
SWEET STREET

F5D048 - Cheesecake Xango Tort Wrap 7944 Spe
Defrost a single portion or the whole product for an instantly delicious,
homemade looking dessert. Product can be also be refrozen.
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Ingredients: Cream Cheese [milk, cream, salt,
lactic acid, carob bean, locust bean , guar &
xanthan gums, cheese cultures], Tortilla
[bleached enriched wheat flour (flour, malted
barley flour, niacin, reduced iron, thiamine
mononitrate, riboflavin, folic acid), water, palm
oil, contains 2 % or less of the following: sugar,
leavening (sodium bicarbonate, sodium acid
pyrophosphate, corn starch, monocalcium
phosphate), salt, potato starch with
monoglycerides, fumaric acid, and dextrose],
Sugar, Eggs, Maltitol Syrup, Water, Modified
Corn Starch, Lemon Juice Concentrate, Natural
Madagascar Vanilla.

Contains:

Free From:

Brand Manufacturer Product Category

SWEET STREET Sweet Street Desserts Ice Cream & Frozen Novelties

MFG # SPC # GTIN Pack Pack Desc.

7944 F5D048 10749017079445 cs

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

14.96lb 12.9lb No USA Yes No

Shipping Information

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

22.3in 13.2in 3.62in 0.62ft3 6x14 900DAYS -10°F / 15°F

If product is shrink wrapped,
remove before defrosting. Box/ tray
is insulated and designed for
freezing.

Sweet Street Desserts are pastry chef quality
desserts that defrost beautifully straight from
the freezer. Personalize them, creating your
own signature dessert, by adding a simple
garnish and sauce to WOW your guests.

1. Remove the Desired Amount of Portions From the Freezer And
Place On a Lined Sheet Pan In the Refrigerator/Cooler. Defrost For
4 Hours.; 2. Set Fryer To 350 Degrees. 3. Place Xango In Fryer.
Place Basket In Hot Oil For 4 Minutes. Outside Shell Should Be a
Golden Brown Color. (Note:) If Still Frozen Fry @ 350 Degrees For 7
Minutes). 4. Allow Xango To Cool 30 Seconds Before Rolling In
Cinnamon Sugar. Coat Xango In Sugar Mixture, Turning Product
For Even Coverage. Cinnamon Sugar Recipe: 1 Cup of Granulated
Sugar To 1 Tablespoon of Ground Cinnamon.; *Serving Xangos
Cold is Not Recommended.
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