QUDEAC " BRITTANY .

TRADITION

Patisserie)  FAMILY (CAKES

All our cakes are made in respect of the French pastry know-how,

with rigorously selected ingredients
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PasTrRY CAKE - 800/ 5009

An authentic French cake recipe. A soft and moist cake, with a
light taste of vanilla. Ideal to share for breakfast or as a dessert,
plain or with jam. Available in two formats: 500g or 800g.

MARBLE (AKE - 600

A classic French cake recipe. Made with a half plain and a half
cocoa dough for a beautiful and delicious result. It attracts the
whole family, and especially the chocolate lovers. Available in
one format: 600g.

SUTTER CAKE - 5000

A traditional butter cake recipe. A rich and tasty flavour, and
melt-in-mouth generous cake. Perfect for a dessert to share
with friends or family. Available in one format: 500g.

(HocoLATE (HiPs CAKE - 5009

An unmissable French recipe. Its softness combined with the
chocolate chips turns this cake into the perfect cake to share
with every family member.

Shelf-life at production Units / Case Cases/Layers | Layers/Pallet | Cases/Pallet | Stackable pallet
12 (Pastry Cake 5009g)
180 days 8 (Pastry Cake 800g)
8 4 21
90 days 10 (I\élarbleCCa:e) NES
(Butter Cakes) 12 (Butter Cake)

12 (Chocolate Chips Cake)

Eggs origin Europe. Cocoa origin Europe/No Europe.
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