
 

 
 

Allergenenlijst 

 
 Gluten*² Eieren Pinda Soja Melk/ 

Lactose 
Noten° Sesamzaad Lupine 

Cookies 
Chocolate chip  T + * X * X X * * * 
Brownie  T X * X X * * * 
Red velvet  T X * X X * * * 
Nutella  T X * * X * * * 
Zandkoekjes T X  * X  * * 

Taarten 
Duo Cheesecake T X * X X * *  
Cookie cheesecake T X * X X * * * 
Tiramisutaart T X * X X *   
Oma’s appeltaart T X  * X  * * 
Koekjestaart Nutella  * * * X H + * *  

Brownies 
Standaard T+* X * X X * * * 
+ Snickers T+* X X X X * * * 
+ Kinderchocolade T+* X * X X * * * 
+ Walnoten T+* X * X X W + * * * 
+ Pecannoten T+* X * X X Pe + * * * 
+ M&M’s  T+* X * X X * * * 
Red velvet T+* X * X X * * * 
Blondies T+* X * X X * * * 
Suikervrij T + * X * X X * * * 
Cupcakes T X  * X   * 

Cakecickles 
Standaard  T X * X X  * * 
Red velvet T + * X * X X * * * 
Frangipan T X * X X A + * * * 
Cheesecake         
Hazelnootpraliné T X * X X H + * * * 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

X Bevat dit product              * Bevat sporen van             *² T = Tarwe – R = Rogge – G = Gerst – H = Haver – S = Spelt 

°A = Amandelen -  H = Hazelnoot - W= Walnoot - C = Cashewnoot – Pe = Pecannoot – Pa = Paranoot - P = Pistachenoot – M= Macadamianoot 

 Gluten*² Eieren Pinda Soja Melk/ 
Lactose 

Noten° Sesamzaad Lupine 
 

Andere 
Suikervrij T X  X X  * * 
Biscuit T X  * X   * 
Botercrème    * X    
Slagroom/enchanted 
cream 

* *  * X   * 

Mascarpone topping    * X    
Roomkaastopping     X    
Fondant      *A   
Melk-, pure of witte 
chocolade ganache 

* * * X X * *  

Melk- , pure- of witte 
chocolademousse 

* X * X X * * * 

Crème patissier/ 
pudding 

 X  X X  X X 


