
ʷ̻l˜c˘s d˘ ʁ our˕˘t x astrˬ cr˘aˠ ̃ s ɣ ad˘ ̇ roˠ s˘l˘ct˘d 
ra˪ ˠat˘r˜alsʟ and ˛as a suˣˣl˘ʟ lon˚ʠlast˜n˚ t˘˫tur˘ʡ 
ˈs˘ ˜t to ˠa˞˘ ˙r˘s˛ ˣastr˜˘sʭ ˙ru˜t tartsʟ ̻cla˜rsʟ c˛ou˫ʟ 
mille-feuilles...

Why choose it?

FILL

ϧ ˀ˜l˞ ˙roˠ ʹranc˘ ʠ ʹranc˛˘ʠʶoˠt̻ʟ natural van˜lla
• GMO-free and preservative-free
• Quick and easy to prepare
ϧ ˃r˘s˘rvat˜on o˙ t˛˘ flavours and ˜nt˘˚r˜tˬ o˙ t˛˘ ˜n˚r˘d˜˘ntsʟ t˛an˞s to a ˙r˘˘˭˜n˚ ˣroc˘ss t˛at 
  respects the recipe.

Storage conditions
• Best before: 12 months
ϧ ˆtor˘ at ʠʤʫ̂ʶ ʠ ʴ˙t˘r t˛a˪˜n˚ʟ stor˘ at ʣ̂ʶ to ʧ̂ʶ ˙or ʥ daˬs ʛunoˣ˘n˘d ˕a˚ʜ
ϧ ʴ˙t˘r oˣ˘n˜n˚ʟ us˘ ˪˜t˛˜n ʥʧ ˛ours ʛstor˘ at ʣ̂ʶ to ʧ̂ʶʜ
• 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 ʨ ˫ ʤʾ˚ ʰ ʨʾ˚ ʤʫʥ cartons ʰ ʬʤʣʾ˚ ʥʦʧ cartons ʰ ʤʤʪʣʾ˚

PASTRY CREAM

DEFROST
0°C - 4°C | 12h

DISCOVER OUR RANGE

ˆʴˆ ʴʺ˅˂ʷ˂ˈʵˆ
ʤʣʣ ˅˂ˈˇʸ ʷʸ ʵ˂ʿʴNʷ˂ˍ
ʥʨʦʦʣ ʹʿʴʺʸˌʟ ʹ˅ʴNʶʸ

˃˛on˘ʭ ʦʦ ʛʣʜʦʡʫʤʡʫʩʡʨʫʡʨʬ
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


