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Keep Your Customers Coming Back... Put Them On The Edge!        

      

The Cutting Edge A Glimpse at What’s Hot ! 

 

Palmier’s - The Classic French “cookie”, Frozen & Ready-to-Bake 

4 oz Individual Raw Frozen Palmiers 
4 oz Individual Raw Frozen Cinnamon Palmiers  

 

Also called Elephant Ears , this crispy delicacy is puff pastry 
dough that is sprinkled with granulated sugar, folded and rolled 

several times, then cut into thin strips. After baking, these 
golden brown, caramelized pastries are served with coffee or 

tea or as a dessert accompaniment. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

We do all the work... You call them your own!  
 
* All natural, pure butter pastry, hand sugared for equal carmelization.  
* Ready-to-Bake. Low Labor = High Profits!   
 
Directions: 
Bake frozen – do not thaw prior to baking 
- Place parchment paper on sheet pan 
- Spray a very thin layer of food release spray over parchment  
- Place Palmiers on sheet pan  
- Space out to allow for product expansion during baking  
- Bake at 375° F for approx. 20-25 minutes or until golden brown.  


