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NUTRITIONAL VALUE

Ingredients

SUGAR, DAIRY PRODUCT SOLIDS, COCOA PROCESSED
WITH ALKALI, HYDROGENATED VEGETABLE OIL

(COCONUT AND/OR PALM KERNELAND/OR SOYBEAN),

CORN SYRUP SOLIDS, AND LESS THAN 2% OF
CELLULOSE GUM, SODIUM CASEINATE, SALT,
DIPOTASSIUM PHOSPHATE, MONO - AND

DIGLYCERIDES, SODIUM ALUMINOSILICATE, ARTIFICIAL

FLAVORS, DATEM.
e Kosher Dairy
Nutritional Facts
Per 6 fl oz
Calories 140

Calories from Fat 25

Nestlé Hot
Chocolate Mix
Pouch 12 x21Ib

Nestlé Hot Cocoa is the brand with 100 years of
chocolate heritage, providing delicious hot chocolate
you and your customers have come to know, trust, and
love. Our rich, creamy chocolate mix is made from the
finest cocoa beans and is perfect for foodservice
locations such as restaurants and convenience stores.

Nestlé Code: 11002931
Nestlé Case Code: 10028000428508

Allergens

MILK, MAY CONTAIN SOY AND WHEAT

Servings

e Serving size: 33 g
e Servings per container: 27

Daily Value (%)


https://www.nestleprofessional.us/

Per 6 fl oz Daily Value (%)

Total Fat 39 5%
Saturated Fat 25g 13%
Trans Fat 0g

Cholesterol 0 mg 0%
Sodium 140 mg 6%
Carbohydrate 289 9%
Dietary Fiber <1lg 4%
Sugars 259

Protein <1lg

Vitamin A 0%
Vitamin C 0%
Calcium 2%
Iron 2%

% daily values are based on a 2,000 calorie diet

USE & STORAGE

Use Storage

Specially formulated for Whipped Hot Cocoa Dispensers. e Storage Temperature: Cool, dry place
e Storage Condition: Ambient

Automatic Dispensers: Empty contents into hopper. Do not Shelf Life in Days: 540

pack. Keep hopper at least 1/4 full with Nestlé Hot

Chocolate Mix. Operate dispenser as directed by
manufacturer's instructions.

Bulk Preparation: To prepare manually in bulk form, mix
entire contents (2 Ib) with 6 quarts of hot water.

By the cup: Use 5 level Tbsp (about 33 g) of Nestlé Hot
Chocolate Mix -and mix with 7 fl oz of hot water.

PRODUCT SPECIFICATIONS

Packaging Information



Pack Size

Pack Yield

Concentrate Case Yield

Servings Per Case

Recon Ratio

Recon Case Yield

Net Weight

Gross Weight

Case Height

Case Width

Case Length

Case Cube

Cases Per Layer

Layers Per Pallet

Total Cases Per Pallet

12x21b

32 oz

32 oz unfinished product

27

0+1

27 -8 fl oz

24 b

25.7 b

8.351in

10.85 in

19.55in

1.025 ft3

45

PREPARATION

Suggestions

Specially formulated for Whipped Hot Cocoa Dispensers.

Automatic Dispensers: Empty contents into hopper. Do not

pack. Keep hopper at least 1/4 full with Nestlé Hot

Chocolate Mix. Operate dispenser as directed by

manufacturer's instructions.

Bulk Preparation: To prepare manually in bulk form, mix
entire contents (2 Ib) with 6 quarts of hot water.

By the cup: Use 5 level Tbsp (about 33 g) of Nestlé Hot
Chocolate Mix and mix with 7 fl oz of hot water.



Nestlé Hot Cocoa

Elevate your snack beverage offerings. Rich, creamy, Nestlé hot chocolate
is an experience like no other. Give customers the Nestlé quality they

eStIe demand and capitalize on the popularity of snack beverages with on-

trend offerings from the brand that's been making chocolate memories

~ovER 100 YEARS OF HERITAGE~

for more than 100 years.


https://www.nestleprofessional.us/food/nestle-hot-cocoa

