
La Charlotte

364736 - Hazelnut & Caramel Sphere Pastry
Individual pastry in spheric shape

MARKETING

Spheric shape individual pastry made of
hazelnut mousse, caramel creamy and a
crunchy base. The heart of the product is
made of a hazelnut-milk chocolate-puffed
rice crunchy base with caramel creamy.
This heart is in a hazelnut mousse. All is
covered by a milk chocolate shell.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

PFUSAINDPATIS0014 35600504364736 12/2.89 OZ

Brand Brand Owner GPC Description

La Charlotte La Charlotte Dessert Sauces/Toppings/Fillings (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

2.54 LBR 2.17 LBR No France Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

13.11 INH 9.65 INH 2.28 INH 0.17 FTQ 14x30 475 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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Nutrition Facts
12 Servings per container
Serving Size  1 cake

Amount Per Serving

Calories

% Daily Value*

Total Fat 21 g

Saturated Fat 9 g

Trans Fat 0 g

Cholesterol 75 mg

Sodium 50 mg

Total Carbohydrates 29 g

Dietary Fiber 2 g

Total Sugars 20 g

Includes 18 g Added Sugars

Protein 6 g

Vitamin D 0 mcg

Calcium 80 mg

Iron 1.7 mg

Potassium 210 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Must Be Kept Frozen to Maintain Safety (0°F
/-18°C).------

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - C  Peanuts - N

 Eggs - C  Tree - C

 Soybean - C  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Whipping cream (cream, carrageenan), milk chocolate
(sugar, cacao fat, chocolate liquor, dried milk, soy
lecithin, natural vanilla flavoring), hazelnut paste, sugar,
water, egg yolk, hazelnut-praline paste (sugar, hazelnuts
and hazelnut oil), salted butter caramel (salted butter
caramel (sugar, sweetened condensed milk, water,
salted butter, cream, salt), pectin), egg whites, nonfat dry
milk, puffed rice (rice flour, sugar, malt extract, salt),
sunflower oil, ultra-pasteurized milk, dried glucose syrup,
butter, caramel (sugar, water), biscuit crumbs (wheat
flour, sugar, condensed butter, nonfat dry milk, barley
malt, salt).
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La Charlotte

364736 - Hazelnut & Caramel Sphere Pastry
Individual pastry in spheric shape

PREPARATION & COOKING SUGGESTIONS

Let thaw in refrigerator at 39.2°F (+4°C) for 3h out
of its packaging

SERVING SUGGESTIONS

Let thaw in refrigerator at 39.2°F (+4°C) for 3h out
of its packaging

MORE INFORMATION
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