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Suggested presentation

&~ Easy to use
G}/ Add the desired ingredients to vary your brownie
& Without trace of nuts

Description Chocolate Brownies batter

Nutrition Facts et code
Perbatter 1009 e
Calories 380 % Daily Value * UPC
Fat19g 950, | e,

Saturated 7 g 37 % Packaging

+Trans 0.49 T Tl e
Carbohydrate 47 g Allergens

Fibre 3 g L T

Sugars 37 g 37 % o
Protein 4 g Certification
Cholesterol 55 mg ;
Sodium 105 mg 5% 325°F co_nvection or _350°F conventi_onnel,

: i 20-35 minutes. Cooking may cary with
Potassium 200 mg 4 % Baking mode i pan size and batter quantity used. Brownie
Calcium 30 mg 2% 9 i is cooked when it begins to pull away
Fer 3.5 mg 19 % i from the_sides of_the pan and toothpick

inserted in the middle is almost clean.
*50/0 Or Iess IS a Iil“e‘ 150/0 Or more IS a ID‘ ........................................................................................................................................................
. Freezer: 12 Months
Ingredients: Sugars (sugar, brown sugar, glucose- Preservation Refrigerator: 8 Days
fructose), Water, Wheat flour, LIQUIA WHOIE ©0GS, Lottt eeeeesessestesee beesestestete e seste e esestesseseesessestesessessestesassastentesensassensesesensensssensenseses
Butter, Canola oil, Milk chocolate (sugar, cocoa
butter, whole milk powder, unsweetened chocolate, Palettization 25 pails per row x 5 rows high = 125 pails
soy lecithin, natural vanilla extract), SEMISWEEL e ettt r e rnen
chocolate sugar, unsweetened chocolate, cocoa :
butter, soy lecithin, vanilla extract), Cocoa, Corn Criteria
starch, Salt, Natural flavour, Xanthan gum, microbiological Reference to the letter of guarantee
Sodium propionate.

Novkli .ca



