
Petits fours traditionnels

Traditional petits fours 3/48un

FROZEN SWEET

PETITS FOURS AND MINI PASTRIES

PETIT FOUR

u

u

u

Product Description

Assortment of 6 Lemon Domes & Almond Cakes, 6 Opéra Cakes, 6 Raspberry 
Shortbread Cakes, 6 Apricot & Pistachio Cakes, 6 Cocoa Tart, Toffee, Peacan 
Nuts Cakes, 6 Fraisier  Cakes, 6 Chocolate Shortbreads & Ganache, 6 Chocolate 
Eclairs.

Pack and Case Specifications

Ingredients

 Directions

Storage and Shelf Life

Please contact White Toque for individual product ingredients. 1800-B-FROZEN.

Thaw and Serve

Remove from the freezer and carefully peel off the protective film. Thaw for 2 hours in the 
refrigerator. Do not thaw in the microwave. After opening, consume within a few hours.

Store in freezer below 0˚F (-18˚C). Shelf life frozen: 
18 months. Keep frozen until ready to use. Do not 
thaw and refreeze. Once thawed, store in the 
refrigerator for a maximum of 24 hours.

Case Size (LxWxH)

15.75''x 11.8''x 6.3''

Case Gross Weight

7lb

Cases per Pallet

100 (10/10)

48 22.22oz 3

Case Cube

0.68ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF FRANCE

TPC: ≤ 300,000 cfu/g
E.coli: ≤ 10 cfu/g
Staph aureus: ≤ 100 cfu/g
Salmonella: ≤ Absence in 25g
Listeria: ≤ Absence in 25g

Microbiological

NutritionPhysical

Organoleptic 

UPC code

Allergens

CONTAINS: WHEAT, EGG, SOY, MILK, TREE NUTS (PISTACHIO, ALMOND, HAZELNUT).

Certificates and Claims

BRC, IFS

PA-1006
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