
64215

Tart Shell Fluted Butter 72/4"

Product of France Fond de tarte

6 - FROZEN SWEET
64 - PASTRY
640 - PASTRY DOUGH

Product Description

Imported from France, White Toque's line of doughs makes 
preparation easy. These ready to use products are an excellent 
base for sweet or savory fillings. These shells can be filled to 
create a quiche or dessert.

Pack and Case Specifications Microbiological

Pack Net Weight Packs per Case Unit per Pack Total viable Count (86°F) < 1,000/g
Enterobacteria < 10/g
Salmonella: absent/25g
Staphylococcus aureus < 20/g

6.032 ea 1 72
Case Size (LxWxH) Case Gross Weight Cases per Pallet

15.75 x 11.8 x 7.28 7.274 72 (8/9)
Master Case GTIN Case Cube Expiration Date 

Codification

03528960015089 0.78

Ingredients

ENRICHED WHEAT FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMIN MONONITRATE, RIBOFLAVIN, FOLIC 
ACID), BUTTER, SUGAR, EGG, INVERT SUGAR SYRUP, SALT.

Allergens

CONTAINS: WHEAT, BARLEY, MILK, EGGS. 
PRODUCED IN A FACTORY THAT 
PROCESSES TREENUT, PEANUTS AND 
SOYBEANS..

Directions

Thaw and use
Thaw and use

Physical

Unit weight: 1.34 to 1.62oz (38 to 46g)
Unit dimension:
- Height: 0.67 to 0.75" (17 to 19mm)
- Diameter: 3.94 to 4.13" (100 to 105mm).

Organoleptic

Smell: sweet with butter note.
Texture: crunchy
Taste: sweet with butter note.

Certificates and Claims

GMO free.

Storage and Shelf Life

Store in freezer below 0°F (-18°C) during 18 
months. Can also be stored in a dry place 
at ambient temperature (50 to 77°F) during 
90 days. Do not refreeze after thawing.

Nutrition
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