
PRODUCT SPECIFICATION SHEET

F3150 MACARONS DE PARIS

72 COUNT (2/36 CT)

0.26

 13  8  4

0.38 OZ

 2.75

831193003154

10831193003151

1.75 LBS

TI 18/TI 20/PALLET 360

LBS

Item UPC

Case Upc

Ti/Hi/Pallet 

Cs Cube

Case Size INL    

Cs Gross Wt

Cs Nt Wt

Item Wt

Count

F - PETITS-FOURS

Shelf Life

To Serve

W    H   

Ingredients: Pistachio: sugar, almond meal, powdered sugar (sugar, cornstarch), cream, egg white, butter, pistachio, 

sugared egg yolk (egg yolk, sugar),  water, modified cornstarch, spinach powder, gelatin, egg white powder, almond oil. 

Chocolate: dark chocolate (unsweetened cocoa, sugar, cocoa butter, soy lecithin, vanilla), sugar, almond meal, powdered 

sugar (sugar, cornstarch), cream, egg white, butter, water, cocoa powder processed with alcali, bergamot oil, egg white 

powder. Lavender: sugar, powdered sugar (sugar, cornstarch), almond meal, cream, egg white, butter, sugared egg yolk 

(egg yolk, sugar), apricot puree, water, modified cornstarch, lavender flowers, gelatin, egg white powder, almond oil, 

lavender oil. Raspberry: sugar, powdered sugar (sugar, cornstarch), almond meal, cream, egg white, butter, sugared egg 

yolk (egg yolk, sugar), water, raspberry paste (glucose syrup, inverted sugar syrup, raspberry pulp, citric acid, ethyl 

alcohol, elder juice concentrate, modified starch, sodium citrate, maltol), lemon juice, raspberry puree, modified 

cornstarch, raspberry liquor, poppy seeds, gelatin, egg white powder, carmine. Coffee: sugar, powdered sugar (sugar, 

cornstarch), almond meal, cream, butter, egg white, sugared egg yolk (egg yolk, sugar), water, coffee extract, modified 

cornstarch, gelatin, egg white powder, caramelized sugar powder. Coconut: sugar, powdered sugar (sugar, cornstarch), 

almond meal, cream, butter, egg white, sugared egg yolk (egg yolk, sugar), water, passionfruit concentrate, coconut, 

modified cornstarch, gelatin, egg white powder.

Contains: nuts, milk, soy, egg

Manufactured on shared equipment with wheat products

1 year at 0 degrees or less, 5 days in cooler, 4 hours at room temperature.

Defrost at room temperature 1 hour or in cooler 3 hours while in packaging.

2 almond meringue crunchy on the outside, while moist, chewy, and flavourful on the inside
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