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oAl Aot olo] Almmts Ao Bl olL Not only do we make our pie without additives and preservatives, but we also do not rely on ready made mixes,
2EHA AT LR dllo] APRTE A= B2 E uTh but use only original and select ingredients such as flour, eggs and sugar. It is a preferable sweet.
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Because our pies are frozen, it is great to keep on hand for sudden guests,
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Our signature cherry cheese tart. ol Zas =gt

Cherries such as Sato Nishiki and Nanyo, the king of cherries, Heiwa Nishiki, which only grows
in Ashibetsu, and our original variety such as Homare Nishiki are used to make this product.
Rich with lingering cherry flavor. We use cheese from [Anje de Fromage], a cheese maker in
Kuromatsunai, Hokkaido. The cheese is a perfect match with our cherries.
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The cherry cheese tart will be delivered frozen. Please place in the refrigerator for 3 - 4 hours.
It is easier to cut partially frozen, compared to when the pie is completely thawed.
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