AUTHENTIC
FRENCH-STYLE
PASTRIES

Authentic
French Style
Pastries

Made with
rich butter




Croissants & Escargot

La Parisienne French style butter croissants have a golden brown crunchy crust on

the outside, with soft, airy and flaky layers inside. Just thaw in the refrigerator overnight
and prove until doubled in size, preferably in a proving cabinet and then bake for that
mouth-watering buttery aroma that your customers will love.

Golden brown
colour

Crunchy crust
like a good
puff pastry

Unbaked Large Butter Croissants (Qty 90)

Soft and airy
inside with
thin layers

Flaky
outside

Made with rich
butter, delivering
a delicious
buttery aroma
and taste

Unbaked Euro Large Butter Croissants (Qty 72)

Frozen large croissants made with Australian flour and layered
with premium quality butter to produce a light, flaky and golden
texture. Croissants need to be proved prior to baking. Carton
contains 90 croissants.

Unbaked Mini Butter Croissant (Qty 120)

Frozen European-Style large croissants made with Australian
flour and layered with premium quality butter to produce a
light, flaky and golden texture. Made in a classic long French
style. Croissants need to be proved prior to baking. Carton
contains 72 Euro style croissants.

Unbaked Chocolate Croissants (Qty 40)

Frozen mini croissants made with Australian flour and layered
with premium quality butter to produce a light, flaky and golden
texture. Croissants need to be proved prior to baking. Carton
contains 120 mini croissants.

Unbaked Escargot (Qty 40)

Frozen Chocolate croissants made for the chocolate lovers.
Made with Australian flour and layered with premium quality
butter to produce a light, flaky and golden texture. Rolled and
filled with rich dark couverture chocolate. Croissants need to be
proved prior to baking. Carton contains 40 chocolate croissants.

Unbaked Large Croissants (Qty 90) @

Frozen flaky pastry swirled with a rich vanilla custard and plump
sultanas. Made with Australian flour and layered with premium
quality butter to produce a light, flaky and golden texture.
Escargots need to be proved prior to baking. Finish off with a
fruit glaze, fondant or icing sugar. Carton contains 40 escargots.

Frozen large croissants made with Australian flour and layered
with high grade EOI Royal Danish vegetable margarine to
produce a crunchy golden brown exterior and light, airy and
flaky interior. Croissants needs to be proved prior to baking.
Carton contains 90 croissants. Halal certified. Suitable for
vegans and vegetarians.

Danish Pastries

Made with Australian flour and layered with premium quality butter, these light, flaky
pastries are filled with creamy vanilla custard and topped with either apples, blueberries or
apricots. Each pastry is unbaked & frozen, ready to proof and bake on demand to ensure
ultimate freshness. Our convenient mixed cartons in either boat or square shape will surely
delight your customers any time of the day.

1. Apricot Danish
Delicious apricots and custard filling
in light Danish pastry bases.

2. Apple Danish
Delicious apples and custard filling
in light Danish pastry bases.

2. Blueberry Danish
Delicious blueberries and custard
filling in light Danish pastry bases.

Danish Squares

Unbaked Danish Large Squares- Mixed (Qty 60)

Frozen large square Danish pastries in a mixed carton of
Apple, Blueberry and Apricot all with custard filling. Made
with Australian flour and layered with premium quality butter
to produce a light and flaky texture. Danish pastries need to
be proved prior to baking. Carton contains 60 large square
Danishes.

Danish Boats

Unbaked Danish Boat - 3 x Mixed (Qty 48)

Frozen Danish pastry boats in a mixed carton of Apple,
Blueberry and Apricot toppings all with custard filling. Made
with Australian flour and layered with premium quality butter to
produce a light, flaky and golden texture. Danish pastries need
to be proved prior to baking. Carton contains 48 Danish Boats.




Order our unbaked
frozen range today.

All La Parisienne pastries are supplied unbaked & frozen, ready
to bake to ensure ultimate freshness for your customers. Simply
thaw pastries in the refrigerator overnight and prove until
doubled in size, preferably in a proving cabinet and then bake.

*

Defrost

(doubles in size)
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For detailed proofing
instructions contact
your La Parisienne
representative below or
scan here to download
your A4 proofing
instructions sheets >
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20 x Apricot, 20 x Apple, 20 x Blueberry

Unbaked Danish Boats Mixed (Qty 48)
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Unbaked Large Euro Butter

Croissants (Qty 72) Unbaked Escargots (Qty 40)
To order contact your local distributor. Peerless R
For more information contact one of our La Parisienne fOOd service

16 x Apricot, 16 x Apple, 16 x Blueberry

JoA

representatives on: 1800 986 499 or visit:

peerlessfoodservice.com.au  [[] /peerlessfoodservice Making it happen
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