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A TRADITIONAL FRENCH KNOW-HOW

Born in the South-West of France, Boncolac has been producing frozen
desserts for professionals for over 60 years, acquiring a strong
manufacturing know-how in frozen patisserie. Boncolac has developed
a high quality service to keep up with chefs’ ambition and help

them satisfy demanding customers.

From the most classic to the most creative ones, Boncolac offers a wide
range of products with qualitative solutions for professionals.

THE CULTURE OF QUALITY

Conscious of ensuring strict food safety and offering the best
ingredients and products, Boncolac has a rigorous quality control

all over the production flow.

From R&D to purchasing, production, transports and storage,
Boncolac is equipped with the best machines and processes compliant
with the most stringent food processing standards.

PASSIONATE
ABOUT
INNOVATION

Boncolac is always
committed to inventing
and creating unique
desserts with passion,
top-qualitative

ingredients and strong
patisserie expertise.

Our innovation team is
accompanied by chefs

in order to design inventive
products following the last
trends, and meet at best
our customers’ expectations.
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Desserts Made in France.

Free range eggs in a selection of products.

Wheat flour and sugar from France.

100% natural flavours and colours.

QUALITY CERTIFICATIONS

Boncolac is certified to the highest level of IFS (International Food Standard) and BRC
(British Retail Consortium), and meets with HACCP standards.
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LES SIGNATURES
o e o

CHEF

favoridlt vecqpes, d‘aa,a&a.wu
%{ﬁMM.MM.

ept as a perfect secret, Boncolac wanted to re-engage
its commitment to restaurateurs by entrusting its Chef a
unigue mission: Creating a range of new tarts that
meets with the code of table catering and the needs of
healthy eating.
Qur Chef has searched for, imagined and created the
«tarts of tomorrow» new trend as he felt concerned to
please and satisfy Users & Guests, _
His suggestive impulse is based on a unigque offer ¢
A «Signature» shortcrust pastry made from tasty.
ingredients and combined with gourmand, bol
all offering a neat look.
So many ingredients that will become the s
of your success.

FOOD SERVICE
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LES SIGNATURES
dew :

CHEF

 Signature shortcrust
A delicious mixture of wheat flour, cassonade

sugar, butter, free range eggs, flaxseed (brown
and blond) & vanilla zest

» Essential recipes of Dessert menus with the
Chef’s touch i
Audacious, esthetic and creative associations 3
using key products like orange and yuzu,
apples and rice pudding, or even red fruits
& lemon

__ * A smooth edged mould
" For an even more patisserie visual
¢ Pure butter recipes

| * Ingredient lists in line with Boncolac’s Food
~ Service commitments

BONCOLAC

FOOD SERVICE

6



& LEMON TART

Tarte aux fruits rouges & au citron / Rote Beeren
& Zitronen Tarte / Tarta de frutos rojos y limén

@ 6166 Whole
@27 cm A 9s00/50 T2 surcase
7h 18months
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(Fpople & Caramel

RICE PUDDING TART

Tarte aux pommes & riz au lait caramel / Apfeltarte
& Karamell Milchreis / Tarta de manzana y arroz
con leche

@ 6167 Whole

@ 27em A 930 o/5U [T 2 sufcase

=] 10 min 2h30 at room .
180°C EI o m temperature 18 months

Colte rail sl
& PASSION BISCUIT

Tarte aux fruits exotiques & biscuit passion /
Exotischen Friichten Tarte & Leidenschaftskeks /
Tarta de frutas exdticas y galleta con maracuya

@ 6318 Whole

y - @ 2rem A 10109/50 [T 2 sUrcase
Exotic Fruit Filling & Decoration (+) 6nz0 )16 months




PART KIS

Boncolac produces a wide range of French

\ desserts dedicated to professionals. Already baked
4 ! and very convenient, all recipes are created with
E\ top-qualitative and tasty ingredients.
§
\I
qrrl In addition to the taste, Boncolac also gives importance
g\ g to the presentation with sophisticated decorations.

Discover our wide range of recipes.

SPECIALTY TA

Tartes spécialités / Spezialitdten Tartes / Tartas especialidades

| Tarte chocolat « Grand Aréme »
Schokoladentarte "Grand Aréme”
Tarta de chocolate “Grand Aréme”

@1124 Whole @1125 Pre-cut 10
@2? cm &goo a/su @6 SUfcase |
|
\
2h Zh 24 months {'L
(+) Made with 70% cocoa chocolate 3
1 i
II|I \ \ III li‘\ \
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YiLE AR

Tarte créme bralée / Creme Brulée Tarte /
Tarta de Crema Catalana

@ 4437 Whole

@2? em &?80 a/su @4 SU/case

EOTQ E]Sh 18 months

Dt

TART

Tarte aux noix / Nusstarte /
Tarta de nuez

@ 2797 Whole

@27 em &850 a/su @2 SU/case

10 min - .-1!'\30 at room
180"C 3h30 temperature SAj2d manths

%@MZ@ C)%%%é(

" Tarte clafoutis aux griottes / Schattenmorellentarte /
Tarta flan de guindas

@ 6007 Whole

o
Z
m
>
wn
=
i
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@2? em &950 a/su @G SU/case

=310 min 2h30 at room .
@ 180°C @?h m temperature V|24 morths

Tarte clafoutis aux abricots / Aprikosentarte / Tarta
flan de albaricoque

@4243 Whole

@2? em &1000 a/su @s SU/case

12%511;20.,(: 8h 24 months

QM{WMW&

Tarte crumble aux fruits rouges / Streuselkuchen mit
Apfel und rote Beeren / Tarta crumble de manzana y
frutos rojos

@455? Whole

@2? cm &910 a/su @4 SU/case

= 10mi
12{:;?5‘ 18 months




LED FRULT
TARTS

Tartes aux fruits rouges / Rote-Beeren-
Tartes / Tartas de frutos rojos

Tarte cheesecake aux fruits rouges / Rote Beeren
Cheesecake Tarte / Tarta Cheesecake de frutos rojos

@6010 Pre-cut x10 _ .- 3 X f !
@27 em (A 250 o/su [Tz surcase _ . -_ . : 2
Ezth 24 months

meée&f%

Tarte aux framboises / Himbeertarte / Tarta
de frambuesa

@?100 Whole
@2? e &800 o/su [Tz suscase

15 min
ZOBC .24 months

e
s

Tartes aux fraises / Erdbeertarte / Tarta de fresa

@3996 Whole @4031 Pre-cut x8
@27 em A 200g/su [Tz surease
‘E] 8h 24 months

@&Le&@gj«

Tarte aux myrtilles / Blaubeertarte / Tarta de
arandanos

@5995 Whole
@2? cm &850 a/su @2 SU/case

5 min 3h at room :
L] 1s0°c E]Sh Sk 24 months fresh i’l‘lll’r taste

ed after cooking:

10
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Petite Tarte aux framboises / Kleine Himbeertarte /
Tarta de frambuesa pequera

@423? Whole
@2] cm &4?0 g/su @8 Slfcase

F=] 10 min [
2109(: ™" &h @24m0nths

63)(&// J(_/g e 6 2 ?j[

Petite Tarte aux myrtilles / Kleine Blaubeertarte /
Tarta de arandanos pequefa

@4238 Whole
@2] cm &430 g/suU @8 SU/case

=i 10 min [
2| 2i0ec | |eh @24months




APEDRE
TARTS

Tartes aux pommes / Apfel-Tartes /
Tartas de manzana

f‘GZ{Méﬁbn@f g a/@ﬁ&

Tarte aux pommes «Tradition» / Apfeltarte / Tarta
de manzana

@9481 Whole @9489 Pre-cut x8 @5366 Pre-cut x10
@2?cm &]OOOQ/SU @Esu/case

15-20
1;0 Cmm .24 months

()/éz (2 //z,z).fi,mmw(@

Tarte normande aux pommes / Apfeltarte
«Normandie» / Tarta de manzana de Normandia

@3229 Whole
@2? cm &950 a/su @E SU/case

20 min
210 c .24 months

 essesnls aot

Tarte Tatin gourmande / Leckere Apfel « Tatin» Tarte /
Deliciosa tarta Tatin de manzana

@EO?B Whole @ 6161 Pre-cut x8
@2? cm &1200 a/su @4 SU/case
=] 30 min -

L igoec 24 months

‘ure butter carar

KNOW-HOW

All Boncolac apple tarts are made with fresh
fruits. They are delicately chosen, peeled and
sliced prior to production.

12



YELEOW FRULT
TARTS

Tartes aux fruits ensoleillés /
Gelbe-Fruichte-Tartes / Tartas
de frutos amarillos

gm&tﬂaﬁ,@nw

LEMON TART

Tarte au citron «Grand Aréme» / Zitronentarte / Tarta
de limdn

@) 1881 Whoke
@2? cm &850 a/su @G SU/case

‘IO min
ZODC . S/Gh .24 months

Pros Bovsdilone”

TART
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Tarte aux poires Bourdaloue / “Bourdaloue”
Birnentarte / Tarta de pera “Bourdaloue”

@) 9487 whole
@Z?Cm &11009/&.! @s SU/case

‘IO-‘IS min -
2’IO°C 24 months

A précel

TART

Tarte aux abricots / Aprikosentarte / Tarta de
albaricoque

@28?9 Whole
@2? em &950 a/su @2 SU/case

=] 15-2
;OD%mm -24 months

Dbt

TART

Tarte multifruits / Obsttarte / Tarta multifruta

@ 7095 Whole
@2? em &900 a/SU @s SU/case

12?ng -24 months

13



EXOTIC +
= TARTS |

Tartes exotiques / Exotische-Tartes / |
Tartas exoticas &

FOOD SERVICE



Tarte mangue et fruit de la passion / Mango &
Passionsfrucht Tarte / Tarta de mango y maracuya

@GOOQ Pre-cut x10

@2}' cm &8509/5U @2 SU/case

1h30 at room
E] 2h30 @ temperature M 24 months

Tarte au thé Matcha / Tarte mit griinem Matcha-Tee /
Tarta de té verde Matcha

@ 5759 Whole
@2? em &?ao /s [T)6 su/case
B Sh 24 months

(fc/_‘Wé?z‘f@mf i cocored

TART

Tarte noix de coco «Tradition» / Kokosnusstarte /
Tarta de coco

@9@08 Whole @9611 Pre-cut x8
@2? em &1000 a/su @6 SU/case

10 min 20 at room
180°C Elﬁh . % e miperatie 24 montns

J/DMW& & coconed

Tarte ananas-coco / Ananas-Kokostarte / Tarta de
pifia y coco

@2631 Whole
@2? em ﬁ 950 g/sU @2 Sll/case

EOT(? . 5/6h ‘ 24 months
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MERINGUE

Tartes meringuées / Baiser-Tartes /
Tartas con merengue

KNOW-HOW

Meringue is a classic in patisserie
with a soft texture and a golden lock
as it is finished with blow-torch.
Perfect mix of whisked eggs

and sugar, Boneolac’s

meringue will melt

in your mouth.

BONCOLAC

AITELN
55

FOOD SERVICE
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OZE;%£bek£%th§;a£
TART

Tarte au citron meringuée / Zitronenbaisertarte /
Tarta de limén y merengue

@G’O’M Whole
@2}' cm &1000 a/su @2 SU/case
Esh '|2 months

OZELQ£vak£&d@§une
TART

Tarte au citron meringuée / Zitronenbaisertarte /
Tarta de limén y merengue

@5‘548 Pre-cut x10

@2? em &1000 a/su @2 SU/case
Ezlh '|2 months

JYVHS OL
S3HLSVd INIA

TART

Grande Tarte au citron meringuée / Zitronenbaiser-
tarte / Tarta de limon y merengue extra grande

@4455 Whole
@32 em &1350 a/su @2 SU/case
E]Gh 12 months




_/[f.r‘e;/(;ﬁ,/z (( ﬁ/é!/}/z" :. 1
PART vEL

Tarte aux pommes bio / Bio Apfe]tarte { Tbrta de s
manzana organica s Fou ke

@3741 Pre-cut x12

ORGANIC
DESSERTS

Desserts bio / Bio Desserts / Postres organicos

CER'{JFIE

AGRICULTURE
BIOLOGIQUE

Natural, healthy and sustainable:
widen your frozen range with these
organic desserts and offer the best to
your customers.

As a booming trend with constant
sale increases, organic food

is a real growth driver.

@2? em B850 o7y 'ﬁsr_su/ém

15 min
180°C - 24 months

6}}? j(&',;-z.ak clincolzfe

PUDDING

Moelleux au chocolat bio / Bio Schokoladefondant /
Pudin de chocolate organico

@3?48 Pre-cut x12

@2? e ﬁwo a/su @2 SU/case

1
12833 - 4 min -24 months

18

Made with 70% cocoa chocolate
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G KES

> Gateaux / Kuchen / Pasteles

Moelleux au chocolat / Schokoladefondant / Pudin
de chocolate

@) 2799 whole
@2? cm ﬁQSO a/su @2 Slfcase

i 5 Th
@ }SOTCI? 2 min30 ter:;crygtmure 18 months

Made with 70% coc

a chocolate

(/I/ﬁ% f’)!t(/

Gateau Basque / "Baskischer” Kuchen / Pastel vasco

@94?9 Whole @9488 Pre-cut x8
@2? cm &1000 a/suU @S SU/case

Specialty from the Southwest of France o @aHzo @‘ 3h30 atroom  [H54 1ontns
= temperature




MOIST CAKES [
COLLECTION

Gateaux Moelleux / Kuchen /Pasteles Esponjosos

. : The best recipes are the ones that keep
# things simple!

Made with low fat yogurt & authentic brown cane
sugar, the classic yogurt cake gets re-thought and
adapted in 2 new extra-moist & delightful
recipes. Very stable and moist once defrosted:
72h at 4°C

BONCOLAC

. FoobD SERVICE .

20
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| 5 |
YV Neist Gl Funils

celleux aux fruits rouges / Rote Beerenkuchen /
astel de frutos rojos

6152 Pre-cut x10

@27 cm &650 a/su
f;‘rigear;::?em h 2min 24 months

@ Cake Portion
[Thirso oy 2omin 2t oom 71 35 sec []24 months

fruit k

CAKE

Meelleux au citron / Zitronenkuchen / Pastel de limén

@G‘IS'I Pre-cut x10

@2? em &650 a/su
min Ezhzo g 12 ;Lz:tmm 24 months

@ Cake Portion
ZOsec @Kimin m f;);;g;tt;:_\m 24 months




MOUSSE
CAKES

Entremets / Mousse-Kuchen / Tartas Mousse

heilotle

Charlotte aux fruits rouges / Beerenobst Charlotte /
Charlotte de frutos rojos

@ 1607 Whole
@39>(I1 cm &SOOQ/UV @48U/case
E’zpsr\ 18 mois

BEALR ANMD CHEHOMED N
FEAR AN LU LA
e 4

Chrlotle

Charlotte poire chocolat / Birnen-Schokoladen
Charlotte / Charlotte de pera y chocolate

@ 1423 Whale
@39>(I1 cm &SOOQ/UV @4 SU/case
4A5h [v/|18 months

Fondant au chocolat / Schokoladen-Mousse-Kuchen /
Fondant de chocolate

@ 9427 Whole
@ 37410 cm & 800 g/l @4 Sl/case
4A5h 18 months

) hrorase € ik

Miroir créme bralée / Créme Bralée-Mousse-Kuchen /
Tarta de mousse de crema catalana

@450? Whole

@) 370 cm (A 800 a/LV ()4 surease
Ezpsr\ [\/]18 months

Tiramisu / Tiramist / TiramisQ

@) 9349 Whole

@ 30x10em [Aesog/uv (T4 suscase
E]zl-Sh 18 months

22

KNOW-HOW

Boncolac packs its mousse cakes
in easy-to-serve packagings.

They have a convenient cardboard
mould with a graduated portion
cutter guide for 12 or 15 portions.
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INDIVIDUAL
DESSERTS

Desserts individuels / Individuelle Desserts /
Postres individuales
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DASTRIES
GLUTEN FREE
LACTOSE FREE

Sans gluten et sans lactose /
Gluten- und Laktosefrei /
Sin gluten y sin lactosa

< G
n/ i
Crose ¥

Géateau au chocolat sans gluten / Glutenfrei
Schokokuchen / Pastel de chocolate sin gluten

@SBS? Whole
@8 cm &GSQ/piece @14 pleces/case

2] 40 sec. 3h 1h30 G 24 months

temperature

(+) Made with 60% cocoa ¢

Tartelette aux pormmmes sans gluten / Glutenfreie
Apfel-Tortchen / Tartaleta de manzana sin gluten

@ 5502 Whole

@B cm &?5 a/piece @18 pieces/case
5 min . .2h30 at room -
180"(3 temperature 18 months

Géteau au citron sans gluten / Glutenfrei
Zitronenkuchen / Pastel de limdn sin gluten

@EBG? Whole
®8cm &GSg/piece @14 pieces/case
40 sec. E]Bh @ .ll';;op:gtﬁ'em 24 months

Natural lemon




/ith these

asty as

» Individual packaging: nc
» Easy to defrost: fr /en or mic 3
* Very stable after defrosting.

25



TARTLETS

Tartelettes / Tortchen / Tartaletas

I Ct2 0/t

S IETRET I
MERINGUE TARTLI

Tartelette citron meringuée / Zitronenbaisertortchen /
Tartaleta de limén con merengue

@4517 Whole
@10 cm &130 g/piece @18 pieces/case

,_

8 min
150,‘: .2h -18 months

Tartelette framboisine meringuée / Himbeerbai-
sertortchen / Tartaleta de frambuesa con merengue

@4518 ‘Whole

@10 cm &130 a/piece @18 pieces/case
8 min -
1509(: .3h 18 months

7@:&/&/&%[%

WITH ALMOND

Tartelette aux pommes / Apfel & Mandelcreme
Tértchen / Tartaleta de crema con almendra
y manzana

@) 4520 whole
@10 em &130 a/piece @2? pieces/case
E Bh 24 months

Tartelette Tatin / Tértchen Apfel « Tatin» / Tartaleta
Tatin de manzana

@4521 Whole
@10 cm ﬁBO a/piece @24 pieces/case

‘IS min
1509(: .24 months

26



BONCOLAC

PATISSIRR-TRAITEUR
1 355

FOOD SERVICE

] ﬁﬂe, &)

Tartelette citron / Zitronentértchen /
Tartaleta de limén

@45]9 Whole
@10 cm &130 a/piece @2? pieces/case

= SEe o - .(-_-\ p
A tangy & refreshing lemon curd filling (+) Sl 2n [F] 24 months

27
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Petit gateau Basque / Kleiner “Baskischer” Kuchen /
Pastel vasco pequerio

@526? Whole
@ 9em & 95 g/piece @18 pieces/case

'IO min g EEEE iy B
L2 e0c E]zh .24 months from the

%@%

CE CREAM PROFITEROLES
Profitéroles a la vanille / Windbeutel / Profiteroles

@1?90 Jumbo
@5.5 cm &24 a/piece @40 pieces/case

@9140 Small
@4.5 cm &15 o/piece @60 pieces/case

12‘;3 DE“n -24 months

WITH PECAN NUTS

Brownies aux noix de pécan / Brownies mit
Pekannissen / Brownies con nueces de Pecan

@3883 Pre-cut x30
&80 g/piece @ 4 Slfcase
1 day 15 months

Conelés

FROM BORDEAUX

Canelés de Bordeaux / Canelés aus Bordeaux /
Canelés de Burdeos

@ 7096 Whole

&60 g/piece @60 pieces/case
15 min
ZOODC E’zlh -18 months

28



. | | Mini moelleux au chocolat / Mini Moelleux aus
|| i Schokolade / Mini Moelleux de chocolate

@ 5665 Whole

Only 5 ingredients (+)

@4cm & 20g/piece @ 96 pieces/case )

v 4m|n
wr 1 [ s L] 15 sec E]ZhBCI .18 months

lade with

Specialty from Bordeaux,

Rich in Pecan nuts n the Southwest of France

%qu' browrdes %&?z[ carelés

Mini brownies aux noix de pécan / Mini-Brownies mit Mini canelés de Bordeaux / Mini Canelés
PekannUssen / Mini brownies con nueces de Pecan aus Bordeaux / Mini canelés de Burdeos

@ 3884 Pre-cut x160 @ 7102 Whole

& 15 g/piece @4 Slfcase &16 a/piece @150 pieces/case

3 min Smm
oo 2] 1ssec [[T]icay []is months P (7] []18 montns

29



( Rocolnt

MINI-PORTIONS

Mini-parts chocolat / Mini-Schokoladetortenstiicke /
Mini porciones de chocolate

@5035 Pre-cut x16

@ 18em &290 a/su @]4 SU/case

m 45min at room
EZH temperature 24 months

d[g‘”@@”

MINI-PORTIONS

Mini-parts citron / Mini-Zitronentortenstiicke /
Mini porciones de limoén

@5036 Pre-cut x16

@18 cm &2?5 a/su @ 4 SU/case
45min at room
@2"‘ temperature 24 months

Made with natural lemon extract

@ceywj |

MINI-PORTIONS

Mini-parts coco / Mini-Kokosnusstortensticke /
Mini porciones de coco

@GZQQ Pre-cut x16

@) em A 275 o/su [T 4 surcase
[C)an faey 1hat om 24 months N

temperature

QP liattic

MINI-PORTIONS

Mini-parts Matcha / Mini-Matchatortensticke /
Mini porciones de Matcha

@6298 Pre-cut x16

@18cm &280 a/su @ 4 Sll/case
@mao @ g;ﬁ};‘r‘:lmm 24 months

30
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ADREXCILIASTVE

Range of small tarts pre-cut x16 mini- portions!

- A mini version to taste it all, from the timeless
classic to the trendiest flavours, guilt-free

- Sweet treats for all occasions: perfect for
catering, buffets & tea sets

- 4 colourful & tasty recipes for a delightful showcase
- Already baked, easy to defrost

S143SS3d SNOILNTOS

JUVHS Ol



S BECTALRY
TARTS

Tartes spécialités / Spezialitdten Tartes /
Tartas especialidades

(S lonond

CAKE

Gateau Basque / “Baskischer” Kuchen / Pastel vasco

@1991 Pre-cut x12

@27 em &900 a/su [T6 surcase

— i 2h at

}QOT;:” ESh ter:pemme 24 months

()/éa}w’c@f lallice

TART
Tarte croisillons aux abricots /
Aprikosengitterkuchen / Tarta enrejada de albaricoque

@1884 Pre-cut x12

@2? em &900 a/su @8 SUfcase

E;%mm 24 months

32

SOLUTIONS
DESSERTS

The right price for the best value

- Very affordable price per portion

- A real variety of tastes (apple,
chocolate, coconut, almond, apricot...)
- Convenient: pre-cut x10 or 12

* Time-saving

* Use as many as you wish

* Equal portions

of France

Hocolntt lallice

TART

Tarte croisillons au chocolat /
Schokoladengitterkuchen / Tarta enrejada
de chocolate

@1885 Pre-cut x12

@27 em &900 a/su @ 8 SU/case

;?{-j%%min 24 months




’

27 CM
TARTS

Tartes @27 cm / @27 cm-Tartes / Tartas @27 cm

2% @W@M

Tarte aux poires Bourdaloue / « Bourdaloue»
Birnentarte / Tarta de pera «Bourdaloue»

@3?43 Pre-cut x10

@27 cm & 750 9/5U @6 SU/case

10 min 4h at room
ol [T)7n B tempenture []24 months

Tarte au citron / Zitronentarte / Tarta de limén

@ 3164 Pre-cut x10

@2? om &?50 a/su @8 SU/case
T]n g 2028100, (]2 months

S143SS3d SNOILNTOS

SL1IVL WO LT
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S pple

Tarte aux pommes / Apfeltarte / Tarta de manzana

@20?3 Pre-cut x10

@2? cm & 750 g/su @8 SU/fcase

e Dol
180°C 4h30 24 months

Coconed

TAR

Tarte noix de coco / Kokosnusstarte / Tarta de coco

@5484 Pre-cut x10

@2? cm & 750 g/suU @8 SU/case

1h at room
lem perature

5 min
Ll vs0ec El3h

/|24 months

34

 Hocolnte

TART

Tarte au chocolat / Schokoladentarte / Tarta de
chocolate

@3165 Pre-cut x10

@2? cm &?50 a/su @8 SU/case

1h30 at room
termperature

EZhBO @ 24 months

Fresh Granny Smith appl

%p& C) osncine

TART

Ay

Tarte normande aux pommes / Apfeltarte
"Normandie” / Tarta de manzana de Normandia

@3105 Pre-cut x10

@2? s &?50 a/su @3 SU/case

15-2
Zﬁopgmln -24 maonths

+) Topped with gratec

%@f’ié/&l C%&"i«%{

FLAN TAR

Tarte clafoutis aux griottes / Schattenmorellentarte /
Tarta flan de guindas

@44?8 Pre-cut x10

@27 em & 750 g/sU @3 SU/case

‘IO min ﬁ 2h at room -
180 C 4h 24 months

termperature



A J

21 CM
TARTS

Tartes @21 cm / @21 cn-Tartes / Tartas @21 ¢cm

Petite tarte au citron / Zitronentarte / Tarta de limon

@)ss05 Pre-cut 10

@21 em & 500 g/SU @10 SU/case

4 " 315"..'2 E]xlh -24 months

TART

Petite Tarte normande aux pommes / Apfeltarte
“Normandie” / Tarta de manzana de Normandia

@3916 Pre-cut x10

@21 em ﬁAlSO o/su T8 surcase

20 min -
ZODC 24 months

Petite tarte au chocolat / Schokoladetarte / Tarta de
chocolate

@3914 Pre-cut x10

@2 cm A s009/50 [To surease
D Sh 24 months

S143SS3d SNOILNTOS

SLIVL WO L2
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BONCOLAC

PATISSIER-TRAITEUR
DEPUIS 1955

FOOD SERVICE

Boncolac S.A.S.

183 avenue des Etats-Unis
31018 Toulouse cedex 2 - France
Tel.: +33 (0)5 6113 52 40
www.boncolac.fr
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