
This product is made from gluten and wheat-free ingredients.

INGREDIENTS

dark chocolate 23% (cocoa mass*, sugar, cocoa butter*, emulsifier: sunflower lecithin; natural vanilla 
flavour), eggs,  butter (milk), sugar, egg yolk , rice flour. *Rainforest Alliance Certified™ cocoa. May 
contain traces of nuts (almonds, hazelnuts, pistachio nuts). WHEAT-FREE.

Average values for: 100 g

Energy 1829 kJ  
440 kcal

Fat 32 g
of which saturates 19 g

Carbohydrates 29 g
of which Sugars 25 g
Fibre 4,2 g
Protein 6,1 g
Salt 0,12 g

PRODUCT CHARACTERISTICS

This sell sheet is subject to change. Please consult the 
product packaging for legally-binding information about 
individual products.

90 g

SINGLE PACK Item number

101345

Shelf life

16 month

Net / Gross unit weight

90 g / 95 g

Dimensions (height x width x length)

4 x 9 x 9 cm

Packaging material

Soft plastic, 1 g
Paper, 4 g

OUTER CARTON EAN

8008698033708

Units per carton

12

Net / Gross box weight

1080 g / 1269 g

Empty case weight

129 g

Dimensions (height x width x length)

13,5 x 18,5 x 28 cm

PALLET Units per pallet

2496
208 cartons per pallet
16 cartons per layer
13 layers per pallet

Height

190 cm

Weight

288,95 kg

CHOCOLATE SOUFFLÈ

Dr. Schär SPA, Winkelau 9, 39014 Postal (BZ), Italia
www.schaer.com

Preparation instructions

OVEN: Preheat the oven to 180 °C. Remove the transparent film, leaving the product still frozen in the 
baking cup, put it in the oven and cook for 12 minutes. Let stand for 1 min.

MICROWAVE OVEN: remove the film and the baking cup from the product and put it on the plate. 
Introduce the frozen product in the microwave for 40’’ at 800 watts or 50’’ at 600 watts. Decorate to 
your taste and serve it still hot.

Cooking times are indicative, may vary depending to the oven type and the degree of cooking.

Notes
Cook before eating. Do not refreeze after the product has defrosted: store in fridge, and consume 
within one day.


