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Authentic Danish Pastry

Mette Munk Danish pastries
are imported from Denmark-
made with the heritage and
craftsmanship of a 165 year-old
baking tradition.

Mette Munk Danish are freezer-to-oven 579% of consumers find
pastries that require no proofing or authentic pastries very

defrosting—delicious and convenient! SRRES L er

Our Danish are made with premium island. Our fruit filling is made with 61% of consumers
ingredients like free-range eggs, natural simple, fresh ingredients like real fruit and agree that fresh baked
Bourbon vanilla, and high-quality German natural sugars. There are no preservatives, Danish are better than
flour with exceptional rising power. We no concentrates, and no artificial colors packaged Danish?

use real vanilla extract from Madagascar, or flavors. The result? A perfect pairing of

g g 'Technomic, Away From Home Study, Bakery,
pecan nuts from the USA, and dark exceptionally light, flaky pastry dough and 2019 “Technomic 2017 Bakery & Coffee Cafe

muscovado brown sugar from Mauritius a subtly sweet, natural filling. Scnsimigliendissped


Luke LaBree



RASPBERRY CROWN

CINNAMON WHIRL

MAPLE PECAN PLAIT

VANILLA CROWN

APPLE CROWN






