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Double Decker Red Velvet 10”
MFEGH#: 55090-000
UPC#: 815069001222

e Description: Layers of traditional red velvet cake, creamy vanilla cheesecake and a delicious
cream cheese mousse, finished with vanilla glaze and red velvet cake crumb on the sides.

¢ Ingredients: Cream Cheese (pasteurized milk and cream, cheese culture, salt, stabilizers
(carob bean and / or xanthan and or guar gums)), Sugar, Eggs, Corn Starch, Heavy Cream
(heavy cream, carrageenan, mono and diglycerides), Flour (enriched hard winter wheat flour
(Niacin, reduced iron, thiamine, riboflavin, folic acid), malted barley flour), Flour (enriched
hard winter wheat flour (Niacin, reduced iron, thiamine, riboflavin, folic acid), malted barley
flour), dry egg whites, cocoa processed with alkali, leaving (baking soda, sodium acid
pyrophosphate, sodium aluminum phosphate, monocalcium phosphate, aluminum sulfate),
starch-modified, dry egg yolk, propylene glycol mono & diesters of fatty acids with BHT&
citric acid as preservatives, mono & diglycerides, dextrose, salt, sorbitan monostearate,
nonfat dry milk, red 40, natural & artificial flavor, soy lecithin, cellulose gum, xanthan gum,
polysorbate 60, propylene glycol, water, corn syrup, polysorbate 80, glycerin, caramel color,
wheat starch, silicon dioxide, citric acid), Vanilla extract Clear Glaze (sugar, water, glucose
syrup, glucose, pectin, citric acid) Gelatine (pure collagenous protein).

e Major Allergens: Soy, Wheat, Eggs, Milk.

e Storage Temperature & Shelf Life: The product will keep frozen for 12 months at 0 °F. After
taking the product out of the freezer, the product will keep for 7 days at 36 °F for best results.
If product is kept for more than 7 days at 36 °F, the product may dry out and the quality
could deteriorate.

This product is produced in a facility that processes wheat, milk, eggs, soy, peanuts and tree nuts
(almonds, cashews, coconuts, hazelnuts, macadamia nuts, pecans, pistachios and walnuts).



