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Mademoiselle Banoffee Gateau - Information

A banoffee gateau made with toffee sponge cutinto 2 layers, filled with a layer of banana toffee filling
and stabilised dairy cream. The whole cake is then completely masked in stabilised cream and side
coated with digestive biscuit crumb. The top is decorated with 18 dairy cream rosettes and toffee sauce.
Solid un-cut product.
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Allergy Information Nutritional Information
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Sesame Gluten Crustaceans Eggs Lupin  Nuts 0
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Milk  Celery Sulphur Dioxide Soya Cereal Peanuts 0
0

Fish  Molluscs Mustard

Dietary Information

Key:

Koshd? edsgchtotan Thialaforviediem has been supplied by manufacturers and other third parties to
Thompsons Food Service Ltd. Whilst we take steps to ensure the information is correct and regularly
updated, we give no warranty and no guarantee to the accuracy of this information. Product information
and ingredients may change; please always read product labels carefully in addition to this document for
accuracy. Please also consider changes to ingredients when products have been substituted.
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Mademoiselle Banoffee Gateau - Information

TFS Product Code: 012741
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Ingredients

Cream (MILK) (20%), Toffee Sauce (15%) [Water, Partially Inverted Refiners Syrup, Sweetened Condensed
Milk (MILK, Sugar), Sugar, Modified Maize Starch, Butter (MILK), Cream (MILK), Natural Flavouring, Colour
(E150a), Emulsifiers (E471, E475), Dextrose, Glucose, BUTTERMILK Powder, Stabiliser (E407), Acidity
Regulator (E525)], WHEAT Flour (with Calcium Carbonate, Iron, Niacin, Thiamin), EGG, Sugar, Water,
Banana (4.9%), Digestive Biscuit [WHEAT Flour (with Calcium Carbonate, Iron, Niacin, Thiamin), Sugar,
Palm Oil, Rapeseed Oil, Wholemeal WHEAT Flour, Invert Sugar Syrup, Raising Agents (E500ii, E503ii)],
WHEAT Flour, Humectant (E422), Margarine (Palm Oil, Rapeseed QOil, Water, Emulsifier (E471)), Whey
Powder (MILK), Raising Agents (E450i, E500ii), Modified Maize Starch, Colour (E150a), Emulsifiers (E471,
E475), Natural Flavouring, Acidity Regulators (E525, E330), Dextrose, Glucose, BUTTERMILK Powder,
Stabiliser (E407).

Handling Information

Directions for Use Storage Instructions

No usage information No storage information

Please Note: This information has been supplied by manufacturers and other third parties to
Thompsons Food Service Ltd. Whilst we take steps to ensure the information is correct and regularly
updated, we give no warranty and no guarantee to the accuracy of this information. Product information
and ingredients may change; please always read product labels carefully in addition to this document for
accuracy. Please also consider changes to ingredients when products have been substituted.
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