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METRO Chef French Apple Tart is a fully baked, classic pastry dessert, ready to serve after defrosting —
removing the need for oven time and streamlining service in busy kitchens. Delicately layered with tender
apple slices on a crisp pastry base, it delivers a naturally sweet apple flavour with a subtle glaze finish and a
light, buttery aroma. The balance of soft fruit and golden pastry creates a refined yet familiar patisserie-style
experience. With a stable, slice-friendly structure, it ensures clean cuts and consistent portions, making it
ideal for coffee service, banqueting, buffets, and catering. Designed for efficiency without compromise, it
maintains its visual appeal throughout service while helping reduce prep time and waste. Simply thaw,
portion, and serve as is, or elevate with creme fraiche, vanilla sauce, or a scoop of ice cream for an elegant,
crowd-pleasing dessert with reliable professional quality.
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SKU 31172

METRO Chef French Apple Tart is a fully baked, classic
pastry dessert, ready to serve after defrosting —
removing the need for oven time and streamlining
service in busy kitchens. Delicately layered with tender
apple slices on a crisp pastry base, it delivers a naturally
sweet apple flavour with a subtle glaze finish and a
light, buttery aroma. The balance of soft fruit and
golden pastry creates a refined yet familiar patisserie-
style experience. With a stable, slice-friendly structure,
it ensures clean cuts and consistent portions, making it
ideal for coffee service, banqueting, buffets, and
catering. Designed for efficiency without compromise, it
maintains its visual appeal throughout service while
helping reduce prep time and waste. Simply thaw,
portion, and serve as is, or elevate with creme fraiche,
vanilla sauce, or a scoop of ice cream for an elegant,
crowd-pleasing dessert with reliable professional
quality.

Description

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.

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

Remove all packaging. Allow to defrost in a refrigerator
Defrosting guidelines for 5 to 6 hours. Alternatively, reheat in the oven at
160-180°C for 10 minutes.

Energy (Kcal) 217
Energy (KJ) 906
Fat 6.2
of which saturates 2.9
Fibre 2.2

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

Apples (38%), apple puree (apple puree (22%), glucose
syrup, antioxidant: ascorbic acid) (26%), wheat flour
(gluten), glazing (water, glucose syrup, sugar, gelling
agent: pectins, acid: citric acid), sugar, palm fat, whole
eggs, water, salt.

METRO Chef

Suitable for vegetarians, Frozen Product
2.7

0.24

950g

8

Store at -18°C or below.

France
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