
Amélie Rose

Description: 
Almond genoise, strawberry and rhubarb mousse, naturally colored 
pink and green white chocolate wrap, strawberry glaze, pistachio 
macaron.

Item #
Product Name 
Size	
Pack	
Item Weight	
Case Net Weight
Case Gross Weight
Case Dimension
Case Cube
Ti/Hi
Pallet Count
UPC Code

A1050
Amélie Rose
2.75”D x 2”H
24	
4.00	 oz	
6	 lbs	
7.5         lbs	
20x14x5	
0.81	
7/17	
119	
1083119300 2253

Shelf life: 
1 year at 0 degrees or less - 5 days in cooler - 4 hours at room temperature

To serve: 
Remove all plastic packaging while frozen- defrost at room temp.1 hour - in cooler 3 hours          

Specs:

Ingredients: 
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Manufactured on shared equipment with wheat, nuts, soy and dairy products.

Rhubarb, sugar, cream, water, white chocolate (sugar, cocoa butter, 
milk powder, soya lecithin, vanilla), egg white, unbleached wheat 
flour, strawberry,  expeller canola oil, egg yolk, lemon juice, egg white 
powder,  glaze (glucose, water, sugar, apricot, pectin), almond, rum, 
gelatin, baking powder (sodium bicarbonate, sodium acid pyraphos-
phate, potato starch), almond oil, vanilla, salt, guar gum, carmine, 
spinach powder.


