frozen mini danish
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Chocolate Cream 40gr

& 1 R 40gr

Cranberry 40gr
4 A %5 40gr

Strawberry Rhubarb 40gr
4 3 B 40gr

Orange 40gr
% B 40gr

Custard 40gr
% 4 4 4009r

Walnut 40gr
4 #k 40gr

Our pure French Butter Danish are proven, frozen iy 4l % B 4= ah 84 % 2 20 FF 25 Bk

and egg-brushed, ready for baking. Defrost for 1 = &t % & % & & 4% & B ol 4% ke R

hour at room temperature before baking at 1750C- 3 > A O O ¢

1800C for 14-20 minutes (depending on size). No = g?lfﬁ {f 1_/J\ E?’AEK(E ‘1,75 ¢ JISO J;E’

steam required. b %EEZO” S (WL K ),
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Red Bean 40gr
%I & 40gr

Pineapple 40gr
¥ % 40gr
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Apple 40gr
36 3 40gr
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La Rose Noire Co. Ltd.
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Hengli Town,
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frozen large danish
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Pineapple 90gr
J% ZE 90gr

Red Bean 90gr
4L & 90gr

Custard 90gr
& 1 % 90gr

Chocolate Cream 90gr
Kl J1 = BE 90gr

Apple 90gr
38 R 90gr

Orange 90gr
7 B 90gr

Strawberry Rhubarb 90gr
& F 3E 90gr

Cranberry 90gr
s & A % 90gr

Walnut 90gr
4k 90gr

Dongguan La Rose Noire Co. Ltd.

Block 111, San Jiang Industrial Area,Hengli Town, Dongguan,
Guangdong, ZIP: 523460 P.R. of China

)R RSB =V TR X 1115 4 : 523460

office@la-rose-noire.com
www.la-rose-noire.com




