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deSSGFtS. Vegan Chocolate Decadence Cake (Individual) /

Gateau au chocolat décadent végétalien (portion individuelle)

Nutrition Facts
Per 1 cake (107 g)
Servings per Container 30

Calories 430 % Daily Value*
Total Fat 27 g 36 %
Saturated 9 g o

+ Trans 0.1 g 46 %
Carbohydrate 52 g

Fiber 5 g 17 %

Sugars 33 g 33 %
Protein 3 g

Cholesterol 0 mg
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* 5% or less is a little, 15% or more is a lot
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Product Description:

The first thing you will say, after “OMG! This cake is fantastic!”, is that you can't believe its vegan. This
decadent chocolate cake is comprised of plant-based ingredients mixed with a healthy quantity of cocoa and
finished with a heavenly chocolate glaze. Hard to believe this delicious cake is also gluten-free!

wow SCC/ Case Dimensions Pallet
SKU GTIN UPC Size Units Per Case Portions per Unit (LxWxH) Ti x High
7.6cm 113.21kg 30/107 gr 42,6 X22.0 X20.2 cm
I5Es Uy n/a 3inches 1171b 10z 16/3.77 oz. 16.77 x 8.66 x 7.95 in s

Shelf Life: 300 days frozen, 3 days thawed if refrigerated
Preparation & Handling

* Keep product frozen at -18°C (0°F).

® For best results, cut and handle product partially frozen.

* To defrost, leave in fridge overnight. A single slice at room temperature will defrost in about an hour.

* To store remaining product, ensure the paper dividing slices remain on the cutting edge to protect cake
from drying out. Cover cake and place in refrigerator to ensure freshness.

¢ For more information and prOdUCt handling, visit our website at wowfactordesserts.com/storage-handling-tips/

Effective Date: January 21, 2019 www.wowfactordesserts.com



Vegan Chocolate Decadence Cake:

Ingredients: Dark chocolate (unsweetened chocolate, sugar, cocoa butter, soy lecithin, natural vanilla flavour),
Coconut milk (coconut cream, water), Granulated sugar, Gluten free flour (white rice flour, potato starch, tapioca
starch, guar gum, sodium carboxy methylcellulose), Canola oil, Avocado (avocado, citric acid, ascorbic acid, sodium
alginate), Cocoa powder, Baking soda, Salt.

Made in a facility that uses eggs, milk, peanuts, soy, sulphite containing ingredients, tree nuts, and wheat
ingredients.

Ingrédients: Chocolat noir (chocolat non sucré, sucre, beurre de cacao, lécithine de soja, ardme naturel de vanille),
Lait de coco (créme de noix de coco, eau), Sucre granulé, Farine sans gluten (farine de riz blanc, amidon de pomme
de terre, amidon de tapioca, gomme de guar, carboxyméthylcellulose de sodium), Huile de canola, Avocat (avocat,
acide citrique, acide ascorbique, alginate de sodium), Poudre de cacao, Bicarbonate de soude, Sel.

Fait dans une usine qui utilise des ceufs, lait, arachides, soja, ingrédients contenant du sulfite, noix d’arbres, et
ingrédients de blé.

Made in Canada from domestic and imported ingredients.
Fabriqué au Canada a partir d'ingrédients canadiens et importés
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