FINISHED & SEMI-FINISHED

TARTS

Qur French-inspined. tants with sdmerican flanors are the perfect dessent solutions

Made with only the finest ingredients: 100% butter shortcrust and flavor-bursting fillings. Simply defrost in the refrig-

erator for 2 hours and serve decorated on a plate, packaged in a clamshell for take-out, or tempt your customers

presenting them in your dessert case!
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PACKAGING PREVIEW

ITEM CODE DESCRIPTION PIECE NET WT. BOX COUNT / NET WT. CASE CASE GTIN 14
1309 PECAN TART 3.6 01 8CT / 1LB128 017 2 BOXES / CASE
1302 LEMON TART 3.507 8CT / 1LB 128027 2 BOXES / CASE
1300 KEY LIME TART 3.6 01 8CT / 1LB1280z7 2 BOXES / CASE
1295 CREME FILLED TART 4-INCH 3.00z 8CT / 1LB8OZ 2 BOXES / CASE
1297 CREME FILLED TART 8-INCH 16.0 OZ 1CT/ 11LB 10 BOXES / CASE
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