NEW YORK —

PRODUCT INFORMATION

Product Name

Pack Configuration
Unit Weight

Units per Case
Total Net Weight per Case

Gross Case Weight
Net Case Weight

Case Dimensions (L x W. x H)

Case Cube

Pallet Pattern (Ti x Hi)

Cases per Pallet

Storage

Ambient Shelf Life (days in package)

Frozen Shelf Life (months)

Kosher Certification
Case Code Designation
Unit Code Designation

Country of Origin

PACKAGING INFORMATION

Pack Style: Individually Wrapped (VW)

, Total Units per Case: 12

» Total Net Weight per Case: 5.25 Ib

, Gross Case Weight: 6.25 Ib

Net Case Weight: 5.25 Ib

Gross Case
Item . Units/Case
Wt. (Ibs)
12 6.25

STORAGE & SHELF LIFE

PRODUCT SPECIFICATION SHEET
ALMOND CRUMB CAKE, 70Z, I/W

Almond Crumb Cake, 7 oz, VW
Individually Wrapped (VW)
7.0 0z (198 g)

12

5251b

6.251b

5.251b

15.00 in. x 9.88 in. x 5.00 in.
(15 x 9 7/8 x 5)

0.43 ft'
10 x 10

100
Frozen at O°F to -10°F

21 Days

12 Months
OLY

Prod. Date YJJJ
Prod. Date YJJJ

USA

Unit Weight: 7.0 oz (198 g)

Case Cube: 0.43 ft

Case Dimensions: 15" L x

9 7/8" W x 5" H

Pallet Pattern (Ti x Hi): 10 x 10

Casse per Pallet: 100

Neri's

Case: $22.80

Each: $1.90 LMOND

PRODUCT DESCRIPTION

Moist almond cake layered with an almond swirl and topped with a sweet

crumb topping. Individually wrapped for freshness and convenience.

INGREDIENTS STATEMENT

INGREDIENTS: Vanilla Cake Base (Sugar, Enriched Wheat Flour Bleached [Flour,
Niacin, Iron, Thiamine, Mononitrate, Riboflavin, Folic Acid] Food Starch-Modified,
Soybean Oil, Whey, Contains 2% or Less Of: Defatted Soy Flour, Eggs, Leavening
[Baking Soda, Sodium Aluminum Phosphate), Mono- and Diglycerides, Natural and
Artificial Flavor, Propylene Glycol Mono- and Diesters of Fatty Acids, Salt, Sodium
Stearoyl Lactylate, Vital Wheat Gluten), Enriched Wheat Flour (Wheat Flour, Malted
Barley Flour, Niacin, Reduced Iron, Thiamin Mononitrate, Riboflavin, Folic Acid),
Eggs, Soybean Oil, Water, Sugar, Macaroon Crunch Topping (Sugar, Coconut,

Kernel Paste, Egg Whites, Natural and Atrtificial Flavors), Margarine (Soybean Oil,

Palm Oil, Water, Salt, Contains 2% or less of Butter, Sweet Cream Buttermilk Solids,
Mono and Diglycerides, Soybean Lecithin, Sodium Benzoate (Preservative). Artificial
Flavor. Beta Carotene (Color). Vitamin A Palmitate added), Brown Sugar, Unsalted
Butter (Pasteurized Cream, Natural Flavors), Almond Flavor Emulsion (Natural &
Artificial Almond Flavor, Water, Propylene Glycol, Xanthan Gum, Titanium Dioxide),
Natural and Artificial Flavors (Water, Propylene Glycol, Caramel Color, Invert Sugar),

Salt (Salt, Yellow Prussiate of Soda).

ALLERGEN STATEMENT
Contains: Coconut, Egg, Milk, Soy, Wheat.

FACILITY STATEMENT
Produced in a facility that also processes

tree nuts and sesame. Almond Crumb

CASE / UNIT DIMENSIONS & WEIGHTS

Net Case Net Case Unit
Wt. (bs) Wt.  (ox) Wt. (0x)

5.25 84.00 7.00

NUTRITION FACTS
Nutrition Facts

Unit Width Unit Height Case Length Case Width Case Height Case Cube Pallet Cases/

(in.) (in.) (in.) (in.) (in.) N TVHI Pallet

4.00 2 1/8 15.00 9.88 5.00 043 10x10 100
ALLERGEN & FACILITY STATEMENT

ALLERGEN STATEMENT:

1/4 cake (50g) Contains: Coconut, Egg, Milk, Soy, Wheat.

4 servings per container

Amount per serving

Calories

Storage: Frozen at OPF to -10°F
Ambient Shelf Life: 21 Days (in package)
Frozen Shelf Life: 12 Months
IDENTIFICATION

Total Fat 11g
Saturated Fat 2.5g

210

Daily’ 21u¢” FACILITY STATEMENT:
% 14%
13% Produced in a facility that also processes

- Trans Fat Og tree nuts and sesame.
Kosher Certification Cholesterol 25mg 8%
Sodium 170mg 7%
Country of Origin Total Carbohydrate 279 10%
ry g USA Dietary Fiber Og 0%
Total Sugars 16g
Revision Date 6/26/2026 includes 159 Added Sugars 30%
Protein 3g
Case Code Designation Prod. Date * YJJJ Vitamin D Omeg 0%
Calcium 12mg 6%
Iron 1mg 6%

Unit Code Designation

Prod. Date * YJJJ

EPB@}?&%WRT tells shera asyase a 2200014 calories in a 0%

day used for general nutrition advice.

This specification sheet is intended for product identification and handling purposes.

Product characteristics are subject to normal manufacturing tolerances.



