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Ten especially long melt-in-the-mouth chocolate truffle loglets rolled in rich chocolate flakes. Perfect for elegant nibbling.

Cranberry nut ganache with a winter warming ginger linger.
v  ORGANIC v DAIRY, GLUTEN & SOYA FREE v VEGAN

GB Dark chocolate truffle ganache with dried fruit, stem ginger and hazelnuts, coated in
dark chocolate flakes. Ingredients: Chocolate® (Cocoa Mass*, Cane Sugar®, Cocoa Butter*,
Vanilla Powder*), Coconut 0il*, Dried Cranberries* (Cranberries*, Cane Sugar*) 4%, Stem
Ginger* (Ginger*, Cane Sugar*) 3.5% Hazelnuts* 2.5%, Dried Cherries* 1.5%, Agave
Sﬁrrup*. *=Qrganically grown ingredients. Also contains other nuts. We use tree nuts
throughout our factory and processes. Chocolate: minimum cocoa solids 55%. May
contain occassional nut shell/ cherry stone piece.

D Schokeladen-Truffel mit getrackneten Frichten, Stem-Ingwer und Haselniisse. Zutaten:
Edelbitter-Schokolade* (Kakaomasse®, Rohrzucker*, Kakaobutter*, Vanillepulver*),
Kokosol*, Getrocknete Cranberries* (Preiselbeeren*, Rohrzucker*) 4%, Stem Ingwer*
{lngwer*, Rohrzucker®) 3.5%, Haselniisse* 2.5%, Getrocknete Kirschen* 1.5%,
Agavensirup*. *= kontrolliert. biolog. Anbau. Enthélt auch andere Niisse. Wir
verwenden Niisse in unserer Fabrik und unseren Prozessen. Schokolade: Kakaomasse
55% mindestens. Kann auch Mussschalenstiicke / Kirschkernstiicke enthalten
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FTruffees au chocolat avec aux fruits secs, gingembre tige et noisettes. Ingrédients: Chocalat
Noir* (Pite de Cacao®, Sucre de Canne*, Beurre de Cacao®, Poudre de Vanille®), Huile de
Coco®, Canneberges séchées* (Canneberges*, Sucre de Canne*) 4%, Gingembre*
{Gingembre*, Sucre de Canne*) 3.5%, Noisettes* 2.5%, Cerises séchées* 1.5%, Sirop
d'Agave*. *= Biolc:?ique. Contient également d'autres noix. Nous utilisons des noix
dans I'ensemble de notre usine et dans nos procédés. Chocolat: extrait sec de cacao
minimum 35%. Peut également contenir parfois des morceaux de coque de noix / des
noyaux de cerise. BIOLOGIQUE ® SANS PRODUITS LAITIERS » SANS GLUTEN ETSQJA.

NL Chocolade Truffels met gedroogd fruit, stengel gember et hazelnoten. Ingrediénten:
Donkere Chocolade* (Cacaomassa®, Rietsuiker*, ([flacaohoter*, Vanille Poeder*), Kokosolie*,
Gedroogde Veenbessen* (Veenbessen®, Rietsuiker*) 4%, Gemberstengel {Gember,
Reitsuiker*) 3.5%, Hazelnoten* 2.5%, Gedroogde Kersen*1.5%, Agavesiroop* . *= Biologisch
geteelde ingrediénten, Bevat ook andere noten. We gebruiken noten in onze fabriek en

in onze processen. Chocolade: minimaal cacaogehalte van 55%. Kan soms ook notendop 9

stukjes | kersenpit bevatten. ZONDER MELK » BIOLOGISCHE « GLUTEN EN SOJAVRL

Australian Imparter: Vegan Perfection, 92 Kathryn Road, Knoxfield, Victoria, 3180.(03) 9357 8098,
Sodium/Natrum 6mg/100g. Made in the UK using ingredients from outside the UK.
Impaorteur / Importer in EU: Booja Booja Co. Europe GmbH, Hugstmattweg 12, 79112 Freiburg, DE

We would love to hear your feedback, small or large, good or bad: welcome@boajabooja.com | www.boojabaoja.com
Yau may alsa enjoy our delicious arganic dairy free ice creams.

The Booja-Booja Company, Norfolk, NR9 3NP, UK.

Average Nutritional Information Per 100g/ Nahrwerte im Durchschnitt pro 100g/
Information Nutritionelle moyenne Par 100g/ Gemiddelde voedingswaarden per 100g:

Energy/ Energie 2433k)i5Bbkeal
Fat/ Fett/ Matiéres Grasses/ Vet 4g

saturates/ davon gesattigte Fettsauren/ atidesglassalurés.l' Verzadigd vet 3g
Carbohydrate/ Knh?enh rate/ Glucides/ Koolhydraat 40g

sugars/ davon Zucker/ sucres/ suikers 37y
Protein/ EiweiBi Protéine/ Eiwit 49g
Salt/ Salz/ Sel/ Zout 0.0159

Keep cool and away from heat sources. Enjoy at room temperature. Kiih| lagem, bei

Raumten;peratur geniefen. Conserver au frais. A consommer & temperature ambiente,

Koel houden, genieten ap kamertemperatuur.

Our recipes and factory are free from dairy, Best Before. Mindestens haltbar bis.

|uten and sufa. We testregularlyatan = Date de Durabilté Minimale. Houdbaar Tot
20093-2

independent laboratory.
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