Welcome to PastryStar

Since 1986, PastryStar manufactures
more than 200 pastry ingredients.
Our products are designed by
professional European Chefs, made
freshly in Maryland, guaranteed

natural and of the finest quality.

® Natural

® Trans-FatFree

€ Locally made in the U.S
@ Certified Kosher ® D

Fruit Fillings

Filling Raspberry

1/201b

SUPC 8191340

Less sugar & starch, more fruit.
Bakes perfectly in Danish, pies.

s ‘ Less sugar & starch, more fruit.

Made with less sugar & less starch / More fruit

Filling Apricot
1/20 1b
SUPC 8191285

Bakes perfectly in Danish, pies.

Amero Foods ships via FedEx Ground Mon-Fri

NO REFUSALS / NO RETURNS

DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS




Filling Apple Pie

1/20 1b

SUPC0433963

Less sugar & starch, more fruit.
Bakes perfectly in Danish, pies.

Filling Blueberry Wild Pie
1/20 1b

SUPC0434023

Less sugar & starch, more fruit.
Bakes perfectly in Danish, pies.

Filling Cherry Pie

1/20 1b

SUPC0434039

Less sugar & starch, more fruit.
Bakes perfectly in Danish, pies.

Fruit Jams (Bake proof

Europeantype baking jam, oven stable.
Smooth, easily spreadable, lots of fruit.

Jam Apricot Baking Jam Raspberry-No seed
1/20 1b 1/20 1b

SUPC 7240637 SUPC 6310611

RTU oven stable Jam. RTU oven stable jam.

Jam Strawberry Baking
1/20 1b

SUPC 7240629

RTU fruit concentrate. Use:
flavor mousse, cream, ice
cream, sorbet, cake.

Jam Red Currant Baking
1/201b

SUPC 8190930

RTU oven stable jam.

Amero Foods ships via FedEx Ground Mon-Fri
NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS



Fruit Sauces “Coulis”

Made with 80% pure fruit, PastryStar sauces are shelf-stable.
Use: as a sauce or as a fruit puree.

Coulis Apricot

6/2 1b

SUPC 4425831

Fruit sauce. Aseptic pouch. RTU.
Fresh fruit, low sugar.

Coulis Blackberry

6/2 b

SUPC4426052

Fruit sauce. Aseptic pouch. RTU.
Fresh fruit, low sugar.

Coulis Caramel

6/2 1b

SUPC 4426334

Fruit sauce. Aseptic pouch.
RTU. Fresh fruit, low sugar.

Coulis Lime

6/2 1b

SUPC 4430674

Fruit sauce. Aseptic pouch. RTU.
Fresh fruit, low sugar.

I

-

§

Coulis Banana

6/2 1b

SUPC 5678091

Fruit sauce. Aseptic pouch. RTU.
Fresh fruit, low sugar.

Coulis Blackcurrant
6/21b -

SUPC 6530676 »
Fruit sauce. Aseptic pouch. RTU. :"' . &

Fresh fruit, low sugar.

Coulis Kiwi

6/2 b

SUPC 4430575

Fruit sauce. Aseptic pouch. RTU.
Fresh fruit, low sugar.

Coulis Mango

6/2 1b

SUPC 4430682

Fruit sauce. Aseptic pouch. RTU.
Fresh fruit, low sugar.

Amero Foods ships via FedEx Ground Mon-Fri

NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS




Coulis Peach Coulis Passion Fruit

6/2 1b 6/2 b
SUPC 4430807 SUPC 4430724
Fruit sauce. Aseptic pouch. RTU. Fruit sauce. Aseptic pouch. RTU.
Fresh fruit, low sugar. Fresh fruit, low sugar.
Coulis Raspberry - Coulis Pear
6/2 Ib .""*v 6/21b
SUPC 4430765 1l SUPC 5678254
Fruit sauc;e. Aseptic pouch. RTU. . E Fruit sauce. Aseptic pouch.. RTU,
Fresh fruit, low sugar.

4 Fresh fruit, low sugar.

Coulis Pomegranate

6/21b ‘ Coulis Strawberry

SUPC 5640692 o 6/21b

Fruit sauce. Aseptic pouch. RTU. Y SUPC 4430781

Fresh fruit, low sugar. o ‘ Fruit sauce. Aseptic pouch. RTU.
» Fresh fruit, low sugar.

Compound Mango Coulis Dark Chocolate

1/101b 6/2 b &
SUPC 5682797 SUPC 4426797 . ﬂ\ )
RTU fruit concentrate. Fruit sauce. Aseptic pouch. RTU. *+ .‘ .

Use: flavor mousse, cream, ice
cream, sorbet, cake.

Fresh fruit, low sugar.

Amero Foods ships via FedEx Ground Mon-Fri
NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS



Pastes

Paste Vanilla Bean

4/2.2 1b

SUPC 7240619

30% more concentratethan
regularvanilla flavor! Contains
dots of vanilla beans.

Paste Pistachio

2/71b

SUPC 7626961

High content of pistachio.
Excellent taste & texture.

Paste 60% Almond Paste

2/7 b

SUPC 5341654

Use to flavorcreams, batters,
maccaroons, cookies, cakes.

Paste Kernel

2/7 b

SUPC 6310591

Made with apricot kernel. Use
like almond paste, butis more
economical

Paste Cocoa Flavoring

1/101b

SUPC 7240660

Natural concentrate. Nosugar.
Intense cocoa flavor. Replaces
cocoa powder (no mess).

Paste Hazelnut Praline
1/81b

SUPC 1341676

Made with 90% Hazelnut.
Swiss Chefs love it!

Paste Marzipan for Decor

6/2.2 b

SUPC 1341635

Made with 22% almond. Use

It to roll over cake or make décor.

Paste Marzipan Rolling Almond
Paste
2/81b
SUPC 5630700 .
Made with 22% almond. Use =
it to roll over cake or make décor.

Amero Foods ships via FedEx Ground Mon-Fri
NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS



Glazes , Fondants

Glaze Traditional Apricot
1/20 1b

SUPC 3767308

#1 Selling glaze in the U.S!
Best value

Glaze RTU Machine

1/22 1b

SUPC 5677913

RTU, clear glaze, special for
machine.

Glaze Dry Apricot Mix
2/101b

SUPC 3826120

Make your own apricot glaze.
Just add water & sugar.

Glaze Dark Chocolate-Soft
1/201b

SUPC 8191431

Two Uses: as a glaze oras a
ganache. Just melt down.

Glaze Caramel

1/20 1b

SUPC 8191425

3 Uses: as a glaze, as a ganache
or as a flavor.

Glaze Traditional Strawberry
1/20 1b

SUPC 5630660

Perfect for addingcolor to
tarts. Gives a nice flavor.

Glaze Neutral Cold Process
1/20 1b

SUPC 5630649

Just open the pail and use
for a clear “Miroir”

Glaze Shokoshine

1/10 1b

SUPC 7240650

Made with imported chocolate
for “Miroir”. Soft & easy to cut.

Ganache Boston

1/18 Ib

SUPC 7240649

Long shelf life ganache (no
heavy cream)

Icing Fondant White RTU

1/22 1b

SUPC 7626950

An extra white fondanticing
with exceptional stability, gloss
& flavor.

Icing Fondant White Rolling
2/51b.

SUPC 8486035

White soft paste. Roll it into
fine sheets to cover cakes.

Amero Foods ships via FedEx Ground Mon-Fri
NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS




Cream Powder Bases

Powder Bavarian Cream Instant Powder Bavarian Cream Instant

1/25 |b 12/13 oz

SUPC 3767563 a SUPC 3826104

Justadd milk to reconstitutea —— Pre-scaled pack for 1 gt milk.
deliciousFrench pastry cream . = Delicious French pastry cream
Powder Créme Brulée j‘{‘b | Powder Créme Anglaise

4/5 b ‘ 4/5 b

SUPC 5630639 === SUPC 6321352

Creamy. Readyin 4 minutes.
No more egg separation.

Fantasticdessert. No baking,
just cook with half & half, heavy
cream. A MUST TRY!

Powder Almond Cream Filling Powder Creme Caramel

1/25 b e 4/51b

SUPC 5681657 _ SUPC 8191415

Made with lots of almond. @’ A 1step preparation (justadd

For Pithivier, cookie, Galette. milk) for making Spanish type
Vanilla cream “Flan”.

Powder Stabilizer Whipped Powder Lemon Curd

Cream 1/101b

1/101b SUPC 8316412

SUPC 6310652 Fora rich creamy lemon

Prevents whipped cream custard. No Baking required.

from getting yellow or sluggish.

Amero Foods ships via FedEx Ground Mon-Fri
NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS




Mousse Powder Bases

Mousse Chocolate Dark Fond zf Mousse Chocolate Airy Instant

2/51b £ N l 2/51b

Cw
-

SUPC 0434199 SUPC 0434132

Perfect base for layered mousse. v/ Justadd milk to get a light
Sets quickly. ey Gl chocolate mousse. GreaF for
Freeze stable. individual moussesor décor.

Mix Mousse Gatino

2/51b

SUPC 8635342

Neutral one step mousse base,
easilyflavored, very versatile
dessert base

Cake Powder Bases

Mix Joconde Cake

1/251b

SUPC 6310573

Transfering décor designs on
this biscuitis easy.

Mix Sponge Cake/Genoise
1/251b

SUPC 6310641

Known for its lightness & spon-
giness to retain sugar syrup.

Mix Florentin Mix Yellow Cake

6/2 b - 1/25 1b

SUPC 7240688 SUPC 8191401

This base makes miraclesin the U.S traditional cake. Trans-fat
oven! Bake 2 parts mix + 1 part free. Moist, flexible & long-
almond to make Florentin. shelf life.

Mix Cake Cream Base P Mix Molten Cake

1/25 1b 2/51b

SUPC 8191092 : SUPC 8316434

Bake powder, butter, milk for a
rich chocolate dessert.
1 case yields 86 portions.

Add fruits for succulent moist
cream cakes & cupcakes.

Amero Foods ships via FedEx Ground Mon-Fri
NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS



Other Ingredients

Gelatin Sheets

2/2.21b

SUPC 5681644
Silvergrade. 160 bloom.
400 leaves of 2.5 g each.

Feuillantine Flake Crepe
2/5.51b

SUPC 7240672

“Pailleté”. Add a crunchy taste to
chocolate or praline.

Cocoa Butter Pectin
1/7 1b 8/1lb
SUPC 6310603 SUPC 376746

Use to jellifyand stabilize
Jam or “Pate de fruit”.

Pure cocoa butter.

Food Additive Guar Gum Sugar Rock Pop Transparent
4/11b 6/11b

SUPC 7626943 SUPC 7626943

Natural gum used to increase Sugar that fizzle & pop inyour
viscosity & emulsify. mouth! To sprinkle on any
Use: ice-creams, baked goods. dessert for a surprise!

Glucose Powder

1/10 1b

SUPC 5739596

Avoid water crystallization
& keep product smooth.

Amero Foods ships via FedEx Ground Mon-Fri
NO REFUSALS / NO RETURNS
DAMAGE CLAIMS MUST BE FILED WITHIN 48 HOURS




