
Melting Pot

419205 - Cookies & Cream Dark Chocolate Fondue
Melting Pot's all-new chocolate collection introduces three indulgent flavors — a decadent Turtle Milk Chocolate, a rich and savory Cookies & Cream
Dark Chocolate, and a buttery Fonduefetti White Chocolate. Cookies & Cream Dark Chocolate Fondue: A rich dark chocolate base swirled with
marshmallows and topped with cookie crumble. Turtle Milk Chocolate Fondue: A luxurious blend ...

MARKETING

Melting Pot Cookies & Cream Dark
Chocolate Fondue: A rich dark chocolate
base swirled with marshmallows and
topped with cookie crumble. Prepare via
stove top, microwave prep, no fondue pot
needed.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

041983000205 10041983000202 8/10.7 OZ

Brand Brand Owner GPC Description

Melting Pot The Melting Pot Desserts (Perishable)

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

5.745 LBR 5.35 LBR No United States Undeclared No

Shipping

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

17 INH 6.5 INH 9 INH 0.58 FTQ 14x04 237 Days 35 FAH / 37.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A

290
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70%

1%

1%

13%

11%

54%

0%

2%

20%

0%

*

Nutrition Facts
5 Servings per container
Serving Size  14/ Cup

Amount Per Serving

Calories

% Daily Value*

Total Fat 16 g

Saturated Fat 14 g

Trans Fat 0 g

Cholesterol 1 mg

Sodium 30 mg

Total Carbohydrates 35 g

Dietary Fiber 3 g

Total Sugars 27 g

Includes 27 g Added Sugars

Protein 2 g

Vitamin D 0 mcg

Calcium 20 mg

Iron 3.5 mg

Potassium 0 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

Store in a cool dry place.---UNIT UPC:
041983000205---

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 - MC

 Eggs - N  Tree - MC

 Soybean - C  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Sugar, Vegetable oils (palm kernel, palm) Cocoa Powder
(Processed with Alkali) Whole Milk, Milk Fat, Sunflower
Lecithin (An Emulsifier) Sorbian Tristearate (An
Emulsifier) Vanilla (Milk), Marshmallows (corn syrup,
sugar, food starch-modified, water, gelatin). Cookies and
Cream crumble (enriched flour (bleached wheat flour,
niacin, iron, thiamin, mononitrate, riboflavin, folic acid),
sugar, canola and/or soybean and/or palm oil with Tbhq
added to preserve freshness, cocoa (processed with
alkali), dextrose, high fructose corn syrup, contains 2%
or less of cocoa, leavening (baking soda and/or calcium
phosphate and/or ammonium bicarbonate), salt,
cornstarch, soy lecithin, chocolate liquor, natural and/or
artificial flavor).
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PREPARATION & COOKING SUGGESTIONS

Stove Top Method: Add wafers and marshmallows
into sauce pot on medium heat. Toss gently, add ¼
water. Stir until marshmallow swirls still visible.
Sprinkle cookies pieces on top. Microwave Method:
Add wafers and marshmallows into a microwave
safe bowl, toss, add ¼ water. Cook on highest
setting for 60 sec. Gently stir until marshmallow
swirls are still visible. Sprinkle cookies pieces on
top.

SERVING SUGGESTIONS

2-4 people, dessert or snack

MORE INFORMATION
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