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GELPAT

PATISSERIES DE TRADITION

9005 RASPBERRY ECLAIR

Net Wt. 2 Lb 5 Oz (1.05 kg)
2.6 0z (75 g) x 14 (14 pieces / box)
Average Product Dimensions:

INGREDIENTS

Choux pastry filled with raspberry puree

Length 5.39" (+/- 0.24"); Width 1.69" (+/- 0.20")

Water, Sugar, Raspberry Puree ( Raspberry , Sugar), Whole EGGS,
'WHEAT flour, Glucose syrup, Maize starch, Vegetable oil (Colza),
!BUTFER, Whole MILK powder, Vegetable fat (palm), Dextrose, EGGS
!YOLK powder, MILK CREAM, WHEY of MILK, MILK protein
|concentrate, Skimmed MILK powder, Emulsifiers Mono — and
fdiglycerides of fatty acids and Acetic acid esters of mono — and
'diglycerides of fatty acids, EGG white powder, Thickener : modified

fpotato starch, FISH gelatin, Salt, MILK proteins, Natural flavoring,

Nutrition Facts

14 servings per container
Serving size

2.6 oz (7T59)

190

% Daily Value*

Amount per serving

Calories

f

f

f Total Fat 8g 11%
i Saturated Fat 2.5g 13%
i Trans Fat Og

f Cholesterol 59mg 20%
i Sodium 85mg 4%
E ALLERGEN Total Carbohydrate 32g 12%
i Contains : Wheat, Milk, Eggs, Fish. May Contain : Traces Of Soy, Dietary Fiber 1g 3%
i Pistachio, Coconut, Chestnuts, other Tree Nuts and Sesame. Total Sugars 14g

/ Includes 14g Added Sugars 27%

STORAGE INSTRUCTIONS

Keep Frozen (0 F or below) for 15 Months
After defrosting can be refrigerated for 2 days
Do not refreeze after thawing

SERVING INSTRUCTIONS

Defrost out of the box in the refrigerator for 4 hours

Protein 3g

Vitamin D Omcg 0%
Calcium 30mg 2%
Iron 0.5mg 3%
Potassium 97mg 2%

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

PALLET CONFIGURATION
!
! Case
Item No | TixHi | PerPallet | Weight [Pallet Wt Pallet Ht Box Dimension Cube
i 2.73 Lbs 601 Lbs
9005 /+ 8x25 200 (1239g) | (272.6 Kg) 73" 16.73" (L) x 11.89" (W) x 2.68" (H) 0.31
UPC / EAN Code 3423830090053 COO France
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