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Product Specifications 

Product Name: Gluten Free Black Forest Sheetcake 

Product Code: 1812 

UPC: 778463018121 

GTIN: 10778463018128 

Origin: Made in Canada from Domestic and Imported Ingredients 

------------------------------------------------------------------------------------------------------------------------------- 

Product Description:  Two moist gluten-free chocolate cake layers separated by a luscious cherry filling. 
Covered with vanilla mousse crowned with chocolate cake cubes and dark chocolate shavings. 

Weights: 1.55 kg 

Packaging: Each cake is individually boxed and there are 2 per case 

Ti/Hi: 16-4   

Ingredient Declaration: 

English:  
 Chocolate layer cake mix gluten-free(sugar, gluten-free flour blend(white rice flour, amaranth flour, 
quinoa flour, brown rice flour), cocoa powder, corn starch, vegetable shortening (modified palm oil), 
dried egg white, baking powder, dextrose, modified corn starch, salt, soy lecithin, canola oil, flavour, 
xanthan gum), cherry filling (cherries, water, sugar, modified corn starch, salt, citric acid, colour, sodium 
benzoate, potassium sorbate), whip cream (cream, milk, dextrose, carrageenan, mono and diglycerides, 
cellulose gum, polysorbate 80, sodium citrate, disodium phosphate), water, liquid whole eggs, canola oil, 
neutral fond (sugar, dextrose, maltodextrin, modified starch, gelatin, whey powder, vanilla flavour), dark 
chocolate shavings (cocoa mass, sugar, cocoa butter, milk fat, soya lecithin, vanilla extract), kirsch liquor, 
kirsch flavour, vanilla flavour. 
  
French: Mélange de gâteau au chocolat étagé sans gluten (sucre, mélange de farine sans gluten (farine de 
riz blanc, farine d'amarante, farine de quinoa, farine de riz brun), poudre de cacao, amidon de maïs, 
shortening végétal (huile de palme modifiée), blanc d'oeuf en poudre, levure chimique, dextrose, amidon 
de maïs modifié, sel, lécithine de soja, huile de canola, arôme, gomme xanthane), garniture aux cerises 
(cerises, eau, sucre, amidon de maïs modifié, sel, acide citrique, colorant, benzoate de sodium, sorbate de 
potassium), crème fouettée (crème, lait, dextrose, carraghénane, mono- et diglycérides, gomme de 
cellulose, polysorbate 80, citrate de sodium, phosphate disodique), eau, oeufs entiers liquides, huile de 
canola, fond neutre (sucre, dextrose, maltodextrine, amidon modifié, gélatine, poudre de lactosérum, 
arôme de vanille), copeaux de chocolat noir (pâte de cacao, sucre, beurre de cacao, matière grasse du lait, 
lécithine de soya, extrait de vanille), kirsch, arôme de kirsch, arôme de vanille. 
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Nutritional Information: 

 

 

Shelf Life: 

9 months frozen 

5 days thawed if refrigerated. 

 

Certifications: 
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