Spread with Almonds

Choco-Suenjo
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RECIPE QUANTITY 2500 g

RECIPE NUMBER CS30013

Spread with Almonds

1000 g Fina Noble Valencia 60%, 35.270z
Praline Paste Almond,
deleted
1000 g Almonosa F, Filling allmond  35.270z
Firm
500 g Choco Pain, Filling cacao 17.640z

Heat Almonosa F almond filling to 30°C/
86°F and mix with the other ingredients.
Spread with Almonds

2500 g Spread with Almonds 88.190z
Finishing
Pour the mixture into jars.

FELCHLIN PRODUCTS
DC56  Almonosa F, Filling allmond Firm
DC60  Choco Pain, Filling cacao

DC78 Fina Noble Valencia 60%, Praline
Paste Almond, deleted
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Spread with Almonds

Choco-Suenjo

Recipe number : CS30013
Description : Fine melting spread with almonds
Sales data : Nutritional values per 100 g :
Kilocalorie (kcal) 575
Shelf life 180 days Kilojoule (kJ) 2404
' Lipids 38.54¢g
Selling days 150 days saturated fatty acids 114¢g
selling price Carbohydrates 4392¢g
of which sugars 41.7¢g
Selling unit 100 g Proteins 9.72¢g
Salt 0.04g
Declaration :

Almonds 40%, sugar, sunflower oil, hardened palm kernel oil, hardened coconut fat, cacaobutter, cacao powder,
coconut fat, rice starch, cacao powder, cacao kernel, skimmed milk powder, emulsifier (soy lecithin), shea butter,
illipe butter, vanilla, edible salt

State 20.06.2022
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