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Patisserie

TRADITION

MADELEINES

All our madeleines are made with rigorously selected ingredients

BARN WHOLE EGGS <— FRENCH WHEAT FLOUR —< WITHOUT COLOURING
WITHOUT PALM 0IL <— WITHOUT PRESERVATIVE

PLAIN JHELL MADELEINES
300 §- 25 g per portion

‘MADELElNEs

The traditional French madeleine recipe made with fresh eggs and selected ingredients. The
shell madeleine is baked in a classic shell shape tin for a delightful soft sponge cake. Its
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B ideal fora consumption on the go.
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&v" convenient individual packaging preserves the freshness of the product over time, and is
% [ ==
MARBLE §HELL TMADELEINES
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@z%= 3009 - 25 9 per portion

MADELEINES
COQUILLES

~Merés— | The chocolate version of the original recipe. Made with a chocolate dough and a plain
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ﬁ ¥ 5 dough for a delicious sweet snack. Its convenient individual packaging preserves the
@' i freshness of the product over time, and is ideal for a consumption on the go.
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W (HOCOLATE (HIPS SHELL MADELEINES
i 300 g- 25 § per portion

MADELEINES
COQUILLES

| peme

The chocolate-chips version of our traditionnal French madeleine. The shell madeleine is baked
in a classic shell shape tin for a delightful soft sponge cake. Its convenient individual packaging
preserves the freshness of the product over time, and is ideal for a consumption on the go.

CocoAa-¢AZELNUTS FILLED JHELL TMADELEINES
2809 - 359 per portion
MADELEINES §

§ Gowoseie | Gourmets madeleines filled with cocoa-hazelnuts for an intense please. Its filling will convice

your taste buds. Its convenient individual packaging preserves the freshness of the product
over time, and is ideal for a consumption on the go.

Shelf-life at production Units / Case Cases / Layers Layers / Pallet Cases / Pallet Stackable pallet
180 days 6 8 4 32 YES

Eggs origin Europe. Cocoa origin Europe/No Europe.



