
READY-TO-FILL BASES FOR SWEET & SAVORY

INTRODUCING



2.2 in / 5.6 cm

589201
Masdeu Éclair, Large
1 box: 140 pcs
Ready-to-fill; neutral éclair base 
ideal for both sweet and savory 
applications.
Price: $45.72/box; $0.33/piece

589208
Masdeu Puff Pastry
Flat Shell, Mini Daisy
1 box: 384 pcs
Ready-to-fill, flaky, all-butter 
neutral shell perfect for both 
sweet and savory applications. 
Price: $37.97/box; $0.10/piece

589203
Masdeu All-Butter
Patty Shell, Mini Fish
1 box: 200 pcs
Ready-to-fill, flaky, all-butter 
shell in a fish shape; ideal for 
creating unique appetizers.
Price: $58.16/box; $0.29/piece

589210
Masdeu Puff Pastry
Tartlet, Large
1 box: 144 pcs
Ready-to-fill neutral puff pastry 
tartlet suitable for both sweet 
and savory applications.
Price: $37.30/box; $0.26/piece

589207
Masdeu Patty Shell,
Large Round
1 box: 90 pcs
Ready-to-fill flaky shell ideal for  
pairing with vegetable, meat 
and seafood applications.
Price: $49.10/box; $0.55/piece

589209
Masdeu Puff Pastry
Tartlet, Medium
1 box: 240 pcs
Ready-to-fill neutral puff pastry 
tartlet suitable for both sweet 
and savory applications.
Price: $45.13/box; $0.19/piece

589204
Masdeu Patty Shell,
Mini Round
1 box: 240 pcs
Ready-to-fill, flaky shell perfect
for creating unique appetizers.
Price: $59.78/box; $0.25/piece

589205
Masdeu Éclair, Mini
1 box: 240 pcs
Ready-to-fill; neutral éclair base 
ideal for both sweet and savory 
applications.
Price: $38.43/box; $0.16/piece

589202
Masdeu Cream Puff, Large
1 box: 120 pcs
Ready-to-fill; neutral choux base 
ideal for both sweet and savory 
applications.
Price: $44.47/box; $0.37/piece

589206
Masdeu Cream Puff, Mini
1 box: 200 pcs
Ready-to-fill; neutral choux base 
ideal for both sweet and savory 
applications.
Price: $31.30/box; $0.16/piece

Each box contains multiple plastic wrapped trays
of vessels to ensure freshness & stability.
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PRO TIPS:
» Brush puff pastry products with melted butter & heat at 
350ºF/180ºC for 5 minutes; fill & serve as desired

 » Heat patty shell products at 350ºF/180ºC for
 5 minutes; fill & serve as desired (return hot
 applications to oven for an additional 5 minutes
 before serving to keep warm)

  » Easily fill éclairs or cream puffs using
  any Zürimix product & perfectly garnish
  finished large éclairs with PCB Creation
  Éclair Décor (616389, 616370 or 616329)

please visit our website to view all
available Zürimix flavors & PCB Creation
décor to perfectly enhance your creations!
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