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SABLÉ CRÉMEUX GIANDUJA

Gianduja Shortbread 16/3.15oz

FROZEN SWEET

DESSERTS

INDIVIDUAL DESSERT
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Product Description

- Gianduja stortbread cake.

Pack and Case Specifications

Ingredients

 Directions

Storage and Shelf Life

Wheat flour, dark chocolate coating, cream, semi-skimmed milk, milk and hazelnut Gianduja 
chocolate, almond powder, sugar, egg yolk, brown sugar, butter, gelling mix, corn 
maltodextrine, gelling agents: carrageenan, sodium alginate, candied orange (orange peel, 
glucose-fructose syrup, sucrose, preservative: potassium sorbate, acidity regulator: citric acid, 
preservative: sulfur dioxide), almond, hazelnut, pistachio.

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

E. Coli: <10cfu/g
Bacillus Cereus: <100cfu/g
Lactic Bacteria mesophiles: <1000 cfu/g
Staphilococcus coagulase positive: <100 cfu/g
Salmonella: Absence in 25g
Listeria Monocytogenes: Absence in 25g

Microbiological

NutritionPhysical

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

Organoleptic 

UPC code

Allergens

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

Certificates and Claims

BRC, IFS, GMO FREE.
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