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The French Dessert

LEMON CURD

Inspired by Lemond curd, this lemon tart appliance
features a subtle harmony of sugar and acidity. It
guarantees a creamy, gourmet filling. Ready to fill your
already-baked tart shells after a light heating of our
appliance.

LEMON CURD PREPARATION

- Yello lemon juice from Spain
- GMO-free and preservative-free
» Quick and easy to use

- Preserves the flavour and integrity of the ingredients, thanks to a freezing process that
respects the recipe.

Storage conditions

- Best before: 24 months. Store at -18°C.
« After defrosting, store between 0°C and 4°C for 24 hours (unopened bag)

F s - Never refreeze a defrosted product
rozen « After opening, use within 24 hours.
(I>) Watch a video of the procedure on our website
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