
Unit 6 / 9-11 South St

Rydalmere, NSW, 2116

Ph +61 2 8845 0100

HACCP & SQF Accredited

Average Quantity per Serving Average Quantity per 100g

ENERGY 330 kJ (79 Cal) 1270 kJ (303 Cal)

PROTEIN LESS THAN 1g 3.2 g

FAT, TOTAL 3.8 g 14.6 g

  - SATURATED 3.2 g 12.2 g

CARBOHYDRATE 10.1 g 38.9 g

  - SUGARS 7.3 g 27.9 g

SODIUM 14 mg 53 mg

Product Description

Country of Origin Made in Australia

Product Packaging

Shelf life 

Date marking

Storage conditions

Transport conditions

Halal Certified

Dietary choice 

(ovo-, lacto-, ovo lacto-, vegan suitable)

Salmonella Not Detected/25g
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12 months from date of production (see best before date on carton label)

Product Specification Sheet

Favourite Catering 120 Cones 
Bambino Cone

Bambino Cones Assorted Flavours

NUTRITION INFORMATION

Serving size:   26g (1 cone)

Assorted flavours: Chocolate, Vanilla, Mango, Raspberry

Ingredients: Sugar, Water, Fresh Milk, Vegetable Oil (Coconut Oil, Palm Oil), Wheat Flour, Milk Solids, Mangoes, 

Raspberries, Maltodextrin, Glucose Syrup, Cocoa Powder, Dextrose, Emulsifier (Soy Lecithin, 471, 476, 473), Vegetable 

Gum (Carob Bean, Guar, Carrageenan, 466, Xanthan), Salt, Natural Flavours, Burnt Sugar Syrup, Concentrate (Safflower, 

Lemon, Radish, Apple, Blackcurrant), Vanilla Bean Seeds, Acidity Regulator (300, 330).

Contains Gluten, Wheat, Milk, Soy.

May Contain Egg, Peanut, Tree Nuts, Sesame, Sulphites.

Waffle cone with gelato, dipped in compound chocolate.

Primary: Bambino Cones are packed in appropriate food grade plastic trays wrapped in plastic 

sleeves.

Secondary: Cardboard cartons 

Disclaimer of warranties:

Product Specifications are based on published ingredient material specifications and on supplier information sheets.  

We reserve the right to amend this Product Specification Sheet as needed and without notice.

Best Before: DD/MM/YYYY

Store below -18°C
Transport below -18°C      

Avoid product melting. Melted product will develop ice crystals and lose aeration when refrozen 

which negatively impacts product texture and quality.

Yes

Lacto- suitable/ Ovo lacto- suitable

Microbiological limits

SPC <10,000 cfu/g

Enterobacteriaceae <100 cfu/g

Listeria monocytogenes Not Detected/25g

E.coli Not Detected/g


