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Classic Chocolate Molten Cake - 1009 K cadiher st shuioiiel Mo aERE

melting centre

A renowned dessert reference

A famous favourite chocolate dessert at your fingertips

This recipe, designed for foodservice professionals, lets you offer a
delicious individual chocolate molten cake.

This dessert lets your team enjoy this classic chocolate dessert
every time, with the surprise of a flowing centre and a soft texture
that are worthy only of the most experienced pastry chefs.

SHELF LIFE : 24 months (frozen) ALLERGENS FORMAT
Shelf life after thawing: 5 days in .
o . Contains: Whegt, Egg. . 100 g (3,53 02)
refrigerator May contain: Milk, Fish, Crustaceans,
ORIGIN : Erance Molluscs, Tree nuts, Peanuts, Soy, Sesame, e 20 units / case

Mustard, Sulphites.
FROZEN -18°C / O°F

N ificial col fl i
GTIN 00841161090055 o artificial colours, flavours or preservatives
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e For a cold and soft lava cake: Thaw 2h in the refrigerator.




