Your Creativity Through Our Tarts




Mini Tartlet Range

All Available. All Flavors. All Customizable.

X030001
Straight-Edge Mini Tartlet 30 mm, Cocoa Butter Coated
720 pieces (6gm)
120-piece x 6 sheets
5.30 kg
18
mm
30mm
X037001
Straight-Edge Mini Tartlet 37 mm, Cocoa Butter Coated
360 pieces (Bgm)
60-piece x 6 sheets
4.05 kg
18
mm
37mm
X039001
Straight-Edge MiniTartlet 39 mm, Cocoa Butter Coated
360 pieces (9gm)
72-piece x 5 sheets
4.05 kg
18
mm
39mm
X050001
Straight-Edge MiniTartlet 50 mm, Cocoa Butter Coated
360 pieces (1egm)
72-piece x 5 sheets
6.10 kg
22
mm

50mm



2025's New Tart Range

Bringing The Tart Shells That Inspires Your Next Trend.

X050090
Crown Tartlet 50 mm, Cocoa Butter Coated

360 pieces (17gm)

72-piece x 5 sheets

6.10 kg
22
mm

50mm

X053001
Straight-Edge MiniTartlet 53 mm, Coated

180 pieces (17gm)

30-piece x 6 sheets

3.25 kg
18
mm

53mm

X060001
Straight-Edge Tartlet 60 mm, Cocoa Butter Coated

180 pieces (19gm)
30-piece x 6 sheets

3.75 kg

18
mm

60mm

Butter Coated

7

X065001
Slanted Tartlet sgﬂ&
180 pieces, (17gr\1)

30- plecex_ﬁg%‘

65mm




Unique Tartlet Range

Tarts For Special Occasions.

X040001
Straight-Edge Mini Tartlet Rectangle 40 mm, Cocoa Butt

360 pieces (9gm)
72-piece x 5 sheets
4.05 kg

15
mm

40mm

X041001
Straight-Edge Mini Tartlet Square 41 mm, Cocoa Butter Coa.

180 pieces (14gm)

30-piece x 6 sheets

2.75 kg
18
mm

41mm

X047001
Football Tartlet 47 mm, Cocoa Butter Coated

360 pieces (1egm)

72-piece x 5 sheets

6.10 kg
20
mm

47mm

X057001
Straight-Edge Rounded Rectangle 57 mm, Cocoa Butter Coa.

120 pieces (34gm)

30-piece X 4 sheets

2.75 kg
22
mm

57mm




Large Tart Range

For Recipes That Needs More Than One Bite.

X070001
Straight-Edge Tartlet 70 mm, Cocoa Butter Coated

180 pieces (26gm)
30-piece x 6 sheets

5.10 kg

18
mm

< xo77001
Fluted Tartlet 77 mm (With Aluminum Mould)
Cc{g’%a Butter Coated

120 pieces (34gm)
i

X080001 A
Straight-Edge Tartlet 80-mm, Cocoa Butter Coated
<

180 pieces (34gm)
30-piece x 6 sheets

6.70 kg

18

mm

80mm



Base Flavors

All Tarts Need a Clearly Defined Base Flavor. Choose Your
Base and Customize Its Seasonings, Flavoring and Color.

Sweet Savory Neutral Y-114Y
Vanilla Plain

Specialty Flavors

Unique Tart Base That Cannot Be Further Customized.
Rest Assured, They’re Still Delicious!

Cocoa Cocoa Gluten Speculoos
Chocolate White Free Biscoff

Colored Flavors

A Color and Flavor Combo That Only Works With A Sweet Base.
Ask Us For Your Own Tart Combo, New Varieties Are Always Being Introduced!

Yuzu Lemon
Yellow

Matcha
Green

Strawberry
Pink

Blueberry Mango
Blue Orange
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Formulated By Our Chefs For Intense Flavors Through Real Spices and Powders.
A Range Of Tart Shells That Reduces Cost of Fillings and Complexity

For International Fusion Dishes and Quiches.
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Only For Tart Base:

Savory - Neutral = Salty.
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Only For Tart Base:

avory - Neutral - Salty
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Only For Tart Base:
avory - Neutral - Salty
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Colored Range

Impactful And Vibrant Tartlets Using FDA & EU Approved KOPYKAKE FlowPaste.

Distributed by

KHORAKIWALA & AL BASTILLC Red Tart Pastry Sole Proprietorship LL.C

PO Box 17005, Technopark, Mina Jebel Warehouse 17, M21 — Musaffah Industrial, // Pl
Alli, National Industries Park, Dubai, Abu Dhabi, United Arab Emirates s
United Arab Emirates M +97156 9931234 ’

T +9714 823 9800 info@redtart.ae

F +9714 887 8334 www.redtart.ae /
info@uaeswitzgroup.com -

www.masterbakerme.com



