
Mette Munk Danish pastries 

are imported from Denmark­

made with the heritage and 

craftsmanship of a 165 year-old 

baking tradition.

Our Danish are made with premium 

ingredients like free-range eggs, natural 

Bourbon vanilla, and high-quality German 

flour with exceptional rising power. We 

use real vanilla extract from Madagascar, 

pecan nuts from the USA, and dark 

muscovado brown sugar from Mauritius 

island. Our fruit filling is made with 

simple, fresh ingredients like real fruit and 

natural sugars. There are no preservatives, 

no concentrates, and no artificial colors 

or flavors. The result? A perfect pairing of 

exceptionally light, flaky pastry dough and 

a subtly sweet, natural filling. 

57% of consumers find 
authentic pastries very 
appealing1.

61% of consumers 
agree that fresh baked 
Danish are better than 
packaged Danish2.  

Mette Munk Danish are freezer-to-oven 
pastries that require no proofing or 
defrosting—delicious and convenient!

1Technomic, Away From Home Study, Bakery, 
2019  2Technomic 2017 Bakery & Coffee Cafe 
Consumer Trend Report

Luke LaBree




TASTE THE OLD WORLD QUALITY OF METTE MUNK

VANILLA CROWNMAPLE PECAN PLAIT
RASPBERRY CROWN

CINNAMON WHIRL
APPLE CROWN

Vanilla custard with
real Bourbon vanilla

Caramelized remonce filling 
and aromatic maple syrup. Rich and aromatic real 

raspberry fruit filling

Filled with the exceptional cinnamon remonce
Sweet and juicy real green apple fruit filling

Crispy 
hazelnut 
flakes

Pecan nuts from 
Madagascar

PRODUCT DESCRIPTION DENNIS
ITEM # SIZE CASE

COUNT
PIECES/
BAG

BAGS/
CASE TI x HI SHIPPER UCC

Mini Danish Dough Assortment  
24 Apple Crown; 24 Maple Pecan 
Plait; 24 Vanilla Crown; 24 Raspberry 
Crown; 24 Cinnamon Whirl; 1 Bag 
White Icing  

24215
1.48 oz Danish

5.29 oz White Icing
120 units 24 5 10 x 14 1-00-13087-90098-6
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To learn more about our foods and services, call your 
ARYZTA® Sales Representative or 855-4-ARYZTA 

Margarine bakes up crispier & flakier than 
butter & keeps the flavor intact longer

The Margarine Difference - Made in the 
Danish tradition, using Margarine not Butter

Real fruit fillings made from fruit, sugar, & 
natural thickeners - no fruit concentrates

Sustainable RSPO 
certified palm oil

All free-
range eggs

No trans fatty acids No hydrogenated oils & fatsNo titanium dioxide in icing No artificial coloring & flavoring

Margarine increases shelf life and has a neutral taste, 
so you get to experience the full flavor of the filling




