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OUR SPECIALTY TREAT SHOP®
8" DOUBLE LAYER YELLOW
CAKE WITH CHOCOLATE

Nutrition Facts

16 Servings Per Container
Serving Size 1/16 CAKE (79 g)

Amount Per Serving

Calories 300

% Daily Value*

BUTTRCREME, 4 CT Total Fat 12g 15%
Saturated Fat 4.5¢g 22%
Two layers of moist yellow cake are filled and enrobed Trans Fat Og
. . . . holesterol 10m 3%
with rich chocolate buttrcreme, garnished with ¢ o'estero Omg °
. . . Sodium 220mg 9%
celebratory sequins for a classic, crowd-pleasing Total Carbohydrate 47g 17%
dessert. Fully baked, iced and decorated, this 8-inch Dietary Fiber 1g 3%
cake is ready to thaw, serve and enjoy. Applied labels. Total Sugars 379
Includes 37g Added Sugars 74%
Protein 2g 4%
SPECIFICATIONS & STORAGE Vitamin D 0.1mcg 0%
GTIN: 10049800276984 Calcium 10mg 2%
Kosher Certification: KOF-K Iron 1.6mg 10%
Kosher Status: DAIRY Potassium 110mg 2%
* The % Daily Value (dv) tells you how much a nutrient
Case Count: 4 in a serving of food contributes to a daily diet. 2,000
Master Pack: CASE calories a day is used for general nutrition advice.
Net Case Weight e 1009 Nutrition Facts
Gross Case Weight: 13.61 LB Calories 374.38
Case Cube: 1.284 Protein 2.789 G
Pallet Pattern: 8 Ti x 7 Hi (56 Cases/Pallet) Carbohydrates 58.657 G
Serving Size: 1/16 CAKE (79 G) Sugars 46.688 G
Shelf Life from Manufacture: 365 DAYS Added Sugars 46.623 G
Storage Method: Keep Frozen Sugar Alcohol 0G
Shelf Life Refrigerated, Prepared: 0 DAYS Water 22.459 G
Shelf Life Ambient, Prepared: 0 DAYS Fat 14.652 G
Shelf Life Refrigerated, Thawed: 8 DAYS Saturates 5.4146
Shelf Life Ambient, Thawed: 5 DAYS Tranls Fat I 0.166 G
Master Unit Size: 4502 c.ho esterol 12.424 MG
Case Dimensions: 20.38INL x10.38INW x 10.5INH Fiber 11596
Item Dimensions: 10.0INLx10.0INW x5.0 INH Minerals
Ash 1.443 G
Calcium 18.683 MG
PRODUCT INGREDIENTS Iron 2.053 MG
Sodium 270.356 MG
SUGAR, ENRICHED BLEACHED WHEAT FLOUR (FLOUR, NIACIN, REDUCED IRON, THIAMINE Thiamin 0.101 MG
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, VEGETABLE S HORTENING (PALM AND Riboflavin 0.053 MG
SOYBEAN OILS, MONO AND DIGLYCERIDES, POLYSORBATE 60), EGG WHITES, SOYBEAN Niaci 0'794 MG
OIL, EGGS, COCOA ALKALI PROCESSED, HIGH FRUCTOSE CORN SYRUP, CONTAINS LESS lacin_ .
THAN 2% OF THE FOLLOWING: RICE FLOUR, LEAVENING (SODIUM ACID PYROPHOSPHATE, Potassium 138.017 MG
BAKING SODA, MONOCALCIUM PHOSPHATE), PROPYLENE GLYCOL MONO AND DIESTERS Vitamin D 0.069 MCG
OF FATS AND FATTY ACIDS, MODIFIED CORN STARCH, PALM AND PALM KERNEL OILS, Folic Acid 18.906 MCG

NATURAL AND ARTIFICIAL FLAVOR (CONTAINS MILK INGREDIENTS), SALT, DEXTROSE,

MONO AND DIGLYCERIDES, COLORED WITH (FRUIT AND VEGETABLE JUICE CONCENTRATE,

PAPRIKA EXTRACT, SPIRULINA EXTRACT, TURMERIC EXTRACT, BETA CAROTENE), SOY
LECITHIN, GUAR GUM, CARRAGEENAN, POLYSORBATE 60, CELLULOSE GUM, XANTHAN

GUM, SODIUM STEAROYL LACTYLATE.

ALLERGENS

CONTAINS: EGGS, MILK, SOY, WHEAT

MAY CONTAIN TREE NUTS

CONTAINS A BIOENGINEERED FOOD INGREDIENT

TIPS & HANDLING

1.DO NOT CRUSH-FRESH CAKES - STORE FROZEN AT 0°F TO-10°F 2. FOR BEST RESULTS,

MERCHANDISE AMBIENT OR REFRIGERATED
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