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Danish snail
chocolate

panesco

keep exploring

Authentic Danish soft
cinnamon whirl (snail)
made from brioche-like
yeast dough, filled with the
famous Lord Mayor filling
(white and brown sugars
with cinnamon) and dark
chocolate. 1 piping bag
with brown icing for
decoration enclosed.
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Danish snail
cinnamon
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Authentic Danish soft
cinnamon whirl (snail) made
from brioche-like yeast
dough, filled with the famous
Lord Mayor filling (white and
brown sugars with cinnamon).
1 piping bag with white icing
for decoration enclosed.
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5002072

Danish snail
forest fruit

Authentic Danish soft whirl
(snail) made from brioche-
like yeast dough, filled with
forest fruit (black currants,
strawberries, blackberries &
raspberry jam). 1 bag with
sugar nibs for decoration
enclosed.
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