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EXCLUSIVE PASTRY INGREDIENTS FOR THE PROFESSIONAL

MOUSSE MIX

‘Mango

Chocolate Neutral Strawberry
Main characteristics Varieties available
- The first Mousse Mixes that really taste home-made - Chocolate - ltem# 41010 - Neutral - ltlem# 41012
- Easy preparation, saving time, ready in record time - Strawberry - ltem# 41013 - Mango - ltem# 41011

- Rich texture, perfect for preparing cakes or piping
in glasses

- High quality Mousse Mixes, by adding natural
ingredients - 15 months

- Consistent quality of texture, colour and taste

- Easy to use, adding only water and unsweetened Packaging

whipped cream

« 2,5 kg foil bag / 4 per outer-case

. Cut-resistant and freeze solid

. Freeze and thaw stable

HOW TO USE

 200gr Mousse Mix + 250gr Water + 1 liter unsweetened

whipped cream
¢ Whip the unsweetened whipping cream and keep cool Certificates:
¢ Mix together the Mousse Mix with the specified amount of FDA Registered
water at + 77°F
e Fold in the unsweetened whipped cream ISO 9001 HACCP HALAL

e Store in the freezer




