
Product Information - Retail

RS-M2

Brand: Master Case Length (in): 14.50

Manufacturer #: RS-M2 Master Case Width (in): 10.30

UPC: Master Case Height (in) : 7.12

Category: Fillo Pastry Shells Master Case Gross Wt. (lbs) 3.5
Item Status: Active Master Case Cubic Ft: 0.62

Shelf Life & Storage: 18 months at 0⁰F Net Weight (lb): 1.43
Approx. Avg Piece Wt.: 0.13 oz TixHi: 11x10=110

Pieces per Pack: 15 Unit of Measure: Case
Pack per Case: 12

Preparation:

Original: 01/23/17

Supersedes: 10/09/18
Revision: 03/02/21
Reviewed: 03/02/21

Fillo Factory

Ingredients: Fillo Dough (Enriched Wheat Flour [Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate, 

Riboflavin, Folic Acid], Water, Tapioca Starch, Malted Barley Flour, Sucrose, Expeller Pressed Canola Oil and/or Sunflower Oil, Salt, 

Canola Lecithin, Rapeseed Lecithin, Tricalcium Phosphate), Expeller Pressed Canola Oil, Palm Oil.

Contains: Wheat.

If frozen, allow to stand at room temperature for 10-15 minutes before using. For 

cold or hot fillings, simply fill and serve immediately. If crisper shells are desired, 

bake 2-3 minutes at 375°F for at least 10 minutes before filling. 

For fillings that require baking, such as quiches, cheesecakes, etc., preheat the 

oven to 375°F. Fill shells and place on a baking sheet. Bake until filling sets or 

reaches the consistency the recipe calls for (typically 10-15 minutes will be 

required). 

Convection oven reduces baking time by approximately 1/3. 

DO NOT BAKE WITH PLASTIC WRAP OR IN PLASTIC TRAY.

785002776152

12/1.9 oz All Natural Mini Shells (15pc)

Item Information: Packaging Information:  

The Fillo Factory, Inc.    10 Fairway Court, Northvale, NJ  07647

800-OK-FILLO (phone)  201-385-0012 (fax) www.fillofactory.com


