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Canelés de Bordeaux 30g

Canelés de Bordeaux 150/1.05oz

FROZEN SWEET

DESSERTS

INDIVIDUAL DESSERT
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Product Description
- This small French pastry has a soft interior coated by a lightly caramelized layer. 
This specialty from Bordeaux has the shape of cylinder.The canele is well known for 
its wonderful vanilla and rum harmony.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

WATER, SUGAR, WHEAT FLOUR, RUM, MILK FORMULA (LACTOSERUM, VEGETABLE FATS 
(COPRA), SKIM MILK, MILK PROTEINS), NATURAL VANILLA FLAVOR, WHOLE EGGS 
POWDER.

Oven
Preheat oven at 400°F. Place the Caneles on sheet pan with baking paper. Bake 10mn and allow 
product to cool down for maximum crispness of the outside.

Thaw and serve
Place the Caneles 5 hours in refrigerator. Before serving leave the Canneles at room temperature 
for 10mn minimum.

Store in the freezer below 0˚F (-18˚C). Keep frozen 
until ready to use. Do not thaw and refreeze.
Shelf life frozen: 18 months. 
Shelf life refrigerated once thawed: 4 days. 
Shelf life ambient: 24 hours.

Case Size (LxWxH)

15.7''x 11.8''x 4.2''

Case Gross Weight

11.5lb

Cases per Pallet

72 (8/9)

150 9.9lb 1

Case Cube

0.45ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF FRANCE

Microbiological

Color : Golden brown
Flavour : Vanilla and rum custard center with a crispy 
caramel crust
Texture: Crispy on the outside and soft inside
Taste : Sweet

NutritionPhysical
Shape : Cylindrical
Height : 43mm
Diameter : 30mm

Organoleptic 

UPC code

Allergens
CONTAINS: EGGS, MILK, WHEAT. 
MAY CONTAIN SOY

Certificates and Claims
BRC, IFS.
All Natural.
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