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Sauce au chocolat noir

Dark chocolate Sauce 3/2.2lb

FROZEN SWEET

FRUIT PUREES AND FRUIT COULIS

COULIS

u
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Product Description

- White Toque has been selecting top quality to guarantee the finest flavors and 
ultimate taste of dark chocolate.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

WATER, 20% CHOCOLATE (COCOA, CANE SUGAR, COCOA BUTTER, EMULSIFIER: 
COLZA LECITHIN, BOURBON VANILLA PODS), 19% CANE SUGAR, GLUCOSE SYRUP, 
GELLING AGENT: ZANTHAN GUM, SALT

Thaw and Serve

Applications: Prepare ice cream, coat pastries, fill tarts, mix with ice creams,bavarians and 
charlottes, plate up and even prepare sauces to serve with meat (White Toque Foie Gras or 
duck breast, for example).

Store in freezer below 0°F (-18°C). Keep frozen until 
ready to use. Do not thaw and refreeze. For 
unopened containers, shelf life is 36 months in the 
freezer or 12 months at room temperature. Once 
open, store in the refrigerator for 8 days.

Case Size (LxWxH)

9.5''x 7.5''x 4.5''

Case Gross Weight

8lb

Cases per Pallet

240 (24/10)

 2.2lb 3

Case Cube

0.19ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Color: Typical of dark chocolate (pantone 4625).

NutritionPhysical

BRIX: 52° +/- 2°
pH:5.2 +/- 0.5
Consistency: >0.5 cm/s

Organoleptic 

UPC code

Allergens

Certificates and Claims

Kosher (KLF).
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