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Raspberry Tartlet - 1109 Read i ccr Ve

Delicious raspberry tartlets, most popular among fruity dessert lovers and chefs.

Their premium recipe is made of a succulent almond cream filling and raspberry-
redcurrant jelly in a delicate butter-based crust. On top, we add deliciously fresh
raspberries and a signature topping..

This premium individual dessert is easy to serve in restaurants all year long,
institutional restaurants and events, pastry and bakery counters.

ALLERGENS FORMAT
SHELF LIFE 18 months (frozen) Contains: Wheat, Milk, Eggs, Almonds. e 30 units / case
ORIGIN France . . .
May contain: Soya, Hazelnuts, Pistachio. ¢ 66 cases/ pallet
FROZEN O°F /-18°C
CODE 00841161005424 Palm oil free, no preservative, no artificail ,
coloring. Refined prersentatio_n .
- . - - » o Vit
How to use, Thaw and serve E:H.n E _ ngh quallty mgredlentsl
e Thaw 4 hours in the freezer. 1. - - _1 . Ty >
e Can be served 72 hours between 32 and 39°F (0 and 4°C) after thawing. rrt?#"ﬁ =)
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