
FOODSERVICE

Product code :

DESCRIPTION

Ingredients

Allergies

GMF • Hydrogenated fats • Irradiated products •

AVERAGE NUTRITIONAL VALUES (for 100g)
Caloric value (kcal) :
Energy value (kJ) :

Protein : Carbohydrate :
Of which sugars :

Total fiber : Sodium :

PRATICAL INFORMATION
EAN13 DUN14

Best before (days) Sell by (days)

Storage instructions

DESSERT CULINARY AIDS

Made by Chefs for Chefs.

Fat :
Of which saturates :

INSTRUCTIONS FOR USE
PACKAGING

Cases* Pallet (100x120)**

Dimension in mm (WxDxH) cases (            layers of            cases)

Gross weight (kg) Gross weight (kg) Gross weight (kg)

Net weight (kg) Pallet height (m) Pallet height (m)

Pallet (80x120)**

* External dimension - ** Without pallet (+0,15 m  +30 kg)

Pork gelatine •

cases (            layers of            cases)

•
•
•
•

Salt :

Dessert

PANCAKES

Defrost between 0 and 4°C in the packaging before use. Reheat the pancakes a
few moments to toaster or microwave oven for 15 seconds.

Wheat flour (gluten), water, whole eggs, sugar, sunflower oil, fresh cheese (milk), whole milk powder, raising powder :
sodium carbonates and diphosphates, salt.

Contains eggs and egg-based products, milk and dairy-based products, cereals containing gluten.

3700478522062 13700478522069

547 365

319 kcal
1338 kJ

1,2 g 419 mg

6,8 g 14,5 g
2,6 g

39,8 g
16,2 g

Pancakes

No No No No

Version n°2 – Created on 02/06/2015 – Edited on 29/07/2015

Store at -18°C. Never refreeze thawed products. 24 hours maximum between 0 and 4°C after thawing.

405 x 304 x 98

2,365 kg

2,000 kg

1020200820160

378,4 kg

1,96 m

473 kg

1,96 m

0220601 • 80 items of 25 g (2,000 kg) – Ø 9cm

A simple & natural recipe: eggs, milk, cream cheese, flour…
Made with cream cheese to bring soft & smooth texture
Packaging easy to handle, 80 IQF pancakes
Perfect size for a double use:

- breakfast
- or gourmet dessert

1,05 g


