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'\" - Product Description

4 With these fully baked mini fillo pastry shells, add your filling to make delicious and
) 3 B M elegant mini tarts. Use them for breakfast treats, snacks or desserts.

Pack and Case Specifications

Pack Net Weight Packs per Case Units per Pack
120z 1 88
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
12.81'"x 13.75"x 2.12" 0.22ft3 2lb 180 (9/20)

FILLO DOUGH (UNBLEACHED UNBROMATED ENRICHED WHEAT FLOUR (MALTED

BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID, nghlgtsll'zlet:ggs (Ega)Cts
ENZYME), FILTERED WATER, CORN STARCH WITH TRICALCIUM PHOSPHATE, SOYBEAN Servings Per Container 29

OIL, SALT, SOY LECITHIN), SOYBEAN OIL, PALM OIL.

Amount Per Serving
Calories 45  Calories from Fat 15

% Daily Value*

Total Fat 1.5g 3%
Saturated Fat Og 0%
o Trans Fat Og
Organoleptic Gholesterol omg o
Sodium 30mg 1%
Total Carbohydrate 7g 2%
Dietary Fiber Og 0%
Sugars 0g
Protein 1g

I
4 Vitamin A0% «  Vitamin C 0%
//ergens Calcium 0% . Iron 2%

*Percent Daily Values are based on a 2,000

SOY, WHEAT. calorie diet. Your daily values may be higher

or lower depending on your calorie needs:

Calories: 2,000 2,500
Total Fat Less than 65g 80g

Saturated Fat  Less than 20g 259
Cholesterol Less than 300mg  300mg
Cooking Directions Certificates and Claims [EeEal
Dietary Fiber 259 30g

Calories per gram:

Thaw and Serve All natural. Fat'9 - Carbohydrate 4 - Protein 4
If frozen, allow to stand at room temperature for 10-15 minutes before using. For cold or hot No Preservatives.
fillings, simply fill and serve immediately. For fillings that require baking, such as quiches, No Trans Fat.

cheesecakes..., pre-heat oven to 375°F. Fill shells and place on baking sheet. Bake until filling

sets or reaches the consistency the recipe calls for (typically 10-15 minutes will be required).
Storage and Shelf Life | UPC code

Store in freezer below 0°F (-18°C) or at room

Oven temperature. Do not thaw and refreeze. Shelf life: 24
For fillings that require baking, such as quiches, cheesecakes..., pre-heat oven to 375°F. Fill months.

shells and place on baking sheet. Bake until filling sets or reaches the consistency the recipe
calls for (typically 10-15 minutes will be required). Reduce baking time by approximately 1/3 for
convection oven. DO NOT BAKE IN PLASTIC TRAY.
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