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WHITE FUDGICE

OVERVIEW

Our White Fudgice is a soft eating fudge topping, which sets with a non-stick surface once applied.

BENEFITS INCLUDE:

* Easy to handle.

* Excellent eating and keeping qualities.

* Versatile product, suitable for decorating gateaux, buns, doughnuts and flooding products.
* Add butter for a delicious, easy to spread buttercream.

Also available in Toffee and Rich Chocolate.

USAGE

As required.

INGREDIENTS

Sugar, Palm Oil, Water, Dried Glucose Syrup, Rapeseed Oil, Glucose Syrup, Humectant (E422), Emulsifiers (E471, E435,
E473), Colour (E171), Salt, Preservative (E202), Natural Flavouring, Acidity Regulator (E330)
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PACKAGING

Code Size Type Palletisation
471900 10 KG Pail 60

NUTRITIONAL INFORMATION

Type Value
Energy (kJ) 1,891.00
Energy (Kcal) 451.00
Fat (g) 19.17
Fat (of which saturates)(g) 8.56
Carbohydrate (g) 70.02
Carbohydrate (of which sugars)(g) 68.35
Protein (g) 0.00
Fibre (9) 0.00
Salt (g) 0.20

DESCRIPTION

Gently warm the required amount of FUDGICE in a Bain Marie, saucepan or microwave to 450C (1130F) whilst stirring
continuously, to prevent the Fudgice sticking to the bottom of the saucepan. Once the FUDGICE has reached the correct
temperature, a little water may be added if required to adjust the consistency. FUDGICE can be reheated without any loss
of quality

ADDITIONAL INFORMATION

All information and recommendations are based on tests and research believed to be reliable. No guarantee of their
accuracy is made however. Since the manufacturers have no control over the conditions under which the products are
transported to, stored, handled or used by purchasers all recommendations are made on the condition that the
manufacturers and sellers will not be held liable for any damages resulting from their use. No representative of the
manufacturers has the authority to waive or change the above provisions, but our technical staff is available to assist
purchasers in adapting the fore mentioned products to their needs and circumstances. Nothing contained herein shall
imply a recommendation to infringe any patents now or hereafter in existence.
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STORAGE SHELF LIFE TYPE ALLERGENS

Cool and dry conditions 270 days Paste Milk
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Vegan, Vegetarian Gateaux, Speciality Bun, Sponge,
Sweet Good, Traybake

. . . . Brownie, Cake, Dessert, Doughnut,
Confectionery Mixes, Icings, Coverings 9

& Fillings


https://www.irishbakels.ie/product-category/confectionery-mixes/
https://www.irishbakels.ie/product-category/icings-coverings-fillings/
https://www.irishbakels.ie/product-category/icings-coverings-fillings/
https://www.irishbakels.ie/products/?dietary[]=1798
https://www.irishbakels.ie/products/?dietary[]=1799
https://www.irishbakels.ie/products/?finished-products[]=1905
https://www.irishbakels.ie/products/?finished-products[]=1882
https://www.irishbakels.ie/products/?finished-products[]=1907
https://www.irishbakels.ie/products/?finished-products[]=1878
https://www.irishbakels.ie/products/?finished-products[]=1891
https://www.irishbakels.ie/products/?finished-products[]=1869
https://www.irishbakels.ie/products/?finished-products[]=1883
https://www.irishbakels.ie/products/?finished-products[]=1872
https://www.irishbakels.ie/products/?finished-products[]=1909

