DESSERTS

Pistachio lava cake

This soft, airy chocolate cake has a perfect balance of sweet and nutty, with a
subtle touch of pistachio that makes every bite even more special.

This luxurious dessert stimulates the senses and plays perfectly into the
current pistachio trend. Chocolate and pistachio is a unique combination
that will appeal to customers looking for a new and refined taste.

Enjoy this deliciously decadent pastry with a cup of coffee or as a special
end to a meal.

Foodservice

Specifications Conservation Preparation
H: 34-36cm After defrosting, possible to store We advise to prepare the product
in the fridge (max. +7 °C) for max. in frozen condition. Remove the
¢ 65-65cm 10 days. Do not refreeze after paper cup before heating. All
ﬂ : 90g defrosting. cooking appliances vary. This is a
:%lz -18 °C guide only.
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Packaging

PAPER CUP

2 PCS IN FLOWPACK

- . jee]

LAVA CAKE (90g)
6 X 2 PCS IN CARTON
< 240 mm .
%

EURO PALLET ) INDUSTRIAL PALLET
1
17 ﬁ
S

100 mm o

17 ﬁ
20,

340 cartons

185 cm
185 cm

425 cartons

10 200 pcs

8160 pcs
(5100 CU)

(4 080 CU)

Vichtseweg 109 - B-8790 Waregem (Belgium)

DESSERTS T +32 56 77 45 85 - www.mademoiselledesserts.com




