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Motley Baking Co.
Baked Goods, Baked Delicious
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Individually Packaged Gourmet . .
Peanut Butter Chocolate Cake 126G/4.50z - 24ct \ L ey
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Velvety chocolate cake frosted in peanut butter
buttercream.
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Features and Benefits

Individually packaged, perfect for grab and go convenience.
Simply thaw and serve to fit any operation.

Outer Case: Inner Package:
GTIN: N/A Product number: 10011
Net Weight (In Pounds): 8 Dimensions (In Inches): 5.5x5x2
Gross Weight (In Pounds): 8.9 Shelf Life:
Dimensions (In Inches): 17x12x8 Frozen Shelf Life (In Days): 30
Case Cube: N/A Refrigerated Shelf life (In Days): 4
Cases/Pallet: 54 Thawed Shelf Life (In Days): 1
Pallet Cases/Layer: 9
Pallet Layers: 6
Pallet Height (In Inches): 48.75
Wheat Eggs Milk Peanuts
N t _t_ Amount per serving % Daily Value*  Amount per serving % Daily Value*
utrition Total fat 21.0g 25%  Total Carbohydrates 60.8¢g 22%
Saturated fat 549 24% Dietary fiber 35g 12%
Facts
Trans fat 0g Total Sugars 38.79g
1 Serving Per Container Cholesterol 50.4 mg 20% Includes 37.3 g Added Sugars 76%
Serving Size Sodium 457.8 mg 20%  Protein 539 5%
About 4.50 0z (126) g Vitamin D 0.5 mcg 0% lron 3.8mg 48%
Calcium 68.7 mg 7%  Potassium 172 mg 5%
Calories 323 Thiamin 0.1mg 13%  Riboflavin 0.1 mg 6%
per serving Niacin 1.2mg 8%  Folate 67.4 mg 17%
lodine 12.7 mg 6%
* The % Daily Value (DV) tells you how much a nutrient in a serving of food contributes to a daily diet. 2,000 calories a day is used for general purpose nutrition a
serving of food contributes to a daily diet.

Disclaimer: Nutrition information subject to change. See label on product packaging to verify ingredients and allergens

Ingredients: Cake (Cane Sugar, Enriched Unbleached Flour, Buttermilk, Canola Qil, Eggs,Cocoa Powder, Vanilla Extract, Baking Soda,

Baking Powder, and Salt). Frosting (Powdered Sugar,
Butter, Peanut Butter, Vanilla Extract, Milk, and Salt).

Preparation Instructions

Thaw cake to room temperature and enjoy.
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