
GTIN :   62811016400179

Code : PRF538

Storage: Frozen

State: raw frozen

Weight: 2 x 200g = 400g

Size: 9''

Nutritional Facts
For 100g of dough

Calories 390 % daily value*

FAT 26g 40%

Saturated 11g
+Trans  0,1g 56%

Glucids  34g
Fibers  1g
Sugars  1g

Proteins  5g
Cholesterol 0mg
Sodium  400mg 17%
Potassium 0,3mg 0%

Calcium 0mg 0%

Iron 3mg 15%
*5% or less is a little, 15% or more is a lot

Packaging
Units per case: 18
Case size: 13 1/2 in x 9 in x 5 in
Case weight: 3,770 kg
Pallet size: 48'' x 40'' x 56-1/4''
Number of cases per pallet: 50

VEGETABLE PUFF PASTRY

100% vegetable margarine paste

Ingredient List
Ingredients : Wheat flour • Margarine (canola oil and RSPO certified palm oil) • Water • Salt • L-Cysteine chloride • 
Xylanase                                                                                                                                                                                                               
Contains: Soy, Wheat, Almonds 
May contain : traces of milk

Storage conditions
Freezer storage (-18°C) until the date indicated on the packaging. 
Refrigerator conservation (4°C) for 24 hours after defrosting. 

info@carrementarte.com | carrementtarte.com

Why Carrément Tarte?
Natural ingredients, homemade shortcrust 
pastry, 100% pure butter, free of 
hydrogenated fats, additives, or preservatives. 
Artisan product made in Quebec, Canada. 
Sturdy packaging to prevent breakage.

CARRÉMENT TARTE
8219 17th Avenue, Suite 201, Montreal QC H1Z 4J9

Preparation tips
Take the pie out of its packaging, let it come to room temperature for 5-10  minutes. Place directly into your 9-inch 
pie plate. Press the bottom and edges together. Prick the bottom with a fork. Garnish and bake according 
to your recipe. It’s that easy !  
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