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47020 FLAKY PASTRY SHEET (Bulk)

Patisserie LAmour margarine/butter puff pastry products combine the finest vegetable or animal fats

with pure New Zealand butter and flour for a consistent pastry you can trust. Each product is a little

different; designed to meet the many needs of our New Zealand and international customers.

Dimensions:

Format:

Per Carton:

140 x 140 x 24mm (approximately)

49¢

|0 sheets per pack, |18 packs per carton

Packaging: Sheets are separated with polyethylene interleave. Each pack of 10 sheets is wrapped in
polypropylene film. All packaging is of food grade standard.
Energy 1540k (368Cal) Wheat Flour, Margarine [animal fat, water, vegetable oil, salt, emulsifiers
. (mono and di glycerides of fatty acids, phospholipid), acidity regulators
Protein >-lg (sodium carbonate), antioxidant (vitamin E), acidity regulator (citric
Fat, total 22.8g acid)], Water, Butter, Preservative (sorbic acid) (0.9g/kg)
- saturated 6.6¢ Milk or Milk products, Wheat or Wheat products and Soy
Carbohydrate, total 35.0¢g products. May contain traces of Egg and Nuts.
- sugars 0.3¢g NOH_GMO
. Not suitable e
Sodium 326mg Not suitable
RMP; FCP; HACCEP;
FSSC 22000

KEEP FROZEN: Store at or below -18°C. DO NOT REFREEZE ONCE THAWED.
Thawed pastry may be stored in the refrigerator (2 - 4°C) for a maximum of 5 days.

Shelf life |2 months.




