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Fondant chocolat caramel beurre salé

Caramel Lava cakes 18/3.32oz

FROZEN SWEET

DESSERTS

INDIVIDUAL DESSERT

u

u
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Product Description

- Dark chocolate biscuit 70%, caramel and salted butter filling 30%. Deep frozen 
pastry.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Dark chocolate (cocoa mass, sugar, emulsifier: soy lecithin, natural vanilla, sugar, 
concentrated butter, liquid whole egg, caramel (sugar, water), wheat flour, ground almonds, 
water, lactose and milk proteins, salted butter, white chocolate (sugar, cocoa butter, whole 
milk powder, emulsifier: soylecithin, natural vanilla flavour), heavy cream, liquid egg yolk, rice 
starch, cocoa powder, skim milkpowder, potato starch, emulsifier: mono and diglycerides of 
fatty acids, natural flavour and color: caramel, salt.

Oven

Preheat oven to 300°F (150°C). Remove the cake from its paper package and place it on an 
oven-safe plate. Bake for 20 minutes. Let stand for 2 minutes before serving.

Microwave

Remove the cake from its paper package and place on a microwave-safe plate. Heat on low 
setting (350 watts) for '5 secondes. Let stand for 1.5 minutes before serving.

Store in freezer below 0˚F (-18˚C). Shelf life frozen: 
24 months in the freezer. Keep frozen until ready to 
use. Do not thaw and refreeze.
After defrosting, keep refrigerated and consume the 
same day.

Case Size (LxWxH)

9.8''x 7.7''x 5.7''

Case Gross Weight

4.2lb

Cases per Pallet

288 (18/16)

18 3.32oz 1

Case Cube

0.25ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF FRANCE

NutritionPhysical

Net weight: 3.32 oz
Diameter: 2.36" ± 0.12" (6cm ± 0.3 cm)
Height: 1.57" ± 0.12" (4 cm ± 0.3 cm)

Organoleptic 

UPC code

Allergens

CONTAINS WHEAT, MILK, EGG, SOY, TREE NUTS (ALMOND).
MAY CONTAIN: OTHER NUTS, SESAE SEEDS.

Certificates and Claims
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