
GTIN : 62811016400285

Code : PRF564

Storage: Frozen

State: Cooked, frozen

Weight: 80g

Size: 3'' 

Nutritional Facts
For 1 Tart  (80g)

Calories 200 % daily value*

FAT 8g 11%

Saturated 4g
+Trans  0g 20%

Glucids  32g
Fibers  0g 0%
Sugars  15g 15%

Proteins  1g
Cholesterol 10mg
Sodium  115mg 5%
Potassium 30mg 1%

Calcium 6mg 0%

Iron 0,75mg 4%
*5% or less is a little, 15% or more is a lot

Packaging
Units per case: 18
Case size: 19 3/4 po x 9 3/4 po x 2 1/4 po
Case weight: 1,440 kg
Pallet size: 48'' x 40'' x 56-1/4''
Number of cases per pallet: 48

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
If frozen: Place the pie on a plate and thaw for 20 to 30 minutes.

IND  PASTRY CREAM ROUND Tart

MARGARINE SHORTCRUST PASTRY

Ingredient List
Ingredients : Filling: Custard (Water, sugar, glucose, modified corn starch, vegetable oil blend (hydrogenated coconut 
oil, hydrogenated soybean oil), salt, potassium sorbate, sodium benzoate, titanium dioxide, gellan gum, locust bean 
gum, polysorbate 60, glucono delta lactone, sodium acid sulfate, natural and artificial essences, colours (tartrazine, 
sunset yellow). Shortcrust pastry: Wheat flour (gluten) • Non-hydrogenated margarine (palm, canola) • Icing sugar • 
Eggs • Water • Salt • Soy lecithin • Ground almonds.
Contains: Wheat (gluten), Eggs, Almond, Soy, Milk.
May contain: Other nuts.

Storage conditions
Store in the freezer (-18°C) for 6 months.
Store in the refrigerator (4°C) for 5 days after thawing.
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