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SABLÉ MANGUE PANNA COTTA

Pannacotta mango shortbread 16/3.15oz

FROZEN SWEET

DESSERTS

INDIVIDUAL DESSERT
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Product Description
- Pannacotta and mango shortbread. A light and refreshing dessert, with a sweet note
of coconut.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Coconut pannacotta (cream, coconut puree, semi-skimmed milk, gelling preparation, modified 
corn starch, natural vanilla flavouring and other natural flavourings, potato starch, exhausted 
vanilla powder), semi-candied mango, wheat flour, passion fruit puree, almond powder, mango 
puree, grated coconut, brown sugar, water, butter, sugar, gelling agent: amidated pectin.

Thaw and serve.
Remove the plastic film, turn the product out by tearing the packaging. Leave to defrost in the 
refrigerator for 3 hours.

Store in freezer below  0˚F (-18˚C). Do not thaw and 
refreeze. After thawing, eat within 24 hours and keep 
the product refrigerated.
BBE: 547 days.

Case Size (LxWxH)

15.35''x 11.65''x 1.96''

Case Gross Weight

3.7lb

Cases per Pallet

300 (10/30)

 90g 16

Case Cube

0.20ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

NutritionPhysical
Unit diameter: 2.75" (7cm).
Unit weight: 3.15 oz (90g).

Organoleptic 

UPC code

Allergens
CONTAINS: MILK AND DAIRY PRODUCTS, FISH, CEREALS CONTAINING GLUTEN, NUTS. 
MAY CONTAIN: EGGS AND EGGS-BASED PRODUCTS, SESAME, SULPHITES, SHELLFISH, 

Certificates and Claims
BRC, IFS, GMO FREE.
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