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Nutrition Facts

Valeur nutritive

Per 1/6 cake (88 g)
pour 1/6 gateau (88 q)

HAZELNUT CAKELET ® @
GATELET ©® AUX NOISETTES >
ITEM #/ # DE L'ITEM: CNUCS/CNUCSCS
WEIGHT / POIDS: 0.525 KG

—

CASE PACK / QUANTITE PAR BOITE : 1PK / 6PK

UPC: 624122000177 (BOX/ BOITE)
624122005189 (DOME/ DOME)

SCC: 60624122005181

Calories 320

Total Fat / Lipides 18 g
Saturated / saturés 8 g
+Trans /trans 0.3 g

% valeur quotidienne®

% Daily Value*
24 %
42 %

PRODUCT ATTRIBUTES/COMPOSITION DU PRODUIT: Carbohydrate / Glucides 35 g

Fiber/ Fibres 1 g
Sugars f Sucres 25 g

2%
25 %

ALTERNATING LAYERS OF CHOCOLATE AND HAZELNUT SPONGE CAKE AND : —
HAZELNUT BUTTERCREAM; GLAZED WITH DARK CHOCOLATE GANACHE - Protein / Proteines 3 g

DECORATED WITH A WHITE CHOCOLATE RIBBON, CHOCOLATE CURLS AND Cholesterol / Cholestérol 100 mg

WHOLE HAZELNUTS. Sodium 125 mg

SUCCESSION DE COUCHES DE GATEAU EPONGE AU CHOCOLAT ET AUX Potassium 75 mg

NOISETTESET D'UNE CREME AU BEURRE DE AVELINES; GLACEES D'UNE Calcium 50 mg

4%

GANACHE DE CHOCOLAT NOIR ET DE RUBANS DE CHOCOLAT BLANC, DE

N Iron / Fer 0.5 mg
SPIRALES DE CHOCOLAT ET DE NOISETTES ENTIERES.

3%

* 5% or less is a little, 15% or more is a lot
* 5% ou moins c'est pew, 15% ou plus c'est beaucoup

INGREDIENTS: SUGARS (SUGAR, GLUCOSE, INVERT SUGAR), BUTTER (MILK),
WATER, UNBLEACHED WHEAT FLOUR, LIQUID WHOLE EGGS, NON-
HYDROGENATED CHOCOLATE PRODUCT (SUGAR, MODIFIED PALM KERNEL AND
PALM OILS, COCOA, SOYA LECITHIN), HOMOGENIZED MILK, LIQUID EGG YOLKS,
LIQUID EGG WHITES, 35% CREAM (MILK INGREDIENTS, CELLULOSE GEL,
CARRAGEENAN, CELLULOSE GUM), CANOLA OIL, CHOCOLATE FLAKES (SUGAR,
UNSWEETENED CHOCOLATE, COCOA BUTTER, WHOLE MILK POWDER, BUTTER
FAT (MILK), NATURAL VANILLA), MILK CHOCOLATE (SUGAR, COCOA BUTTER,
UNSWEETENED CHOCOLATE, MILK INGREDIENTS, BUTTEROIL [MILK], SOYA
LECITHIN, NATURAL VANILLA EXTRACT), NON-HYDROGENATED WHITE
CHOCOLATE PRODUCT (SUGAR, MODIFIED PALM KERNEL AND PALM OILS,
MODIFIED MILK INGREDIENTS, SOYA LECITHIN, NATURAL VANILLA EXTRACT),
HAZELNUTS, HAZELNUT PASTE (HAZELNUTS, SUGAR, SOYA LECITHIN), COCOA,
WHOLE MILK POWDER, CORN STARCH, BAKING POWDER, WHITE CHOCOLATE
(SUGAR, COCOA BUTTER, WHOLE MILK POWDER, SOYA LECITHIN, NATURAL
VANILLA EXTRACT), NATURAL VANILLA EXTRACT, MODIFIED CORN STARCH,
BUTTERMILK POWDER, SALT, BAKING SODA, NATURAL COLOUR.

INGREDIENTS: SUCRES (SUCRE, GLUCOSE, GLUCOSE - FRUCTOSE), BEURRE
(LAIT), EAU, FARINE DE BLE NON BLANCHIE, OEUFS ENTIERS LIQUIDES, PRODUIT
DE CHOCOLAT NOIR NON HYDROGENE (SUCRE, HUILES DE PALMISTE ET DE
PALME MODIFIEES, CACAO, LECITHINE DE SOJA), LAIT HOMOGENEISE, JAUNES
D'OEUFS LIQUIDES, BLANCS D'OEUFS LIQUIDES, CREME 35% (SUBSTANCES
LAITIERES, GEL DE CELLULOSE, CARRAGHENINE, GOMME DE CELLULOSE),
HUILE DE CANOLA, FLOCONS DE CHOCOLAT (SUCRE, CHOCOLAT NON SUCRE,
BEURRE DE CACAO, POUDRE DE LAIT ENTIER, GRAS DE BEURRE (LAIT), VANILLE
NATURELLE), CHOCOLAT AU LAIT (SUCRE, BEURRE DE CACAO, CHOCOLAT NON
SUCRE, SUBSTANCES LAITIERES, HUILE DE BEURRE [LAIT], LECITHINE DE SOJA,
EXTRAIT DE VANILLE NATUREL), PRODUIT DE CHOCOLAT BLANC NON
HYDROGENE (SUCRE, HUILES DE PALMISTE ET DE PALME MODIFIEES,
SUBSTANCES LAITIERES MODIFIEES, LECITHINE DE SOJA, EXTRAIT NATUREL DE
VANILLE), NOISETTES, PATE D’AVELINES (AVELINES, SUCRE, LECITHINE DE
SOJA), CACAO, LAIT ENTIER EN POUDRE, AMIDON DE MAIS, POUDRE A PATE,
CHOCOLAT BLANC (SUCRE, BEURRE DE CACAO, POUDRE DE LAIT ENTIER,
LECITHINE DE SOJA, EXTRAIT NATUREL DE VANILLE), EXTRAIT NATUREL DE
VANILLE, AMIDON DE MAIS MODIFIE, BABEURRE EN POUDRE, SEL,
BICARBONATE DE SOUDE, COLORANT NATUREL.
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HAZELNUT CAKELET @
GATELET ® AUX NOISETTES

ALLERGENS / ALLERGENES:

SIZE | GRANDEUR:

PACKAGING / EMPAQUETAGE:

SHIPPING CASE /
CONTENEUR D'EXPEDITION
TIE x TIER

SHELF-LIFE / DUREE DE CONSERVATION

STORAGE / ENTREPOSAGE
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WHEAT, MILK, EGGS, SOYA, HAZELNUTS / BLE, LAIT, OEUFS, SOJA
AVELINES

8.89cm x 13.97 cm x 7.2 em (3.5" x 5.5" x 3”)

17.78cm x 13.97 cm x 11.43 cm (7" x 5.5" x 4.5")
PASTRY BOX (BOXBOARD) / BOITE PATISSERIE (CARTON PLAIT)

20.32cm x 15.24 ¢cm x 12.1 cm (8” x 6” x 5”’) DOME / DOME (PETE)
47.00cm X 21.59 cm X 25.4 cm (18.5” x 8.5” x 10”)

[6 per CASE / 6 par CAISSE]

CORRUGATE BOX / CARTON ONDULE

10 x 5 (50 CASES / CAISSES) 6 PK

REFRIGERATED / REFRIGERE 5 DAYS / JOURS
FROZEN / CONGELE 7 MONTHS / MOIS

REFRIGERATED / REFRIGERE
FROZEN / CONGELE
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