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Vegetables and Cheese

Vegetais e Queiljo



Spinach and Cheese Veggie
Veggie de Espinafres e Queijo

Spinach and Mozzarella pastry
Folhado de espinafres com queijo Mozzarella
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Spinach and Cheese Veggie
Product code: 1052

Weight (grams): 110

Shape: crescent

Ingredients

Filling: spinach, mozzarella cheese.
Puff pastry: flour, water,

100% vegetal margarine, salt.
Alergenics: gluten, milk.

Veggie de Espinafres e Queijo
Codigo do produto: 1052

Peso: 110 gramas

Formato: quarto-crescente
Ingredientes

Recheio: espinafres, queijo mozzarella.
Massa: farinha, agua,

margarina 100 % vegetal, sal.
Alergénicos: gluten, leite.



Ham and two Cheese Snack
Snack de Fiambre e dois Queijos

Roast ham and two cheese (Gruyere & Cheddar) pastry
Snack de fiambre da perna e dois queijos: Gruyere e Cheddar
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Ham and two cheese snack
Product Code: 1051

Weight (grams): 120

Shape: square 9x9 cm
Ingredients

Filling: ham, cheese.

Puff pastry: flour, water,

100% vegetal margarine, salt.
Alergenics: gluten, milk.

Snack de fiambre e dois queijos
Codigo do produto: 1051

Peso: 120¢g

Formato: quadrado 9x9 cm
Ingredientes

Recheio: fiambre, queijo.
Massa: farinha, agua,
margarina 100% vegetal, sal.
Alergénicos: gluten, leite.



Fish and Meat

Peixe e Carne



Tuna Picnic
Picnic de Atum

Pastry filled with tuna from the Azores and olive-oil mayonnaise
Folhado de atum do mar dos A¢ores com maionese de azeite
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Tuna Picnic

Product Code: 1054

Weight (grams): 120

Shape: full moon, diameter of 9.5 cm
Ingredients

Filling: tuna, red pepper,

onion, mayonnaise

Puff pastry: flour, water,

100% vegetal margarine, salt.
Alergenics: gluten, egg

Picnic de Atum

Cod. Produto: 1054

Peso (gramas): 120

Formato: lua-cheia, diametro de 9,5 cm
Ingredientes

Recheio: atum, pimento vermelho,
cebola, maionese.

Massa: farinha, agua,

margarina 100% vegetal, sal.
Alergénicos: gluten, ovo.



Bolognese Nibble
Trinquinha de Bolonhesa

Mince, tomato and mozzarella pastry coated with sesame seeds
Sementes de sésamo em folhado de carne, polpa de tomate e queijo mozzarella
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Bolognese Nibble
Product Code: 1053

Weight (grams): 120

Shape: rectangle

Ingredients

Filling: veal, chorizo, ham,
tomato, cheese.

Puff pastry: flour, water,
100% vegetal margarine, salt.
Alergenics: gluten, milk, egg,
sesame seeds.

Trinquinha de Bolonhesa
Cod. Produto: 1053

Peso (gramas): 120

Formato: rectangulo
Ingredientes

Recheio: vitela, chourico, fiambre,
tomate, queijo.

Massa: farinha, agua,
margarina 100% vegetal, sal.
Alergénicos: gluten, leite, ovo,
sementes de sésamo.



Fruit & Sweet Pastries

EFruta & Doce



Superfruity Organic Apple
Frutissima de Mag¢a Biologica

Golden Delicious apple pastry with homemade Jam
Folhado de ma¢a Golden Delicious com compota caseira
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Superfruity Organic Apple
Product Code: 1056

Weight (grams): 110

Shape: semicircle

Ingredients

Filling: apple, sugar.

Puff pastry: flour, water,

100% vegetal margarine, salt.
Alergenics: gluten.

Frutissima de Mac¢a Biologica
Cod. Produto: 1056

Peso (gramas): 110

Formato: semi-circulo
Ingredientes

Recheio: maca, actcar.

Massa: farinha, agua,
margarina 100% vegetal, sal.
Alergénicos: gluten.



Custard & Cinnamon Delight
Delicia de Creme e Canela

Pumpkin, custard and cinnamon Pastry
Folhado de creme d’ovo com fios de abobora-chila e canela
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Custard & Cinnamon Delight
Product Code: 1055

Weight (grams): 110

Shape: triangle

Ingredients

Filling: custard, pumpkin,

sugar, cinnamon.

Puff pastry: flour, water,

100% vegetal margarine, salt.
Alergenics: gluten.

Delicia de Creme e Canela
Cod. Produto: 1055

Peso (gramas): 110

Formato: triangulo
Ingredientes

Recheio: creme de ovo, chila,
acucar, canela.

Massa: farinha, agua,
margarina 100% vegetal, sal.
Alergénicos: gluten.



Puff Pastries

Technical data

Preservation: < - 18° C
Expiry: 4 months

Preparation:

1- place the pastries on a baking tray
2- brush with beaten egg

3- bake for 25 minutes at 160° C

Comments:

a) the preparation time may vary depending
on the type of oven

b) do not refreeze after thawing

Logistic data

Units per box: 50

Boxes per row: 10

N° of rows: 7

Boxes per pallet: 70

Units per pallet: 3.500

Packing: plastic bag

Packaging: cardboard box (cm) 34 x 24.5x 18

Pasteis Folhados

Dados téecnicos

Conservagio: < - 18°C
Validade: 4 meses

Preparacao:

1- colocar os folhados num tabuleiro

2- pincelar com ovo batido

3- levar ao forno durante 25 min. a 160°C

Observagoes:

a) o tempo de preparacao podera variar,

em funcao do forno utilizado

b) nao voltar a congelar apds descongelacao

Dados logisticos

Unidades por Caixa: 50
Caixas por Fiada: 10

N° Fiadas: 7

Caixas por Palete: 70
Unidades por Palete: 3.500
Embalagem: saco de plastico

Acondicionamento: caixa de cartao (cm) 34 x 24,5 x 18





