
NEW FRUIT AND COULIS DESSERTS

DELICIOUS  
FRUIT BOWLS



1 offer / 2 packs A range with 3 recipes

Easy and quick to use

EASIER TO USE AND SIMPLER TO SERVE  
TO SUIT YOUR REQUIREMENTS

✓ Easy preparation: refrigerate 24h before serving,  
remove 1h before service.

✓ Shelf-life of 18 months. 

>  Ready to eat  <

TAKEAWAY FOOD

>  IQF bowl on coulis  <

Serve the bowl  
with a spoon.

Box of 12 units

Individual IQF bowl with 120g fruit  
on 30g coulis

Individual IQF sachets with 120g fruit (pack of 8) 
+ 250g bottle of coulis

>  Ready to serve in a bowl  <

RESTAURANT FOOD

>  IQF sachet and bottle  <

Open the IQF sachet  
and pour the contents into a bowl. 

Pour over 30g coulis. 
Serve.

Box of 8 sachets + 1 bottle



Made locally

in Anneyron

A range with 3 recipes
TO MEET FLAVOUR EXPECTATIONS  

THROUGHOUT THE YEAR

ORANGE ∙ GRAPEFRUIT ∙ MANGO 
Pear coulis

RASPBERRY ∙ CHERRY ∙ BLUEBERRY 
Strawberry coulis

PEAR ∙ ORANGE ∙ PINEAPPLE 
Raspberry coulis

NEW



Léonce Blanc, a Valade group brand ∙ 11 rue du Verdier ∙ 19210 LUBERSAC ∙ France
Tél. +33 (0)5 55 73 53 80   Fax : +33 (0)5 55 73 65 00

France : commercial@valade-sas.com   Export : commercial.export@valade-sas.com

leonceblanc-pro.com
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Fruit selection

Origin and variety

An offer

PROOF OF THE QUALITY AND UNIQUENESS OF OUR RECIPES

DESIGNED TO DEVELOP BUSINESS  
FOR ALL PROFESSIONALS

✓ Our experts have tested  
and selected fruit varieties according 

to their original qualities. 

✓ The IQF fruit is picked  
when fully ripe then cut  
and frozen immediately,  

to preserve all its qualities.

✓ To make purées used in the coulis, 
the fruit is re�ned taking  

into account its natural pro�le then  
the right amount of sugar is added  

to preserve all the �avour.

South African citrus Kent mango Mecker raspberry Canada blueberry Williams pear

Takeaway desserts Healthy snacking Traditional restaurant dessert Hotels

Kent mango




