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Gateau au chocolat

Chocolate Truffon 16/3oz

FROZEN SWEET

DESSERTS

INDIVIDUAL DESSERT
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Product Description

- Thicker ganache for easier handling with a softer meringue inside. Ideal dessert 
for banqueting.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Cream (dairy cream (milk)), stabilzer: carrageenans, dark chocolate coating (cocoa paste, 
sugar, cocoa butter, emulsifier: soy lecithin, natural vanilla flavor), meringue (sugar, egg 
white), egg yolk, sugar, whole egg, chocolate chip (cocoa paste, sugar, cocoa butter, 
anhydrous milkfat, emulsifier: soy lecithin, natural vanilla flavor), water.

Thaw and Serve.

Remove product by pushing out from under the mold. Remove the protective plastic film. 
Defrost for 4 hours at 40°F (4°C). Serve.

Store in freezer below 0˚F (-18˚C). Keep frozen until 
ready to use. Do not thaw and refreeze.

Case Size (LxWxH)

15.35''x 10.4''x 2.45''

Case Gross Weight

3.7lb

Cases per Pallet

250 (10/25)

16 48oz 16

Case Cube

0.23ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF FRANCE

Flavor: typical of chocolate
Texture: smooth

NutritionPhysical

Piece net weight: 3oz (85g)
Piece diameter: 2.7" (7 cm)

Organoleptic 

UPC code

Allergens

CONTAINS: MILK AND DAIRY PRODUCTS, SOY, EGGS AND EGGS BASED PRODUCTS. 
MAY CONTAIN: CEREALS CONTAINING GLUTEN, FISH, SESAME, SULPHITES, NUTS, 
MUSTARD, CELERY, SHELLFISH, MOLLUSCS, PEANUTS AND LUPINE.

Certificates and Claims

BRC, IFS, GMO FREE.
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