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The Cocoa Pod

Single Serve Pastry

Single serve pastry made of dark chocolate mousse
(55.4%), dark chocolate ganache (26.2%), cocoa
brownie with inclusions of caramlised hazelnuts

(12.3%) and decoration (6.1%) - FROZEN

Code: 90012 | 62g | 9.5cm x 5cm x Height 4cm

Components

Chocolate Mousse | Chocolate Ganache | Cocoa Brownie

Units \ Cartons: 12

EAN 13: 3560050436084

Carton Case Size: L266 x W216 x H117cm

Gross Weight: 0.992kg

Net Weight: 0.744kg

EUR Pallet 80 x 120 : 15 cartons x 15 layers
225 cartons / pallet

Nutritional Values Per 100g

Energy (kj) 1584
Energy (Kcal) 380
Fat (g) 25

Of which saturates (g) 16
Carbohydrates (g) 34

Of which Sugars (g) 26
Fibre (g) 21
Protein (g) 49
Salt (g) 01
Ingredients:

Liquid cream (cream, stabilising agent:
carrageenans), dark chocolate 25.7%, (cocoa mass,
sugar, cocoa butter, emulsifier: soya lecithin, vanilla
natural flavouring), whole milk, liquid sugar (sugar,
water), sugar, icing (sugar, water glucose syrup,
gelling agent: pectin acidifier: citric acid), egg yolk,
whole egg, butter, milk, liquid sugar (sugar, water),
sugar, icing (sugar, water, glucous syrup, gelling
agent: pectin acidifier: citric acid), egg yolk, whole
egg, butter, wheat flour (wheat flour, wheat gluten,
malted wheat flour), cocoa mass 1.3%, caramelised
hazelnut pieces 0.5% (Hazelnuts 70%, sugar,
caramel (sugar, water)), sunflower oil, thickener:
carrageenans, of plants and fruits extract (acerola,
beet, lemon,) salt.

Contains: Cream, Butter, Soya, Milk. Egg, Wheat,
Gluten, Hazelnuts

May Contain: Almonds, Walnuts, Cashews,
Macadamias, Pecans, Pistachios

Product Preparation:

Do not refreeze after thawing. Keep at -18°C. Thaw
the product 3h30 in fridge at +4°C. After thawing,
the product can be stored between 0-4°C for a
maximum of 72H.

Further information:

Free From:

Palm Qil, GMO, Hydrogenated Fat
With Free Range Egg

Halal Suitable

Product manufactured in France with cream of
France origin and chocolate of Belgium Origin.




