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Fondant au chocolat Valrhona®

Valrhona® Chocolate Fondant 20/2.8oz

FROZEN SWEET

DESSERTS

INDIVIDUAL DESSERT
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Product Description

- Made in France, our fondant is made with 22% of VALRHONA® TAÏNORI® 
Chocolate from Dominican Republic (64% cocoa) and premium ingredients, such 
as whole eggs and natural vanilla flavor. Its fruity and intense flavor gives its 
genuinely unique signature.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

WHOLE EGGS, BUTTER, VALRHONA® DARK CHOCOLATE COVER 22% (COCOA BEAN, 
SUGAR, COCOA BUTTER, EMULSIFIER: SOY LECITHIN, NATURAL VANILLA FLAVOR), 
SUGAR, SEMI-SKIM MILK, WHEAT FLOUR, BAKING POWDER (WHEAT STARCH, 
EMULSIFIER: DISODIUM DIPHOSPHATE, ACIDITY REGULATOR: SODIUM HYDROGEN 
CARBONATE.

Convection Oven (RECOMME

Preheat at 350°F (180°C), unwarp and place frozen cake in the baking sheet and bake for 
about 10 minutes.

Microwave

From frozen, microwave 40 to 50 sec at 750 W. VERY IMPORTANT to adjust cooking time to 
your microwave’s power.

Shelf life frozen: 24 months. Shelf life once thawed: 
24 hours refrigerated.
Store at -0°F (-18°C). Do not refreeze once thawed.

Case Size (LxWxH)

15.4''x 11.6''x 2.5''

Case Gross Weight

4lb

Cases per Pallet

250 (25/10)

 2.8oz 20

Case Cube

0.26ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

NutritionPhysical

Unit size: Ø 7 cm
Unit Net weight: 2.8 oz (80 g)

Organoleptic 

UPC code

Allergens

CONTAINS: EGGS, MILK, WHEAT, SOYBEANS.

Certificates and Claims

GMO-free
NO HYDROGENATED FATS
NO PORK GELATINE
NO IRRADIATED PRODUCTS
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