Need date

Nutrition Facts
Serving Size One Slice (1919)
137 Speedway Lane Servings Per Container 14
Mooresville, NC 28117 Amount Per Serving
Q Phone (704) 660-5706 Calories 620 Calories from Fat 310
Fax (704) 660'5717 % Daily Value*
Queen elty ‘Pastry www.QueenCityPastry.com Total Fat 359 54%
Saturated Fat 18g 90%
Trans Fat 0g
Cholesterol 140mg 47%
Sodium 260mg 11%
Total Carbohydrate 699 23%
Double Decker Strawberry Shortcake 10” e e
Cut 14 Protein 89 16%
|
MEG#: 55110-000 vitamin A 19%
UPCH#: 815069002359 Vitamin C 10%
Calcium 4%
+ Description: A must to compliment any menu. Layers of
Iron 20

traditional New York cheesecake in a graham cracker
crumb, yellow shortcake, strawberry jam, and strawberry mousse, finished with a light
strawberry glaze and graham crumb.

+ Ingredients: Cream Cheese (pasteurized milk and cream, cheese culture, salt, stabilizers
(carob bean and / or xanthan and or guar gums)), Sugar, Eggs, Corn Starch, Heavy Cream
(heavy cream, carrageenan, mono and diglycerides), Flour (enriched hard winter wheat flour
(Niacin, reduced iron, thiamine, riboflavin, folic acid), malted barley flour), Graham Meal
(enriched flour (wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, Folic
Acid), whole wheat flour, sugar, palm oil and soybean oil, high fructose corn syrup, honey,
sodium bicarbonate, salt), Pure Vanilla Extract, UnSalted Butter (Cream Flavorings), Brown
Sugar (sugar, cane syrups), Strawberry Jam (Sugar, Strawberries, water, corn starch, pectin,
natural flavor, purple carrot juice concentrate for color, citric acid), Strawberry Puree (90%
strawberry, 10% sugar), Clear Glaze (sugar, water, glucose syrup, glucose, cornstarch, pectin,
citric acid), Gelatine - (pure collagenous protein)

* Major Allergens: Soy, Wheat, Eggs, Milk.

« Storage Temperature & Shelf Life: The product will keep frozen for 12 months at 0 °F. After
taking the product out of the freezer, the product will keep for 7 days at 36 °F for best results.
If product is kept for more than 7 days at 36 °F, the product may dry out and the quality
could deteriorate.

This product is produced in a facility that processes wheat, milk, eggs, soy, peanuts and tree nuts (almonds, cashews,
coconuts, hazelnuts, macadamia nuts, pecans, pistachios and walnuts).



