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Appareil surgelé pour fondant au chocolat.

Chocolate lava cake pouch 1/11lb

FROZEN SWEET

OTHERS

CUSTARDS AND CREAMS

u
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Product Description

- Delicious chocolate lava cake.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

EGGS, SUGAR, CHOCOLATE (20%) (COCOA PASTE, SUGAR, COCOA BUTTER, 
EMULSIFIER: SUNFLOWER LECITHIN, VANILLA NATURAL FLAVOR), BUTTER, 
THICKENER: MODIFIED STARCH, GLUCOSE SYRUP, COLZA OIL, WHOLE MILK, 
STABILIZER: WHEAT FIBRE.

Oven

Thaw slowly for 12 to 24 hours in the refrigerator (between 32˚F and 39˚F). Preheat the oven 
to 410˚F. Knead the pouch to obtain uniform texture. Cut open the pouch and pour into small 
paper cake cups. Cook for 11 to 13 minutes depending on the size of the cake cups and the 
choice of texture.

Store in freezer below 0˚F (-18˚C). Keep frozen until 
ready to use. Do not thaw and refreeze. Shelf life: 
24 months in the freezer. Once thawed, unopened 
bags can be kept for 2 days in the refrigerator 
(between 32˚F and 39˚F) and opened bags must be 
used within 24h.

Case Size (LxWxH)

12.8''x 7.5''x 5.6''

Case Gross Weight

12lb

Cases per Pallet

234 (18/13)

 11lb 1

Case Cube

0.31ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Color: Dark brown
Flavour: Chocolate
Odour: Chocolate
Texture: Thick when cold

NutritionPhysical

pH: 5.8 to 6.8
Dry extract: 73% to 77%

Organoleptic 

UPC code

Allergens

CONTAINS MILK, EGGS, GLUTEN.

Certificates and Claims

GMO free
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