
Rich's

189610 - Chocolate Towering Cake
Chocolate Towering Cake has an exciting, Insta-worthy visual appeal with sides
brimming with premium garnish. Ready to cut into 8 generous single portions for a slice
cake program, or to be decorated at store level and sold as eye-catching full cakes.
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8
1/8cake (347g)

1390

60g 77%

25g 125%

135mg 45%

980mg 43%

201g 73%

8g 29%

166g

Includes 161g Added Sugar 322%

13g

0.9mcg 5%

130mg 10%

15.3mg 85%

740mg 16%

Chocolate Towering Cake; Exciting, Insta-worthy visual appeal sides brimming with premium garnish ready to cut into 8
generous single portions for a slice cake program, or to be decorated at store level and sold as eye-catching full cakes. 3-6
layers, multiple irresistible varieties and side garnished with premium toppings. Flavor combinations, from the classics to
on-trend, that raise the bar on deliciousness and deliver the wow factor. Our ready to finish cakes are ready when you are.
Just thaw and slice to serve as is, or make your mark with personalized garnishes, decorations or plating presentations.
Perfect for slice programs, or for finishing and selling as full, specialty dessert cakes.

SUGAR, ENRICHED BLEACHED WHEAT FLOUR (FLOUR, NIACIN, REDUCED
IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), EGGS,
SEMISWEET CHOCOLATE (SUGAR, CHOCOLATE LIQUOR, COCOA BUTTER,
SOY LECITHIN, NATURAL FLAVOR, WHOLE MILK POWDER), SOYBEAN OIL,
COCOA ALKALI PROCESSED, BUTTER (CREAM), EVAPORATED MILK (MILK,
DIPOTASSIUM PHOSPHATE, CARRAGEENAN, VITAMIN D3), WHEY, SKIM
MILK, CONTAINS LESS THAN 2% OF THE FOLLOWING: PALM OIL, EGG
WHITES, COCOA, VEGETABLE SHORTENING (SOYBEAN OIL, MONO AND
DIGLYCERIDES), INVERT SYRUP (SUGAR, WATER), COLORED WITH
(CARAMEL COLOR), SALT, WATER, HEAVY CREAM (CREAM,
CARRAGEENAN), CORN SYRUP SOLIDS, LEAVENING (SODIUM ACID
PYROPHOSPHATE, BAKING SODA, MONOCALCIUM PHOSPHATE, SODIUM
ALUMINUMPHOSPHATE), NATURAL AND ARTIFICIAL FLAVOR, CORN
SYRUP, MODIFIED CORN STARCH, PALM KERNEL AND PALM OIL, CORN
STARCH, SORBITAN MONOSTEARATE, MONO AND DIGLYCERIDES,
CELLULOSE GUM, POLYSORBATE 60, LACTOSE, SODIUM STEAROYL
LACTYLATE, XANTHAN GUM, POLYGLYCEROL ESTERS OF FATTY ACIDS,
DATEM, NATURAL FLAVOR.

Contains:

Free From:

Brand Manufacturer Product Category

Rich's Rich Products Baked Cake & Dessert Bars

UPC MFG # SPC # GTIN Pack Pack Desc.

18961 189610 00049800189614 4/98 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

28.11lb 24.5lb United States Yes

Shipping Information

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

19.44in 9.62in 12in 1.3ft3 10x5 45days -2°F / -5°F

Shelf Life Ambient (Prepared): 5
Days
Shelf Life Refrigerated (Prepared): 5
Days

For a whole cake, thaw for at least 2-3 hours at room temperature or 4-6
hours in the fridge.
For cake slices, it is recommended to slice from frozen for cleaner slices.
Take cake out of freezer and cut immediately for cleaner slices. Cut the
cake evenly in half by using the scored indentation on the top of the cake
as a guideline. Turn the cake, then cut both equal halves, in half again to
create 4 quarters. Then cut each quarter in half again to create 8 total
slices for each cake. Once sliced, re-package and refrigerate or display at
room temperature

Take cake out offreezer and cut immediately for
cleaner slices. Cut the cake evenly in half by using
the scored indentation on the top of the cake as a
guideline. Turn the cake, then cut both equal halves,
in half again to create 4 quarters. Then cut each
quarter in half again to create 8 total slices for each
cake. Once sliced, re-package and refrigerate or
display at room temperature
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- By Measure

0.9mcg

135mg

8g

166g 161g 740mg

201g 25g 15.3mg

13 130mg

1390 60g 980mg


