CREMIN VEGAN

Ready-to-whip icing / Glagage prét a fouetter

@ 20kg (44.11b)
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READY-TO-WHIP VEGAN ICING

Easy to use - No additional ingredients required - No polysorbate added

This delicious, bright white, vegan icing is simple to prepare, saving time in all commercial applications.
Ready-to-whip right out of a 20 kg box and easy to customize by adding any color or flavor.
100% plant-based, stable, versatile, and contains no artificial colors or flavors.

See reverse side for instructions and nutritional details

Visit richardsonfoodandingredients.com for video

RICHARDSON

FOOD & INGREDIENTS




Cremin

READY-TO-WHIP VEGAN ICING

Clean label - Superior sensory - Consistent quality - Endless possibilities

Ingredients: Canola oil, Modified
palm and palm kernel oils*, Sugar,
Water, Pea protein, Vegetable
monoglycerides, Salt, Natural
flavours, Beta-carotene (colour).
*Palm and palm kernel oils for US.

Size: ............ 20 kg cube (44.1 lb)
SCC: .......... 0 0059842 15360 3
Product Code: .......... 56315360
Specification Number: ....... M209

Shelf Life: 6 months at recom-
mended conditions (3°- 8°C)
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Nutrition Information

Information nutritionnelle
Per 100 g / Pour 100 g

Calories 660

Total Fat / Lipides 6159
Saturated / saturés 23.2¢g

+ Trans / trans 029
Polyunsaturated / polyinsaturés 93¢
Omega-6 / oméga-6 6.79
Omega-3 / oméga-3 259
Monounsaturated / monoinsaturés 25.8 g
Total Carbohydrates / Glucides 27 g
Dietary Fibre / Fibres alimentaires 0g
Sugars / Sucres 279
Protein / Protéines 069
Cholesterol / Cholestérol 0mg
Sodium 102 mg
Potassium 3 mg
Calcium 0.8 mg
Iron / Fer 0.2 mg
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Cremin Veganiis ready-to whip
right out of its 20 kg box

1. Temper icing to
ambient before using.

2. Whip on high for 5
minutes using a
wire whip.

3. Scrape bowl well.

4. Whip on medium for
another 5-10 minutes,
scraping as required.

5. If desired, fold in
any inclusions.

Please contact a Richardson Sales Representative for more information

RICHARDSON ingredientsales@richardson.ca
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