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‘y Signature Lemon Lavender Macarons 3/35pc

Pr Description

Lavender large Macaron filled with lemon cream.

Pack and Case SpeC|f|cat|ons Certificates and Claims

GMO Free
1.39 Ib 3 35
Case Size (LxWxH) Case Gross Weight Cases per Pallet
10.25x9x6.5 4.81 216 (18/12)
Master Case GTIN Case Cube BBD Code
00825414631837 0.35 MM/DD/YYYY

SUGAR, BUTTER, ALMOND, ICING SUGAR, BARN EGG WHITE, LEMON JUICE 5.8%, MILK, EGG YOLK, WATER, NATURAL COLORS:
ANTHOCYANIN - BEETROOT RED, CORN STARCH, NATURAL LAVENDER FLAVOR 0.28%, SPIRULINA CONCENTRATE, THICKENER: PECTIN.

Allergens Physical Nutrition Facts
35 servings containar
CONTAINS TREE NUTS (ALMOND), EGG, MILK. Unit Weight : 0.630z (18g) Wlmmmramnélmlﬁg}
MAY CONTAIN TRACES OF WHEAT, SOYBEANS, (shell 57%, fllllng 43%) W
" _+_ " +
PEANUTS AND OTHER TREE NUTS. Unit diameter: 7.69" + 0.1" (43 mm £ 2.5 mm). Calories 90
Country of Origin Organoleptic * Dally Valus®
Total Fat 53 %
Product of France Texture: typical of macaron. Saturated Fat 2.5 1a%
Smell: typlcal for each flavor. 2 ’“"“F'“:"m =
. o o Todal Carbohydrate By Eid
Thaw and Serve Microbiological Diotary Fibar 19 4
Remove the macarons from the freezer and Total Sugers S0
immediately remove the protective plastic film. gﬁémﬁqggg/ﬁegs cggsirracse& /19: 100 Inchades Tg Added Sugacs  18%
Let the macarons thaw 1 hour in the refrigerator Escﬁe)r/lchlanoll 10 9 9 Protein 19
between 32 and 39°F (0 and 4°C) and 1 hour at Bacillus cereus /g: 100 ] %
room temperature prior to serving. Total Plate Coun?/1g 100 000 Caicium 10mg o
Listeria monocytogenes /259 : Absence 'P'"“ i m
“Tren % Dy Visho bl yonu him Sach i Sl 1
St%lre ifn freezer below 0°F (-18°C). Do not thaw e e
and refreeze. F——
Once opened, keep refrigerated St
between 32 and 39°F (0 and 4°C§)and use within
5 days.
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