
Pastry 1

16101 - Candied Lemon Strips Gluten Free Ve
Lemon peel slowly candied in sugar syrup. Hard to find. Labor saving. Very uniform.
Used as a decoration or dipped in tempered couverture. Unlimited applications, can
be used for mixed drinks, or as a component for charcuterie boards
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The candying process replaces the water naturally held within a fruit with sugar
syrup. The process requires close observation, changes in density of the sugar
syrup, and many hours. The result is a preserved fruit with great flavor, a lustrous
shine, and a chewy texture. Cut into strips. Average length: 5.5 cm. Average width: .5
cm. Strip length 4.5 - 5.5 cm

Lemon Peels, Glucose-Fructose
Syrup, Potassium Sorbate, Citric
Acid, Sulphites

Free From:

Brand Manufacturer Product Category

Pastry 1 Paris Gourmet Juice, Lemon & Lime

UPC MFG # SPC # GTIN Pack Pack Desc.

3612646004808 AMI610 16101 13612646004805 1/2.2 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

30.2lb 26.4lb France No

Shipping Information

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

22.5in 15in 6in 1.17ft3 4x7 176days 60°F / 77°F

Dry and cool (68-72F, 20-22C)

Used as a decoration or dipped in
tempered couverture.

Unlimited applications
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