
Callebaut

230275 - Gold Callets
Enjoy its pale amber colour with a golden hue that works well in almost any
application.     caramel chocolate has rich notes of toffee, butter, cream and an
exciting dash of salt
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Expertly crafted and created from a fine selection of ingredients like
caramelised sugar and caramelised milk, this caramel chocolate has rich
notes of toffee, butter, cream and an exciting dash of salt. Enjoy its pale
amber colour with a golden hue that works well in almost any application.

cocoa butter; sugar; whole milk
powder; lactose (milk); whey
powder (milk); nonfat dry milk;
caramelized sugar; lecithin (soy);
natural vanilla flavor; salt.

Contains:

Free From:

Brand Manufacturer

Callebaut Barry Callebaut USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

5410522556773 CHK-R30GOLD-2B-U75 230275 05410522556766 4/5.5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

24.14lb 22.05lb Belgium Yes

Shipping Information

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

20.39in 10.39in 9.29in 1.14ft3 6x7 354days 60°F / 77°F

Store the product in a clean, dry (relative
humidity max.70 %) and odourless
environment.
Recommended storage temperature: 12 -
20 C / 54 - 68 F  UNIT UPC: 5410522556773

Enjoy its pale amber colour with a
golden hue that works well in
almost any application.

see recipes
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- By Measure
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