
José Andrés

105148 - Basque Cheesecake Torrón
Basque Cheesecake Turrón is an irresistible twist on one of Spain's most beloved confections. Handcrafted by legendary turrón-maker Vicens, in
partnership with Chef José Andrés, this innovative creation is a modern, playful take on centuries-old candy-making traditions. Inside a delicate white
chocolate shell lies a rich almond praline, a creamy cheesecake filling, and a crunch...

MARKETING

Basque Cheesecake Turrón is an
irresistible twist on one of Spain's most
beloved confections-inside a delicate white
chocolate shell lies a rich almond praline,
a creamy cheesecake filling, and a
crunchy biscuit center, evoking the flavors
of classic Basque cheesecake in every
bite.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

0139631J 18151560100149 10/7.05 OZ

Brand Brand Owner GPC Description

José Andrés Vicens Chocolate and Chocolate/Sugar Candy Combinations - Confectionery

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

5.07 LBR 4.409 LBR No Spain Undeclared No

Shipping

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

11.61 INH 4.13 INH 8.46 INH 0.23 FTQ 14x10 356 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
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30%

2%

2%

4%
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2%

6%

2%

2%

*

Nutrition Facts
7 Servings per container
Serving Size  30.0 GR

Amount Per Serving

Calories

% Daily Value*

Total Fat 12 g

Saturated Fat 6 g

Trans Fat 0.05 g

Cholesterol 5 mg

Sodium 40 mg

Total Carbohydrates 11 g

Dietary Fiber 1 g

Total Sugars 10 g

Includes 9 g Added Sugars

Protein 5 g

Vitamin D 0.36 mcg

Calcium 78 mg

Iron 0.3 mg

Potassium 68 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:
815156010014---

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 - C  Tree - MC

 Soybean - C  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

White chocolate [sugar, cocoa butter, skimmed milk
powder, milk fat, emulsifier (soya lecithin), natural vanilla
flavor], almond (17%), biscuit [cookie flour (enriched
bleached wheat flour, sugar, butter, whole milk powder,
olive oil, fresh eggs, dextrose, glucose syrup, raising
agents (sodium and ammonium bicarbonate), salt,
natural vanillin flavor), butter, enriched bleached wheat
flour, sugar, pasteurized egg, salt], cocoa butter,
dehydrated quark cheese powder preparation (2.8%)
(cream, skimmed curd), cream powder, dehydrated fresh
cheese powder (2.8%) (skimmed milk, cultures, rennet
substitute), salt, cheese flavor (0.01%), colours (Red 4
lake and natural lutein).Produced in a facility that
processes nuts.
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PREPARATION & COOKING SUGGESTIONS

Ready To Eat

SERVING SUGGESTIONS

Enjoy as a traditional Spanish Treat for the holidays
or year round!

MORE INFORMATION
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