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2,50 kg Net Weight

Per 100 g *Per 104 g 
serving 

TYPICAL NUTRITIONAL 
INFORMATION  (AS PACKED) 

Energy                 
Protein 
Carbohydrate
        of which total sugar 
Total Fat
        of which Saturated fat
Dietary Fibre#
Total Sodium

# Analysed using: Calculated Values 
*104 g is approximately half a slice

2007 kJ
5,4 g
  53 g
36,7 g
28,4 g
 11,7 g
 1,9 g

272 mg

 2088 kJ
5,6 g
56 g

38,2 g
29,5 g
12,2 g
2,0 g

283 mg

CARTON

PAPER
RECYCLE S-0934

Chocolate cake (63%) (sugar, wheat flour (gluten), full cream maas (milk, lactic culture), vegetable oil (canola seed), eggs, water, cocoa 
powder (1%), acidity regulators [E501, E524], flavouring, baking powder (corn starch, raising agents [E500, E450, E341]), release agent 
(vegetable oil (soya bean), emulsifier [E476], antifoaming agent [E900], preservatives (potassium sorbate [E202], sodium benzoate [E211])), 
spirit vinegar, preservative (sodium metabisulphite [E223]), salt, powdered cellulose), mocha cream (24%) (cream (milk), light brown 
sugar, icing sugar, corn starch, cocoa powder (1%), acidity regulator [E501], vegetable fat (hydrogenated vegetable oil (palm kernel), 
emulsifiers [E492, E322] (soya)), whey powder (milk), maltodextrin, co�ee powder, emulsifier [E322] (soya)), assorted chocolate 
flavoured coated shortbread and jelly candy (7%) (white chocolate (sugar, hydrogenated vegetable fat (palm kernel), maltodextrin, milk 
solids (whey powder (milk), lactose (milk), skim milk powder), emulsifiers [E476, E492, E322] (soya), flavouring), short bread (wheat flour 
(gluten), sugar, vegetable fat (palm fruit), corn starch, invert sugar syrup, salt, raising agent [E500], flavouring), glazing agents, emulsifier 
[E322] (soya)), milk chocolate (sugar, cocoa butter, milk powder, cocoa mass, vegetable fat (palm kernel, shea nut, sal seed, mango 
kernel), glazing agents, emulsifier [E322] (soya)), candy (sugar, glucose, fruit pulp, water, stabiliser [E440], acidity regulators [E330, E331], 
flavouring, colourant), dark chocolate (cocoa mass, sugar, cocoa butter, emulsifier [E322] (soya))), white and dark chocolate flavoured 
sprinkles (6%) (white chocolate flavoured coating (sugar, hydrogenated vegetable fat (palm kernel), maltodextrin, milk solids (whey 
powder (milk), skim milk powder), lactose (milk), emulsifiers [E476, E492, E322] (soya), flavouring), icing sugar, corn starch, vegetable fat 
(hydrogenated vegetable oil (palm kernel), emulsifiers [E492, E322] (soya)), cocoa powder, acidity regulator [E501], whey powder (milk), 
maltodextrin, emulsifier [E322] (soya)).

INGREDIENTS:

CHOKING HAZARD – The chocolate candies in the middle of the cake are not suitable for children under 3 years. Supervision 
is recommended.

KEEP FROZEN AT 18 °C. DO NOT REFREEZE ONCE DEFROSTED. USE WITHIN BEST BEFORE 
DATE. ONCE DEFROSTED, REFRIGERATE AND USE WITHIN 2 DAYS.

STORAGE INSTRUCTION:  

ALLERGENS:
CONTAINS: Hen’s eggs, cow’s milk, soya, wheat (gluten).  MAY CONTAIN: Oats (gluten), tree nuts.

PREPARATION  INSTRUCTION:  
While Frozen, remove the cake from all packaging and place on a serving plate. Defrost for 3 - 4 hours at room temperature (20 °C) or 
defrost covered 12 hours in refrigerator (1 °C - 3 °C).

OMBRÉ CHOC PIÑATA CAKE 
BEST BEFORE: 

1 Imvubupark Close, Riverhorse Valley Business 
Estate, E�ngham, Durban, KZN, 4017, South Africa 
Email: customercare@chateaugateaux.co.za
Tel: +27 (0)31 569 6964 
www.chateaugateaux.co.za
PRODUCED IN SOUTH AFRICA
VET. CERT. NO: ZA5/96 
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