C) for up to 12 months. Do not thaw and refreeze.

Case Size (LxWxH)

6.3''x 15.5''x 10.6''

Case Gross Weight

6.3lb

Cases per Pallet

81 (9/9)

 4.58oz 18

Case Cube

0.60ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

NutritionPhysical
Tart size:
Unit size: 4.58oz (130 g)
Diameter: 3.93" (10cm)

Organoleptic 

UPC code

Allergens
CONTAINS: WHEAT, EGG, MILK.
MAY CONTAIN TRACES OF SOY, TREE NUTS.

Certificates and Claims
GMO-free
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