
l c s d  our t astr  cr a  s ad  ro  s l ct d 
ra  at r als  and as a su l  lon last n  t tur  

s  t to a  r s  astr s  ru t tarts  cla rs  c ou  
mille-feuilles...

Why choose it?

FILL

 l  ro  ranc   ranc o t  natural van lla
• GMO-free and preservative-free
• Quick and easy to prepare
 r s rvat on o  t  flavours and nt r t  o  t  n r d nts  t an s to a r n  roc ss t at 

  respects the recipe.

Storage conditions
• Best before: 12 months
 tor  at   t r t a n  stor  at  to  or  da s uno n d a
 t r o n n  us  t n  ours stor  at  to 

• Never refreeze a thawed product.

PACKAGING

PASTRY CREAM PREPARATION

PROFESSIONAL

Packaging Unit weight Pack Pallet 800 x 1200 Pallet 1000 x 1200

Pouches 1kg 1      cartons   cartons  

PASTRY CREAM

DEFROST
0°C - 4°C | 12h

DISCOVER OUR RANGE
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contact@agrodoubs.com

Frozen

IN BRICKS IN POUCHES

Pastry 
Cream

Lemon
Cream

Lemon
Curd

Chocolate
mousse

Chocolate
tart Cheesecake Sabayon

            Watch a video of the procedure on our website


