
Gelatech

162460 - Cherries Amarena
Ready to use. About 300 cherries per pail. Always mix product with clean and dry
tools. Tightly seal remaining product and keep package exterior clean. Stir well
before use.
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Cherries semi-candied in a sugar syrup. Sweet in a heavy syrup. Firm texture. Use in Gelato/ ice cream
products, chocolates.  The cherries which are a dark red variety with a sweet and slightly bitter flavor
are preserved in a rich syrup made from the juice of the same fruit. Try using these special amarena
cherries in place of any dish that requires ordinary candied cherries. You will find no end to using them.
Use them for toppings, over pancakes, ice cream, dessert, champagne and even a glass of seltzer.

Candied cherries (cherries,
glucose-fructose syrup, sugar,
sour cherry juice, acidity
regulator, citric acid, vegetable
concentrate, natural flavorings),
glucose syrup, acid, flavoring,
coloring from food (elderberry
extract), coloring: sulphite
ammonia caramel, preservative:
potassium sorbate.

Free From:

Brand Manufacturer Product Category

Gelatech Paris Gourmet

UPC MFG # SPC # GTIN Pack Pack Desc.

837775009798 GE1099 162460 00837775009798 2/6.6 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

14.5lb 13.2lb Spain No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

9.75in 6.5in 11.75in 0.43ft3 15x6 351days 60°F / 77°F

Dry and cool (68-72F, 20-22C)

As an inclusion for ice cream, to fill
Black Forest cakes, etc.
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- By Measure
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