
5002071

Danish snail 
cinnamon

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.

100 g

4 x 12 PCS C/S — 104 C/S PAL 

DEFROST 22°C · 30’

BAKING 180°C · 12-14’

READY TO BAKE

5002073

Danish snail 
chocolate

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.

100 g

4 x 12 PCS C/S — 104 C/S PAL 

DEFROST 22°C · 30’

BAKING 180°C · 12-14’

READY TO BAKE



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.

100 g 

4 x 12 PCS C/S — 104 C/S PAL 

DEFROST 22°C · 30’

BAKING 180°C · 12-14’

READY TO BAKE


