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ORANGE ALMOND TOFFEE CAKE-8 IN

GATEAU AU CARAMEL ORANGE ET AMANDES
ITEM #/ # DE L'ITEM: COAT8
WEIGHT / POIDS : 1.100 KG

PRODUCT ATTRIBUTES/COMPOSITION DU PRODUIT:
ALMOND SPONGE FILLED WITH ORANGE TOFFEE MOUSSE

EPONGE AMANDES FOURRE DE MOUSSE ORANGE TOFFEE

INGREDIENTS: 35% CREAM (MILK), SUGARS (SUGAR, INVERT SUGAR, GLUCOSE), WATER,
UNBLEACHED WHEAT FLOUR, HOMOGENIZED MILK, LIQUID WHOLE EGGS, BUTTER (MILK), GLAZE
(SUGAR, GLUCOSE, WATER, PECTIN, CARAGEENAN, CITRIC ACID, SODIUM CITRATE, LEMON
CONCENTRATE, APPLE FLAVOUR), SPONGE CANDY (SUGAR, CORN SYRUP, SODIUM BICARBONATE,
MOLASSES, SALT, CORN FLOUR), LIQUID EGG YOLKS, STABILIZER (SUGAR, SODIUM ALGINATE,
CALCIUM SULFATE, SODIUM DIPHOSPHATE, SUNFLOWER OIL, TAPIOCA STARCH), CANDIED ORANGE
ZESTE (ORANGE PEEL, GLUCOSE-FRUCTOSE SYRUP, SUGAR, CITRIC ACID), WHITE CHOCOLATE
(SUGAR, COCOA BUTTER, WHOLE MILK POWDER, SOYA LECITHIN, NATURAL VANILLA EXTRACT),
ALMONDS, CANOLA OIL, WHOLE MILK POWDER, CORN STARCH, BAKING POWDER, WHITE COMPOUND
CHOCOLATE (SUGAR, PALM KERNEL OIL, SKIM MILK POWDER, SUNFLOWER LECITHIN, NATURAL
VANILLA FLAVOUR), ORANGE FLAVOUR, MODIFIED CORN STARCH, NATURAL VANILLA FLAVOUR, SALT,
BUTTERMILK POWDER

INGREDIENTS: CREME 35% (LAIT), SUCRES (SUCRE, GLUCOSE - FRUCTOSE, GLUCOSE), EAU, FARINE DE
BLE NON BLANCHIE, LAIT HOMOGENEISE, OEUFS ENTIERS LIQUIDES, BEURRE (LAIT), NAPPAGE

(SUCRE, GLUCOSE, EAU, PECTINE, CARRAGHENINE, ACIDE CITRIQUE, CITRATE DE SODIUM, JUS DE
CITRON CONCENTRE, AROME DE POMME), FIRANDISE A LA TIRE EPONGE (SUCRE, SIROP DE MAIS,
BICARBONATE DE SODIUM, MELASSES, SEL, BLE DE MAIS), JAUNES D'OEUFS LIQUIDES, STABILISANT
(SUCRE, ALGINATE DE SODIUM, SULFATE DE CALCIUM, DIPHOSPHATE DE SODIUM, HUILE DE
TOURNESOL, AMIDON DE TAPIOCA), ZESTE D'ORANGE CONFIT (ZESTE D'ORANGE, SIROP GLUCOSE-
FRUCTOSE, SUCRE, ACIDE CITRIQUE),CHOCOLAT BLANC (SUCRE, BEURRE DE CACAO, POUDRE DE LAIT
ENTIER, LECITHINE DE SOJA, EXTRAIT NATUREL DE VANILLE), AMANDES, HUILE DE CANOLA, LAIT
ENTIER EN POUDRE, AMIDON DE MAIS, POUDRE A PATE, CHOCOLAT BLANC COMPOSE (SUCRE, L'HUILE
DE PALMISTE, POUDRE DE LAIT ECREME, LECITHINE DE TOURNESOL, SAVEUR NATURELLE DE
VANILLE), AROME NATUREL D'ORANGE, AMIDON DE MAIS MODIFIE, AROME NATUREL DE VANILLE, SEL,
BABEURRE EN POUDRE

ALLERGENS / ALLERGENES NUTS, WHEAT, MILK, EGGS, SOYA / NOIX, BLE, LAIT, OEUFS, SOJA

MAY CONTAIN/ PEUT CONTENIR PEANUTS AND / OR OTHER NUTS | PEUT CONTENIR DES ARACHIDE ET /OU D' AUTRES NOIX
PRODUCT SIZE / GRANDEUR DE PRODUIT CM/(IN)  20.32 X 6.60 (8” X 2.60")

PACKAGING / EMPAQUETAGE _

PASTRY BOX (BOXBOARD) / BOITE PATISSERIE CM/(IN) 2667 X 26.67 X 13.97 (10.5” X 10.5” X 5.57)

(CARTON) (Gross Wt 1.280kg)

SHELF-LIFE/ REFRIGERATED / REFRIGERE 4 DAYS/JOURS

DUREE DE CONSERVATION FROZEN / CONGELE 4 MONTHS/MOIS

STORAGE / ENTREPOSAGE REFRIGERATED / REFRIGERE + FROZEN / CONGELE

SIGNATURE CAKES
GATEAUX SIGNATURE





