
Your Creativity Through Our Tarts
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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 (8gm)

60 -piece x 6 sheets

4.05 kg
18

mm

37mm

X039001
Straight -Edge Mini Tartlet 39  mm, Cocoa Butter Coated

360 pieces (9gm)

72 -piece x 5 sheets

4.05 kg
18

mm

39mm

X0 36 001
Slanted Square Tartlet 36mm , Coated

336  pieces (9gm )

56 -piece x 6  sheets

3.80  kg

18
mm

36mm

X0 45 001
Fluted Mini Tartlet 45  mm, Coated

360 pieces (9gm )

72 -piece x 5 sheets

4 .05  kg

18
mm

45 mm



Medium Tart Range
For Inspirations That Needs More Than One Bite.

X053001
Straight -Edge Mini Tartlet 53  mm, Coated

180 pieces (17gm)

30 -piece x 6 sheets

3.25 kg

18
mm

53mm

X050090

Crown Tartlet 50  mm, Cocoa Butter Coated

360 pieces (17gm)

72 -piece x 5 sheets

6.10 kg

22
mm

50mm

X060001
Straight -Edge  Tartlet 60  mm, Cocoa Butter Coated

180 pieces (19gm)

30 -piece x 6 sheets

3.75 kg

18
mm

60mm

X050001
Straight -Edge Mini Tartlet 50  mm, Cocoa Butter Coated

360 pieces (16gm)

72 -piece x 5 sheets

6.10 kg

22
mm

50mm



X047001
Football Tartlet 47  mm, Cocoa Butter Coated

360 pieces (16gm)

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

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

37mm 
Round

39mm 
Round

48mm
Round

Unique Tartlet Range
Tarts For Special Occasions.

X040001
Straight -Edge Mini Tartlet  Rectangle 40  mm, Cocoa Butter Coated

360 pieces (9gm)

72 -piece x 5 sheets

4.05 kg

15
mm

40mm



X077001

Fluted Tartlet 77  mm (With Aluminum Mould)

Cocoa Butter Coated

120 pieces (34gm)

30 -piece x 4 sheets

5.50 kg
26

mm

77mm

Large Tartlet  Range
Filling The Gap Between The Smallest Tartlet And The Largest Tarts 

X065001
Slanted Tartlet 65  mm, Cocoa Butter Coated

180 pieces (17gm)

30 -piece x 6 sheets

4.05 kg

18
mm

65mm

X070001
Straight -Edge  Tartlet 70  mm, Cocoa Butter Coated

180 pieces (26gm)

30 -piece x 6 sheets

5.10 kg

18
mm

70mm

70mm
Round



Page 2
95mm Fluted
100mm Round
2-Layer Vol Au Vent
Mini Cones

X095001

Straight -Edge Tart 95 mm, 

Cocoa Butter Coated

96 pieces (52gm)

16-piece x 6 sheets

6.20 kg

20
mm

100mm

20
mm

95mm

X100001

Fluted Tartlet 100 mm , 

Cocoa Butter Coated

96 pieces (56gm)

16-piece x 6 sheets

6.20 kg

Tart Range
Suitable For Whole Desserts, Quiches & Pies

X080001
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
Vanilla

Savory Neutral
Plain

Salty

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!

Matcha 
Green

Blueberry 
Blue

Mango 
Orange

Strawberry
Pink

Banana  
Yellow

Raspberry 
Red

Cocoa 
Chocolate

New Creations
Red Tart Continues To Revolutionize The UAE’s Range Of Specialized Pasteries , 
With Vol -Au -Vent And Unique Tart Shell Designs.

X045001
Fluted Mini Tartlet 45  mm, Coated

360 pieces (7gm) 

72 -piece x 5 sheets

18
mm

45mm

X049001
Straight -Edge Tartlet Heart 49  mm, Coated

336 pieces (16gm) 

56 -piece x 6 sheets

20
mm

49mm

X036001
Slanted Square Tartlet 36mm , Coated

336 pieces (9gm) 

56 -piece x 6 sheets

18
mm

36mm

P032001
Mini Vol -Au -Vent 32mm , Coated

360 pieces (8gm) 

72 -piece x 5 sheets

24
mm

32mm

P032001
Mini Vol -Au -Vent 32mm , Coated

360 pieces (8gm) 

72 -piece x 5 sheets

24
mm

32mm

X049001
Straight -Edge Tartlet Heart 49  mm, Coated

336 pieces (16gm) 

56 -piece x 6 sheets

20
mm

49mm



Oregano

Only For Tart Base:

Savory -  Neutral -  Salty

Arab Date

Only For Tart Base:

Savory -  Neutral -  Salty

Black Sesame

Only For Tart Base:

Savory -  Neutral -  Salty

Basil

Only For Tart Base:

Savory -  Neutral -  Salty

Tomato -Basil

Only For Tart Base:

Sweet -  Neutral

Olive -Rosemary

Only For Tart Base:

Sweet -  Neutral

Cinnamon  Biscoff

Only For Tart Base:

Sweet -  Neutral

Paprika

Only For Tart Base:

Savory -  Neutral -  Salty

Coconut

Only For Tart Base:

Sweet -  Neutral

Zatar Thyme

Only For Tart Base:

Savory -  Neutral -  Salty

Black Olives

Only For Tart Base:

Savory -  Neutral -  Salty

Tomato

Only For Tart Base:

Savory -  Neutral -  Salty

a

Seasoned Tart Range

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. 

Garlic -Onion

Only For Tart Base:

Savory -  Neutral -  Salty

Cashew

Only For Tart Base:

Sweet -  Neutral



C006001
Mini Cone with Silver Foil , Coated

Available in Sweet, Savory, Seasoned or in Colors
30

mm

80mm

375 pieces (6gm) 

25 -piece x 15 packs

Orange Green Yellow Brown White

Red Blue Emerald Pink Black

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

RED TART PASTRY S.P L .L.C

Warehouse 17, M21 – Musaffah Ind. , 

Abu Dhabi, United Arab Emirates
M +971 56 993 1234
info@ redtart.ae
www.redtart.ae

Distributed by KHORAKIWALA & AL BASTI L.L.C

PO Box 17005, Technopark, Mina Jebel 
Ali, National Industries Park, Dubai, 
United Arab Emirates
T +971 4 823 9800
F +971 4 887 8334
info@uaeswitzgroup.com
www. masterbakerme.com

Miniature Cones
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