BRENELL

QUALITY DESSERTS

Offering a wide range of cakes and
desserts in a variety of formats for
any occasion.

PROUD STOCKIST OF BRENELL DESSERTS



Feast your eyes on our full range of Brenell’s
signature flavours, handcrafted using the
finest ingredients and baked to perfection.

A\"" Shelf-ready for Retail
U\ 12+ 24 Sold per case
(‘N SERVINCGE CM 2 x Cakes per case




LARGE CAKES | 24CM

CARROT CAKE DEATH BY CHOCOLATE CAKE

i

LEMON CHEESECAKE MISSISSIPPI MUD CAKE

RED VELVET CAKE

TWO TIER MOUSSE CAKE WHITE CHOCOLATE
ALMOND CAKE



BAKED CHEESECAKE SLICE

BAR ONE CHOCOLATE MOUSSE SLICE
CHOCOLATE BROWNIES

CARROT CAKE SLICE

DEATH BY CHOCOLATE SLICE

MISSISSIPPI MUD SLICE

RED VELVET SLICE

STRAWBERRY CHEESECAKE SLICE
TWO TIER CHOCOLATE MOUSSE SLICE

24 x 1209
24 x 1009
18 x 110g
24 x 110g
24 x 1009
24 x 90g
24 x 100g
18 x 1309
24 x 100g




SAUCY
@A&Q@V

CHOCOLATE LAVA PUDDING 20 x 1209
MALVA PUDDING 12 x 1209
ENGLISH TOFFEE PUDDING 12 x 1109




RIEASONS
TO CHOOSE

N
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GUARANTEED EXCELLENCE

Handcrafted using traditional baking methods
and only the finest quality ingredients. Each
cake and dessert is blast-frozen to lock in
freshness, delicate flavours, and textures.
Simply thaw and serve and enjoy a dessert as
fresh as the day it was made!
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EFFORTLESS STOCK MANAGEMENT

Helps prevent stock shortages and reduces
wastage. Easy portion control with individual
servings.

s

EXTENDED SHELF-LIFE

All Brenell cakes have a convenient 12-month
freezer shelf life (9 months for cheesecake
products). Thawed cakes and desserts stay

fresh for 3-4 days when refrigerated.



QUALITY ASSURANCE

GFSI Intermediate Level Food Safety
Management System certified. Stringent quality
control, backed by our in-house lab and QC
teams. Adheres to the highest international
food safety standards.
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HALAAL CERTIFIED

All Brenell products are certified Halaal
by the National Independent Halaal Trust.




Recommended to pre-portion a whole Brenell
cake while slightly defrosted. Individual pieces
can then be defrosted at room temperature for
30 minutes ensuring no fuss, no waste, great
taste.

STORE AT -18°

When you have received your delicious
Brenell cakes & desserts, place them in
the freezer before they defrost.

SHELF LIFE

You can store your Brenell cakes and
desserts in the freezer for up to 9 months
from the production date. Please see
box for production date details.

SIMPLY THAW AND SERVE

Defrost your Brenell cakes and desserts
in the fridge overnight or uncovered at
room temperature for 3-4 hours. We
suggest thawing them in their boxes.



DO NOT REFREEZE

Once defrosted, do not refreeze your
Brenell cakes and desserts.

REFRIGERATE

Once defrosted your Brenell cakes and
desserts must be kept refrigerated
and eaten within 3 days.

HOT TIP

When cutting your cake, dip the knife
in hot water and dry the blade before
cutting each slice.
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Call+27 21 386 5386
Email: orders@foodgistics.co.za

Address:
29 Munich Road, Boquinar
Industrial Area, Cape Town, 7490
South Africa

www.foodgistics.co.za




