
Pasquier

130201 - Lemon Tart
Our French-inspired tarts with American flavors are the perfect dessert solution. Our Lemon tart is made with all-natural luscious signature lemon
curd filling in our signature shortbread crusts, showcased in this delightful classic.

MARKETING

You will be surprised by all the Lemony
flavor packed within our all-natural
luscious signature lemon curd filling in our
signature shortbread crusts, showcased in
this delightful classic.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

1302 00640445162125 16/3.5 OZ

Brand Brand Owner GPC Description

Pasquier Galaxy Desserts Desserts (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

4.3 LBR 3.5 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

18 INH 10 INH 4 INH 0.42 FTQ 10x21 237 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A

380

23%

53%

38%

3%

18%

2%

63%

2%

2%

8%

2%

*

Nutrition Facts
16 Servings per container
Serving Size  1 tart

Amount Per Serving

Calories

% Daily Value*

Total Fat 18 g

Saturated Fat 11 g

Trans Fat 0 g

Cholesterol 115 mg

Sodium 65 mg

Total Carbohydrates 48 g

Dietary Fiber 0 g

Total Sugars 33 g

Includes 32 g Added Sugars

Protein 5 g

Vitamin D 1 mcg

Calcium 22 mg

Iron 1 mg

Potassium 69 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Keep frozen------

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - C  Peanuts - N

 Eggs - C  Tree - MC

 Soybean - C  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Sugar, Enriched Wheat Flour (Enriched Wheat Flour
[Niacin, Reduced Iron, Thiamin Mononitrate, Riboflavin,
Folic Acid], Malted Barley Flour), Eggs, Clarified Butter
(Anhydrous Milk Fat), Lemon Juice, Water, White
Chocolate (Sugar, Cocoa Butter, Whole Milk Powder,
Soy Lecithin, Vanilla), Glaze (Dextrose, Sugar,
Carrageenan, Sodium Alginate, Acacia Gum, Natural
Flavor, Guar Gum, Citric Acid), Gelatin, Salt.
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PREPARATION & COOKING SUGGESTIONS

For best results, thaw in refrigerator for 2 hours
before serving. We do not recommend thawing our
tarts at room temperature since it can compromise
the flaky texture of the crust. Do not microwave.

SERVING SUGGESTIONS

Perfect dessert for any occasion

MORE INFORMATION

Last Saved: 20 April 2026 | Printed: 30 May 2026 Powered by Syndigo LLC - syndigo.com Page 2 of 2


