
Pastry 1

163349 - Apricot Glaze
Shiny amber glazed with subtle apricot flavor used for brush and spray
applications. Perfect your desserts by adding this glaze with the flavor and aroma
of apricots, and brilliant gloss.
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Apricot glaze for brush and spray applications. Our Glaze is Shiny, amber color with
light apricot flavor. What are they glazing? Tarts- fruits in syrup, pastry cream, tart
shells. Pastries- fillings. Perfect for finishing your desserts and enhancing final look
with brilliant gloss. Perfect for fresh fruit tarts in summer or a classic fruit
cheesecake in winter. Sweet with light apricot aroma and flavor.

Sugar and/or glucose and/or
glucose-fructose, water, pectin,
apple pulp, citric acid, sodium
benzoate, natural and artificial
flavor, tricalcium phosphate,
sodium and calcium alginate,
coloring (FD&C Yellow #6, FD&C
Yellow #5)

Free From:

Brand Manufacturer Product Category

Pastry 1 Paris Gourmet Grocery

UPC MFG # SPC # GTIN Pack Pack Desc.

837775001150 PA1730 163349 00837775001150 1/26.4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

27.9lb 26.4lb Canada Yes

Shipping Information

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

10.2in 10.1in 8.6in 0.51ft3 12x4 176days 60°F / 77°F

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

Glazing fruit tarts, cakes, danish, etc.

Add 10 to 15% water by weight.
Combine and bring to a boil. Allow a
few minutes to set before use.
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