White Toque carefully selects high quality ingredients to create delicious and traditional recipes.

Discover our ready to bake tarts and frozen quiches, perfect for buffets, catering, appetizers or lunch.

a new world

FROZEN & SPECIALTY FOOD



Our quiches are made with all-natural ingredients and are easy to portion.

QUICHE SLABS

Traditional French recipes using high quality ingredients.
*Par-cooked, easy to cut to desired shape
*Thin, crisp flavorful crust
*Firm, rich filling with delicious flavor

[tem #50707 4 Cheese
[tem #50709 Goat Cheese, Tomato & Basil
[tem #50710 Mediterranean

Pack / Size: 4 x 2.21b
Quiche Dimensions: 13" x 5" x 1"

4 Cheese Goat Cheese, Tomato & Basil Mediterranean

COOKING DIRECTIONS

Preheat oven to 380°F.
If frozen, bake for 35 minutes.
If thawed, bake for 18 minutes.

For best results and to maximize crispness of crust, bake directly on oven rack or perforated sheet pan.

TARTS

Extra thin pizza crust originally from Alsace, France.

ltem #51214 Prepared Tart Flambee S/O
Pack / Size: 24 x 8oz

Thin tomato tart featuring puff pastry, mustard
and tomato slices.

ltem #51226 Tomato Tart
Pack / Size: 18 x 4.20z
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White Toque is a leading importer of specialty products in North America.
We work closely with major manufacturers and production
facilities worldwide to deliver the highest quality and unique products
to the market.



