
64000
Tarte Flambee Crust Medium 30/9.5"

Product Description

Imported from France, White Toque's line of doughs makes 
preparation easy. 
The Tarte Flambee, also known as Flammekueche, is an extra thin 
crust from the Alsace region of France. Excellent for sweet or 
savory applications.

Pack and Case Specifications Certificates and Claims

Pack Net Weight Packs per Case Unit per Pack All Natural
GMO Free2.3 ea 3 10

Case Size (LxWxH) Case Gross Weight Cases per Pallet

11.73 x 11.73 x 5.3 8.5 156 (12/13)
Master Case GTIN Case Cube BBD Code

00825414640013 0.42

Ingredients

WHEAT FLOUR, WATER, RAPESEED OIL, SALT.

Allergens

CONTAINS: WHEAT. MAY CONTAIN MILK.

Country of Origin

Product of France

Directions

Oven
For better results, thaw the dough for about 20 
minutes at room temperature or for 24 hours in 
the refrigerator prior to use. Lightly flour-dust 
the bottom of the dough before garnishing.
Bake in a stone or convection oven. The dough 
must be garnished and cooked at 480°F for 
about 8 minutes in an oven.

Storage and Shelf Life

Store in freezer below 0°F (-18°C). Keep frozen 
until ready to use. Do not thaw and refreeze. 
Shelf Life: unopened bags can be stored 12 
months in the freezer. Once thawed, keep 
refrigerated in plastic wrap for 3 days.

Physical

Net weight/piece: 3.7oz (105g)
Diameter (thawed) : 10" +/- 0.4" (25cm +/- 1)

Organoleptic

Texture: extra thin dough with edges
Color: light beige
Flavor: Neutral

Microbiological

TPC: < 300,000 cfu/g
Total Coliform: < 1,000 cfu/g
E.Coli: < 10 cfu/g
CP Staphyloccocus: < 100 cfu/g
Listeria monocytogenes: < 100 cfu/g
Salmonella: Negative in 25g
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