CHOCOLATE, ORANGE &

GRAND MARNIER TORTE
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DESCRIPTION

Adivinely rich torte incorporating a decadent
chocolate, orange and Grand Marnier fondant .

INGREDIENTS & ALLERGENS

Cream, Biscuit (Wheat Flour, Palm Oil, Sugar,
Wholemeal Wheat Flour, Inverted Sugar Syrup, Raising
Agent: Sodium Carbonate, Citric Acid, Ammonium
Carbonate; Salt), Chocolate (18.2%) (Cocoa Mass,
Sugar, Emulsifier: Soy Lecithin; Flavouring: Natural
Vanilla), Golden Syrup (Invert Sugar Syrup), Butter
(Cream, Salt), Oranges (4.6%), Grand Marnier (2.2%)
(Cognac, Water, Sugar, Alcohol, Natural Bitter Orange

NUTRITIONAL INFORMATION Flavouring, Colouring: E150a),
Typical values per 100g
Energy 1671.5K] Allergen Advice: For allergens, including cereals
450 Ikcal containing gluten, see ingredients in BOLD.
Fat 319g
of which saturates ~ 19.5g
Carbohydrate 35.8¢
of which sugars 12.7g
Fibre 2.28
Protein 3.3g
Salt 0.27g

STORAGE INSTRUCTIONS
Once defrosted, use within b days.
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