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C R E M A  S P A L M A B I L E  G I A N D U J A  -  

S P R E A D B L E  C R E A M

CODE 94230

COUNTRY OF ORIGIN Italy, Emilia Romagna

WEIGHT 3 kg

Spreadable Gianduia cream with 18% hazelnut

DESCRIPTION Gianduia cream with 18% hazelnut

APPEARANCE A thick cream, brown in colour, very stable even in baking

TASTE Sweet with intense notes of hazelnut

PRODUCER F.lli Gardini - Forlì (FC) - Emilia Romagna

OUR SELECTION This is a very stable cream that keeps baking in the oven up to 190 ° C, a versatile product, a 

must have in pastry!

SUGGESTIONS Perfect for filling croissants, flavoring a custard or a chocolate tart
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