Hot Caramel Macarons 12/2pc

Macarons coeur fondant au caramel.
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Product Description

- 12 caramel macarons to be consumed after heating (please follow preparation
instructions).

Pack and Case Specifications

Pack Net Weight Packs per Case Units per Pack
5.20z 12 2
Case Size (LxWxH) Case Cube Case Gross Weight Cases per Pallet
2.8lb 150 (10/15)
Ingredients Physical Nutrition
SUGAR, BLANCHED ALMONDS , MILK CHOCOLATE, ICING SUGAR, SALTED CARAMEL Unit Weight: 2.60z (75g). Nut rition Facts
BUTTER (SUGAR, PASTEURIZED CREAM, SEA SALT, BOURBON VANILLA POWDER), Unit diameter: 75 mm (+/- 5mm) Sarvie Size 1 piace [754)
LIQUID EGG WHITES, MILK, PASTEURIZED CREAM, LIQUID EGG YOLK, UNBLEACHED Saivings Par Gantaingr 7
WHEAT FLOUR, COCOA PASTE, CREAM POWDER, POTATO STARCH, NATURAL -
COLOR: CAROTENE, MALTED BARLEY POWDER. Caiories 10 Caiones ¥om Ea 170
% Oy Valm®
Tatal Fat 795 FL ]
Baturaied Faf £g 4%,
» Trans Fak 0g
Organoleptic Chotesterst 1mg ¥
Sodium {dmg 05
Tatal Carbobydrate 319 105
Ditary Fibar 13 5%
Sugars Mg
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CONTAINS: TREENUTS (ALMONDS), EGG, MILK, WHEAT, SOYBEANS. ST M. 1AL Wbl e i o
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Cooking Directions Certificates and Claims ﬁ"fmim s
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Microwave Fall - Catohydie d + Foksd

Unwrap and place frozen dessert on a microwavable plate, then microwave 30 to 50 seconds
Storage and Shelf Life | UPC code

depending on your microwave's power.

Use from frozen. Store in freezer below 0°F (-18°C).
Microwave Keep frozen until ready to use. Do not thaw and
Place the frozen dessert on a serving plate and heat for 30 seconds or until product is warm refreeze.
and center is molden. Cooking times vary, adjust to your equipment's power.
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