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PORTUGAL

*SINCE 1972~

PORTUGUESE

PASTEL de NATA

Custard Egg Tart - Petit Flan Portugais

COOK FROM FROZEN

PREPARATION INSTRUCTIONS

1. Conventional oven, et
cook from Frozen.

2. Preheat Oven to
250°C (482°F).

3. Remove tarts from package and
place on trays.

-—— el

4, Bake for 15 to 25 minutes.

Remove from oven. ‘@

Nutrition Facts S
Valeur nutritive XN
Serving 2 tarts (113 g) / pour 2 tartes (113 g)
3 Per Container / 3 par contenant \
Amount % Daily Value
Teneur % valeur quotidienne
Calories / Calories 310 Cooking time depends on the
Fat/Lipides 159 2% | INGREDIENTS Oven Power.

Saturated / saturés 7 g %

+Trans /trans 0.1 g 36% | Dough:
Cholesterol / Cholestérol 50 mg Wheat Flour, Margarine,
Sodium / Sodium 320 mg 13 % | Water, Salt.
Carbohydrate / Glucides 38 g 13 % illina:

. . -~ | Filling:
Fibre / Fibres 1 g 4% .
s Water, Sugar, Pasteurized
ugars / Sucres 21 g .

Protein / Protéines 5 g Egg, Powder Milk, Wheat STORAGE l\flETH?D
Vitamin A / Vitamine A 6 % El‘our, Corn itarch, ?)alt,l Store at-18°C (0.4°F)
Vitamin C / Vitamine C 0% | -!Nnamon, Lemon Feel.
4% | Contains: Cannot be refrozen
Iron / Fer 4% | Gluten, Eggs, & Milk. once thawed.
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Custard Egg Tart - Petit Flan Portugais

THAWED PRODUCT
PREPARATION INSTRUCTIONS

1. Thaw the product for
about 30 minutes
250°C
(482°F)
2. Preheat Oven to
250°C (482°F).

3. Remove tarts from package and
place on trays.

s X X B

Nutrition Facts

Valeur nutritive 4. Bake for 10 to 15 minutes. —
Serving 2 tarts (113 g) / pour 2 tartes (113 g) Remove from oven.

3 Per Container / 3 par contenant _@
Amount % Daily Value \

Teneur % valeur quotidienne ) )

Calories / Calories 310 - ]v \

Fat / Lipides 15 g 23 % INGREDIENTS —— \

Saturated / saturés 7 g %

+ Trans / trans 0.1 g 36% | Dough: Cookina time d d th
Cholesterol / Cholestérol 50 mg Wheat Flour, Margarine, OOO Ing time depends on the
Sodium / Sodium 320 mg 13% | Water, Salt. ven Power.
Carbohydrate / Glucides 38 g 13 % 1 m e

Fibre / Fibres 1 g 4% Filling:

s Water, Sugar, Pasteurized

ugars / Sucres 21 g .

Protein / Protéines 5 g Egg’ Powder Milk, Wheat STORAGE METH?D
Vitamin A/ Vitamine A 6% EI_OL”' Corn itarch, ?)alt,l Store at -18°C (0.4°F)
Vitamin C / Vitamine C 0% | “!nnamon, Lemon Feel.
Calcium / Calcium 4% | Contains: Cannot be refrozen
Iron / Fer 4% | Gluten, Eggs, & Milk. once thawed.
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