Desserts

The perfect end to a great meal is a heavenly dessert.

Créme Brulée Dark Chocolate White Chocolate Strawberry
Mix Mousse Mousse Mousse
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A hassle-free and safe solution A convenient and delicately A unigue and smooth treat A fresh, fruity and smooth
for preparing the traditional smooth dark chocolate mousse for all chocolate lovers. mousse variety on your dessert
Créme Brulée with an preparation made sinfully rich The perfect bride to the dark ment or buffet. Compliments
authentic taste and texture. with the finest Swiss chocolate mousse but can be the line of premitin quality
Can be perfumed and enriched chocolate. perfumed for signature MOUSses.
with additional ingredients applications.
{chocolate, coffee etc.)
according to Chef's creativity.
ArticleNo  Article Unit Yield pJunit Yield pfunit Trade unit
(litres) (portions) (cartons)
860016 Créme Brulée Mix Pouch 360 g 4L 32 (125 ml) 6 pouches
860116 Dark Chocolate Mousse Pouch520 g 3L 25 (125 ml) 6 pouches
860216 White Chocolate Mousse Pouch 520 g 3L 25 (125 ml) 6 pouches
860316 Strawberry Mousse Pouch 520 g 3L 25(125 ml) 6 pouches
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