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PRODUCT DESCRIPTION: Brown icing in practical piping bag. Ready for use after thawing.  

NET WEIGHT:  50 pcs. of approx. 150 g - 7.500 kg  

USING GUIDE:  Thaw at room temperature. Cut the pointy tip of the piping bag and decorate 

as desired. 

STORAGE &   

SHELFLIFE: Kept frozen at -18°C or colder: 24 months from production date.  

 At room temperature, unopened: 1 week.  

At room temperature once opened: 1 week. Seal the cut off tip (e.g. with a bag 

clip) to keep the content from drying out)  
 

Do not refreeze after defrosting. 

 

 
 

Brown icing in piping bag. Deepfrozen.  
 
Ingredients:  
Sugar, water, glucose syrup, 3,5% fat-reduced cocoa. 
 
May contain traces of cereals containing gluten, milk, egg, 
hazelnuts, pecan nuts and almonds. 
 
 
 

Nutritional information per 100 g 

Energy 1459 kJ/349 kcal 

Fat 0,4 g 
-of which saturated  0,2 g 

Carbohydrates 84 g 

-of which sugars 75 g 

Protein  0,8 g 

Salt   0,09 g 

 
 
 
 

 


