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8102840 Premium Apple Pie

Round Cakes / Traditional

Ingredients/Nutrient contents

Ingredients:

apples (69%), WHEAT FLOUR, sugar, palm fat,
glucose fructose syrup, modified starch, sultanas,
ALMONDS, WHOLE EGG, thickeners (E410,
E415, E412), SWEET WHEY POWDER, raising
agents (E450, E500), acid (E330), gelling agent
(E440), cinnamon, salt, acidity regulators (E327,
E332), cottonseed oil, colouring foods (carrot
concentrate, pumpkin concentrate). May contain
traces of PEANUTS, other TREE NUTS and
SOYA!

Sales name:

Shortcrust pastry cake with apple filling (41%)
and apples (33%), with cake glaze, quick-frozen,
pre-cut into 12 portions.

Nutrient contents in 100g product mass *)

kCal 158 kcal
kJ 666 kJ
Protein 1.50 g
Absorbable carbohydrates 26.60 g
of which sugars 15.50 g
Fat 4.60 g
of which saturates 22049
Fibre 2209
Salt 0.07g
Lactose 0,29

*) Hint: Atan average of 100g product mass. The products may underlie
changes of recipe. Relevant are the details on the product packaging.

Information

A juicy apple fi lling on a short crust pastry base.
116 of fresh apples (type 'Cripps Pink') and
roasted almond fl akes decorate the top of the
pie and highlight the home-made look.

Product dimensions

Product @ 28 cm, pre-cut into 12
dimensions portions

Product height 5,75 + 0,75 cm

Portion size @ 28 cm, vorgeschnitten in 12

Preparation:

Remove the cake from packaging and allow to
defrost: At room temperature (21-22°C): whole
cake: for about 9 hours, one portion for about:
2.5 hours. In the oven (150°C): whole cake: for
about 45 minutes, one portion for about 10
minutes, then leave cool for about 30 minutes.
Oven must be always pre-heated. Do not
refreeze once thawed!

Storage information:

Portionen
BBD 18 months min. -18° C
Remaining life 4 months
Logistic details
Unit details
EAN unit 4004311128404
Unit type folded box
Units / carton 4
Unit gross 2,670 g
Unit net 2,500 g
Unit package 170 g
Unit in mm (LxWxH) 289x287x70
Carton details
EAN covering box 4004311028407
Retail pack case
Content EP / VKE
Carton gross 11,007 g
Carton net 10,000 g
Package 1,007 g
Ct. in mm (LxWxH) 588x295x154

Pallet details

Pallet type
Pallet handling
Carton / pallet
Layers / pallet
Carton / layer
Pallet in kg

EURO (120 x 80 cm)
returnable

36

9

4

418 kg
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Pal. in mm (LxWxH) 1,200x800x1,536
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