


Fresh Tarte Flambée Crusts
Storage temperature: +4°C

35-day use-by date

Guaranteed use-by date at delivery: 30 days

Packaged in barrier film in a protective atmosphere

TARTE FLAMBÉE CRUSTS EAN 13 BATCHES NO. BOXES / PALLET DIAMETER

ROUND fresh x40 
( 40 x 120 g ) 3464011201400 4 batches 

of 10 Tarte Flambée crusts
102 

item count 4080 33 cm

RECTANGULAR fresh x30 
( 30 x 165 g ) 3464011301308 2 batches 

of 15 Tarte Flambée crusts
102 

item count 3060 40 cm x 29 cm

OVAL fresh x30 
( 30 x 150 g ) 3464011401305 2 batches 

of 15 Tarte Flambée crusts
102 

item count 3060 40 cm x 29 cm

TARTE FLAMBÉE CRUSTS EAN 13 BATCHES NO. BOXES / PALLET DIAMETER

ROUND frozen x40 
( 40 x 120 g ) 3464011000300 2 batches 

of 20 Tarte Flambée crusts
78

item count 3120 33 cm

RECTANGULAR frozen x30 
( 30 x 165 g ) 3464011100314 2 batches 

of 15 Tarte Flambée crusts
80

item count 2400 40 cm x 29 cm

OVAL frozen x30 
( 30 x 150 g ) 3464011100307 2 batches 

of 15 Tarte Flambée crusts
80

item count 2400 40 cm x 29 cm

Storage temperature: -18°C

14-month use-by date

Guaranteed use-by date at delivery: 11 months

Wrapped in clear plastic film, separated by a sheet

NO GMO

NO ADDITIVES

NO PRESERVATIVES

Contact commercial : Nathalie Friedrich - Tél : +33 (0)6 61 11 77 63 - nathalie.friedrich@friedrich.alsace 

www.friedrich.alsace

Customised production depending on needs

Products also available with 100% organic raw materials

Frozen Tarte Flambée Crusts


