DANISH

New Zealand

100% BUTTER

ngredients.



Pre-proved for maximum convenience. Just thaw and bake. Ready in 30 minutes.

A French classic - try these authentic pastries today! The perfect combination of divine layers
of golden, flaky pastry encapsulating two sticks of rich, dark chocolate - pure indulgence.

Layers of light, buttery pastry twisted to envelop a creamy vanilla custard scattered with

pieces of rich, dark, velvety chocolate. Irresistable! Every mouthful is sublime.

Combine light, flaky, butter pastry with a luscious spiced apple filling or a sweet raspberry
fruit filling and you have Patisserie LAmour's delicious, traditional Apple or Raspberry Danish.
Perfect on their own or served warm (with cream, yoghurt or ice-cream), these pastries are a

delightful addition to breakfast, brunch or that special after dinner treat.

The un-proved frozen nugget is a cost efficient product for the baker who can prove nuggets
in a warm room overnight and bake early the next morning. Mostly suitable for high volume

bakeries, although a surprising number of consumers will buy these.
A smart choice for the savvy baker.

Code

10606
10605
10603
10622
10602
10607

19950

10997
10999

01653

01654

Product

Pain au Chocolat - Mini
Pain au Chocolat - Medium
Vanilla Chocolate Twist
Raspberry Strudel

Spiced Apple Strudel
Vanilla Sultana Swirl - Mini

OvenRise Danish Pastry Square

Pain au Chocolat - Large

Pain au Chocolat - Jumbo

Danish Pastry Block

Danish Pastry Sheet

Unit Size
(approx)

30g (approx)
60g
60g
60g (approx)
60g
30g (approx)

100 x 100 x 5mm

52 - 58¢g
107 - 113g

2.5kg

375¢

Contains

|70 per carton
85 per carton
/75 per carton
85 per carton
85 per carton

|20 per carton

96 per carton (approx)

|80 per carton

|20 per carton

120 per carton

6 sheets per pack
4 packs per carton

Weight

9.9kg
13.2kg




