
58630
WT Premium Liege Waffle (IW) 24/3.5oz

Product Description

Authentic Belgium Waffle Individually wrapped, premium recipe 
including butter and pearl sugar.

Pack and Case Specifications Certificates and Claims

Pack Net Weight Packs per Case Unit per Pack GMO Free
3.5 oz 24 1
Case Size (LxWxH) Case Gross Weight Cases per Pallet

15.55 x 11.61 x 3.94 5.79 180 (10/18)
Master Case GTIN Case Cube BBD Code

00825414586304 0.41 MM/DD/YYYY

Ingredients

WHEAT FLOUR, PEARL SUGAR, BUTTER, MARGARINE (VEGETABLE FATS AND OILS (PALM (RSPO/SG), RAPESEED, SUNFLOWER), WATER, 
EMULSIFIER: MONO AND DIGLYCERIDES OF FATTY ACIDS, LECITHIN (RAPESEED SUNFLOWER), SALT, ACIDIFIER: CITRIC ACID, NATURAL 
FLAVOR), WATER, EGGS, INVERT SUGAR, YEAST, MILK POWDER, SALT, VANILLA FLAVOR.

Allergens

CONTAINS: WHEAT, EGGS & MILK..

Country of Origin

Product of Belgium

Directions

Thaw and Serve or Thaw and Warm up
Thaw the waffle for 60 min. Serve it cold.
Warm up in waffle iron for 1 minute / microwave 
for 45 sec. / bake in traditional oven for 1 minute 
and 30 secondes.

Storage and Shelf Life

Once thawed and unopened, keep 6 weeks 
refrigerated & at room temperature.

Physical

Individual Flow pack.
Unit weight: 3.5 oz (100g)
Unit size: 5.51"x3.54"x1.18" (14 x 10 x 3 cm)

Organoleptic

Taste: Sweet Vanilla.
Color: Golden to golden brown with caramel 
highlights.
Smell: Caramel & Vanilla.

Microbiological

Total aerobic mesophilic germs: <10,000 cfu/g
Enterobacteriaceae: <10 cfu/g
Presumptive Bacillus cereus : <100 cfu/g
Yeast and Mold: <500 cfu/g
Escherichia coli: <100 cfu/g
Salmonella spp : Absence in 25g
Listeria monocytogenes : Absence in 25g
Staphylococcus coagulase positive : <1,000 cfu/g
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