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METRO Chef French Lemon Tart is a classic French-style dessert that offers convenience and consistent
quality in professional kitchens. It features a smooth, vibrant lemon filling set in a crisp pastry shell, delivering
a refreshing citrus flavour with a balanced sweet-tart profile and silky texture. The combination of zesty
lemon and buttery pastry creates an elegant patisserie-style finish with broad customer appeal. Ready to
thaw and serve, it provides reliable results and an attractive presentation with minimal preparation. It holds
its structure well for clean slicing and consistent portion control, making it ideal for coffee service, buffets,
banqueting, hospitality, and catering. Serve chilled on its own or enhance with whipped cream, créme fraiche,
fresh berries, or a dusting of icing sugar for a bright, refreshing dessert with dependable professional quality
and strong visual appeal.
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SKU 31174

METRO Chef French Lemon Tart is a classic French-style
dessert that offers convenience and consistent quality
in professional kitchens. It features a smooth, vibrant
lemon filling set in a crisp pastry shell, delivering a
refreshing citrus flavour with a balanced sweet-tart
profile and silky texture. The combination of zesty
lemon and buttery pastry creates an elegant patisserie-
style finish with broad customer appeal. Ready to thaw

Description and serve, it provides reliable results and an attractive
presentation with minimal preparation. It holds its
structure well for clean slicing and consistent portion
control, making it ideal for coffee service, buffets,
banqueting, hospitality, and catering. Serve chilled on
its own or enhance with whipped cream, créme fraiche,
fresh berries, or a dusting of icing sugar for a bright,
refreshing dessert with dependable professional quality
and strong visual appeal.

The METRO Chef range offers everything you need to
bring your culinary passion to life. With a wide selection
of premium-quality food products crafted by renowned
local and international producers, it caters to the needs

About Producer of both professional chefs and dedicated food
enthusiasts. Designed to ensure success in creating
exceptional gastronomic experiences, METRO Chef
guarantees the finest ingredients for preparing top-tier
meals.

In refrigerator: Remove all the packaging even mold,
place on a serving dish. Leave to defrost for 3 hours at a
maximum temperature of +4 °C. Leave at room
temperature 15 minutes before serving. Once defrosted
keep between 0°C ad 4°C and consume within 24
hours.

Directions for use

Product contains WHEAT, EGG, MILK. May contain
Allergen Statement SOYA, NUTS (ALMOND, BRAZIL, CASHEW, HAZELNUT,
MACADAMIA, PECAN, PISTACHIO, WALNUT).

Energy (Kcal) 338
Energy (KJ) 1417
Fat 14
of which saturates 8.9
Fibre 1

Freezing guidelines Do not re-freeze after thawing.
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Ingredients

Brands

Dietary & Lifestyle
Protein

Salt

Size

Pack Size

Storage Instructions

Country of Origin

Sugar, wheat flour, reconstituted lemon juice 16%,
pasteurised whole eggs, butter 7,3%, pasteurized cream
(milk) 6%, concentrated butter 3,4%, water, modified
maize starch, lemon juice 0,7%, concentrated lemon
juice, skim milk powder, antioxidant : alpha-tocopherol,
gelling agent : pectins.

METRO Chef

Suitable for vegetarians, Frozen Product
4.4

0.07

835g

4

Store at -18°C or below.

France
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