PRODUCT SPECIFICATION SHEET

PATISSERIE
PF0220 CHOCOLATE GANACHE QUARTER SHEET
P - LES PAVES

layers of chocolate ganache and moist chocolate sponge cake

12"L x 8"W x 1.5"H Count 1CT
Item Wt 3.15LBS
Cs Nt Wt 3.15LBS
Cs Gross Wt 3.75 LBS
Case Size L 1300 W 9.00 H 230
Cs Cube 0.16
Pallet Tl 15/HI 23/PALLET 345
Case Upc 10831193000228

Ingredients: Sugar, cream, water, butter, dark chocolate (unsweetened cocoa,
sugar, cocoa butter, soy lecithin, vanilla), sugared egg yolk (egg yolk, sugar),
unbleached wheat cake flour, cocoa powder processed with alkali, expeller
pressed canola oil, egg white powder, inverted sugar, rum, baking powder (sodium
bicarbonate, sodium acid pyrophosphate, potato starch), salt.

Product Upc

Nutrition Facts

Serving Size:

Serving per Container;

Amount Per Serving

Calories 390 Calorles from Fat 220

% Daily Value®

Total Fat 244 3%
Saturated Fat 62 %
Trans Fat

Cholesterol 42%

Sodium 150 mg 6%

Total Carbohydrate 13%
Dietary Fiber 15%
Sugars

Protein 69

Vitamin A 15% Vitamin C 6%

Calcium 4% [ron 15%

*Percent Daily Vialues are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs:

Calories 2,000 2500

Contains: milk, egg, wheat, soy Total fat Lessthan 65  80g
Sat. Fat Lessthan 20 259

Manuf r n shar ioment with n Cholesterol Lessthan  300mg  300mg

anufactured on shared equipment with nuts Sodium Lessthan 2,400mg 2,400mg

Total Carbohydrate 3009 3759
Dietary Fiber 2% 30g

Shelf Life 1 year at 0 degrees or less, 5 days in cooler, 4 hours at room temperature

To Serve Remove all plastic packaging, defrost at room temperature for 1 hour or in cooler for 3 hours
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