
S o r b e t so r b e t s
FROZEN FOOD

a new world of

8 - 0 6 r e v

White Toque’s frozen sorbets are imported from Spain and come in the natural fruit 
shell. They are made with the best fruit, selected from specific farms, to ensure 

quality. These sorbets are an all-natural, 100% fruit derivative, making them fat free 
and cholesterol free.



White Toque is a leading importer of specialty products into the United 
States.  We work closely with major manufacturers and production 

facilities worldwide to deliver the highest quality and unique products 
to the market.

Corporate Headquarters:Corporate Headquarters: 11 Enterprise Ave North Secaucus, NJ 07094
T: 201-863-2885 or 800-B- FROZEN   F: 201-863-2886 

West Coast:West Coast: 1505 Webster St. Alameda, CA 94501
T: 510-748-0452   F: 510-748-0406

Email: info@whitetoque.com  www.WhiteToque.com 

Orange Sorbet in ShellOrange Sorbet in Shell
Item #    Item Name                     Pack    Size    G. Weight     L      W      H      Cube   TI/HI   Pallet

65210  Orange Sorbet                   12    8.1oz       10.5        18  13.75  5.25     .75      9/8       72 

Lemon Sorbet in ShellLemon Sorbet in Shell
Item #    Item Name                     Pack    Size    G. Weight     L      W      H      Cube   TI/HI   Pallet

65211  Lemon Sorbet                    12    8.1oz       10.5        18  13.75  5.25     .75      9/8       72 

Coconut Sorbet in ShellCoconut Sorbet in Shell
Item #    Item Name                     Pack    Size    G. Weight     L      W      H      Cube   TI/HI   Pallet

65212  Coconut Sorbet                 12    10.8oz        15    19.25  10.25 10.25   1.17    8/5        40

Pineapple Sorbet in ShellPineapple Sorbet in Shell
Item #    Item Name                     Pack    Size    G. Weight     L      W      H      Cube   TI/HI   Pallet

65213  Pineapple Sorbet               12     8.4oz        14    19.25  10.25 10.25   1.17    8/5        40

White Toque’s sorbets are made in the same traditional matter since 1892. The fruit is grated, sized and washed, then
hollowed into a shell.  The juice and pulp are pasteurized and used to form the sorbet.  The sorbet is then pumped 
back into the frozen shell and individually sealed.  The natural fruit sugars stabilize the product, allowing for a 24

month shelf life from the manufacturing date.

The sorbets come individually wrapped, to preserve their freshness.

*Our coconut sorbet is the only one which contains fat from the coconut milk.

The sorbets are a generous 10oz portion, a refreshing dessert for banquet menus.

There is no artificial flavoring or preservatives added.


