FRENCH INSPIRED DESSERT COLLECTION

Experience French-inspired desserts like never before with our innovative flavors and textures. To enjoy, simply remove the pro-
tective plastic collar from each frozen mousse cake and allow it fo thaw in the refrigerator for at least 2 hours before serving. The
combination of smooth, crunchy, and soft layers creates a stunning, mouth-watering display behind the glass. Plus, at just 3oz or
less, these desserts offer a perfectly indulgent yet portion-conscious treat!
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ITEM CODE DESCRIPTION PIECE NET WT.
5535 PASSION FRUIT MOUSSE CAKE 3.5017

4459 NEW YORK CHEESECAKE 3.001

4460 DOUBLE CHOCOLATE MOUSSE CAKE 2801

4461 TIRAMISU MOUSSE CAKE 301
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PACKAGING PREVIEW
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