TARTLET SHELLS

Product Range

Glarner Feingeback Ltd, Swiss Fine Bakery produces
for you, semi-finished and finished products.
Let your creativity flow!

s -

Glarner Feingebick

your swiss fine bakery




Tartlet Shells Sweet

your swiss fine bakery

Glarner Feingeback

T801* - Round 39 mm

TS02* - Square 38 mm

TS08 - Hazelnut Round 39 mm

Diameter top 39 mm Diameter top 38 mm Diameter top 39 mm
Diameter bottom 27 mm Diameter bottom 26 mm Diameter bottom 27 mm
Height 15 mm Height 16 mm Height 17 mm
Weight 79 Weight 6g Weight 79
Unit 378 Pieces/Box Unit 378 Pieces/Box Unit 378 Pieces/Box

7 Trays/Box 7 Trays/Box 7 Trays/Box

TS03" - Boat 63/26 mm

TS11 - Round Straight 42 mm

T810" - Quiche 50 mm

Length 63 mm Diameter top 42 mm Diameter top 50 mm
Width 26 mm Diameter bottom 34 mm Diameter bottom 38 mm
Height 15 mm Height 19 mm Height 24 mm
Weight 6g Weight 8,59 Weight 15¢g
Unit 378 Pieces/Box Unit 140 Pieces/Box Unit 140 Pieces/Box

7 Trays/Box 5 Trays/Box 5 Trays/Box

TS04* - Round 69 mm

TS05" - Round 90 mm

TS06" - Boat 105/50 mm

Diameter top 69 mm Diameter top 90 mm Length 105 mm
Diameter bottom 59 mm Diameter bottom 67 mm Width 50 mm
Height 18 mm Height 20 mm Height 16 mm
Weight 19¢g Weight 30¢g Weight 18¢g
Unit 126 Pieces/Box Unit 66 Pieces/Box Unit 105 Pieces/Box

7 Trays/Box 6 Trays/Box 7 Trays/Box

TS07* - Carac Round 63 mm

T812* - Square 50 mm

TS14* - Round Low 68 mm

Diameter top 63 mm Diameter top 50 mm Diameter top 68 mm
Diameter bottom 43 mm Diameter bottom 43 mm Diameter bottom 58 mm
Height 25 mm Height 21 mm Height 16 mm
Weight 19¢g Weight 17¢g Weight 20 g
Unit 100 Pieces/Box Unit 120 Pieces/Box Unit 144 Pieces/Box

5 Trays/Box 5 Trays/Box 8 Trays/Box




TNOT* - Round 39 mm

Diameter top 39 mm
Diameter bottom 27 mm
Height 15 mm
Weight 749
Unit 378 Pieces/Box

7 Trays/Box

TN11 - Round Straight 42 mm

Diameter top 42 mm
Diameter bottom 34 mm
Height 19 mm
Weight 8,59
Unit 140 Pieces/Box

5 Trays/Box

TNO4ung - Round 69 mm
(raw dough, in aluminium case, deep frozen)

Diameter top 69 mm
Diameter bottom 59 mm
Height 20 mm
Weight 179
Unit 250 Pieces/Box

TN12* - Square 50 mm

Diameter top 50 mm
Diameter bottom 43 mm
Height 21 mm
Weight 18 g
Unit 120 Pieces/Box

5 Trays/Box

TNO2" - Square 38 mm

TNO3" - Boat 63/26 mm

Diameter top 38 mm Length 63 mm

Diameter bottom 26 mm Width 27 mm

Height 16 mm Height 19 mm

Weight 6g Weight 6g

Unit 378 Pieces/Box Unit 378 Pieces/Box
7 Trays/Box 7 Trays/Box

TN10* - Quiche 50 mm

TNO04" - Round 69 mm

Diameter top 50 mm Diameter top 69 mm
Diameter bottom 38 mm Diameter bottom 59 mm
Height 24 mm Height 20 mm
Weight 15¢g Weight 194
Unit 140 Pieces/box Unit 126 Pieces/Box

5 Trays/Box 7 Trays/Box

TNO5* - Round 90 mm

TNOG" - Boat 105/50 mm

Diameter top 90 mm Length 105 mm
Diameter bottom 67 mm Width 50 mm
Height 20 mm Height 16 mm
Weight 30¢g Weight 174
Unit 66 Pieces/Box Unit 105 Pieces/Box

6 Trays/Box 7 Trays/Box
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Tartlet Shells Savoury

your swiss fine bakery

Glarner Feingebick
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Tartlet Shells Special

T813* - Round 75 mm T815 - Round 100 mm T816 - Round 120 mm TS17 - Round 140 mm

Diameter top 75 mm Diameter top 100 mm Diameter top 120 mm Diameter top 140 mm

Diameter bottom 50 mm Diameter bottom 88 mm Diameter bottom 108 mm Diameter bottom 115 mm

Height 17 mm Height 20 mm Height 20 mm Height 20 mm

Weight 209 Weight 40 g Weight 45¢ Weight 95¢

Unit 66 Pieces/Box Unit 30 Pieces/Box Unit 30 Pieces/Box Unit 20 Pieces/Box
6 Trays/Box 6 Trays/Box 6 Trays/Box 5 Trays/Box

TS04voll* - Whole Wheat 69 mm

(available in poppey seed and sesame) TS11cacao - Round Cacao 42 mm TS11mix - Mixed Sweet 42 mm
Diameter top 69 mm Diameter top 42 mm Diameter top 42 mm
Diameter bottom 59 mm Diameter bottom 34 mm Diameter bottom 34 mm
Height 20 mm Height 19 mm Height 19 mm
Weight 20¢g Weight 8,59 Weight 8549
Unit 126 Pieces/Box Unit 140 Pieces/Box Unit 140 Pieces/Box
7 Trays/Box 5 Trays/Box 5 Trays/Box
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Hetail packaging available P f' = = Filling and suppurtalds available

Coated Tartlet Shells* Shelf Life
Shells marked with a asterix® can 12 months for uncoated shells and
be ordered coated with vegetable fat 9 months for coated shells

@ PAREVE (TS... f) or with chocolate (TS... ¢).

B|03U|SSE Terms

ex works, Engi, Incoterms 2000

We offer different types of dough e.g.
chocolate dough, hazelnut, whole
grain and many more. Please do not coated with | | coated with
hesitate to contact us. chocolate  vegetable fat

your swiss fine bakery

Glarner Feingebick

Glarner Feingebédck AG « Hinterdorf « CH-8765 Engi « Telefon +41 (0)55 642 52 02 « Telefax +41 (0)55 642 52 03 « info@feinback.ch




