BETTERCREME
124659 - READY-TO-WHIP VANILLA ARTIFICIALLY FLAVORED BETTERCRE...

Liquid vanilla flavored icing that is RTW. Packaged in 8.8-Ib carton 4/case.

PRODUCT SPECIFICATIONS

MARKETING

Liquid vanilla flavored icing that is RTW.
Packaged in 8.8-Ib carton 4/case.

Code Dist Prod Code GTIN Calculated Pack
02647 124659 10049800026473 4/8.8 Ibs
Brand Brand Owner GPC Description
BETTERCREME RICH PRODUCTS CORPORATION Dessert Sauces/Toppings/Fillings (Frozen)
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition
37.802 LBR 35.2LBR No United States Yes No
Shipping
Length Width Height Volume TIxHI | Shelf Life Storage Temp From/To
11.813INH | 11.813INH | 10.063INH | 0.8125FTQ 11x5 540 Days -10.0 FAH / 0.0 FAH

HANDLING SUGGESTIONS

SERVING SUGGESTIONS

Nutrition Facts

296.0 Servings per container
2 1/2 TSP (13 G) AS LIQUID 2 TBSP (13 G) AS WHIPPED

Serving Size

Amount Per Serving

Calories 50

% Daily Value*

Total Fat 2.5 g 3%
Saturated Fat 2.5 g 14%
Trans Fat 0 g

Cholesterol 0 mg 0%

Sodium 15 mg 1%

Total Carbohydrates 7 g 2%
Dietary Fiber 0 g 0%
Total Sugars 6 g

Includes 6 g Added Sugars 12%

Protein 0 g

Vitamin D 0 mcg 0%

Calcium 0 mg 0%

Iron 0 mg 0%

Potassium 0 mg 0%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

PREPARATION & COOKING SUGGESTIONS

Keep Frozen

INGREDIENTS

* USE AS AN ICING AND FILLING FOR CAKES,
CUPCAKES, TORTES AND DESSERTS. ¢ FILL
DONUTS AND PASTRIES. « DECORATE OR
GARNISH PIES AND DESSERTS. « ADD ANY
FOOD COLORING OR FLAVOR TO CREATE
CAKES AND DESSERTS THAT WOW!

ALLERGENS

HANDLING INSTRUCTIONS BETTERCREME ® CREATES
MOMENTS THAT WOW! ICON IMAGES « STORE FROZEN
0°F TO 10°F UNTIL READY TO USE. « THAW IN
REFRIGERATOR (38°F TO 45°F ) FOR 24 HOURS BEFORE
USE. « SHAKE WELL BEFORE OPENING. « POUR
BETTERCREME® INTO MIXING BOWL 20% CAPACITY. « IF
DESIRED, COLORS AND FLAVORS MAY NOW BE ADDED.
DO NOT ADD WATER. « WHIP ON MEDIUM SPEED AT 45°F
TO 50°F FOR APPROXIMATELY 6-10 MINUTES UNTIL SOFT
PEAKS FORM. « DO NOT OVERWHIP. « FINISHED
PRODUCT CAN BE STORED REFRIGERATED OR AT
ROOM TEMPERATURE LESS THAN 80°F: 5 DAYS.
TROUBLESHOOTING: ¢ IF BETTERCREME® APPEARS
WET, SHINY OR SLIDES OFF THE CAKE, PRODUCT WAS
NOT THAWED COMPLETELY. « IF BETTERCREME®
APPEARS COARSE, STIFF OR AIRY, THE PRODUCT W...

MORE INFORMATION

HIGH FRUCTOSE CORN SYRUP, WATER,
HYDROGENATED VEGETABLE OIL (PALM, PALM
KERNEL, COCONUT AND/OR COTTONSEED),
CORN SYRUP, CONTAINS LESS THAN 2% OF
THE FOLLOWING: SODIUM CASEINATE (A MILK
DERIVATIVE), SOY PROTEIN CONCENTRATE,
POLYSORBATE 60, CARBOHYDRATE GUM,
SUGAR, SALT, ARTIFICIAL FLAVOR,
POLYGLYCEROL ESTERS OF FATTY ACIDS, TO
PRESERVE FRESHNESS (POTASSIUM
SORBATE), XANTHAN GUM.

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;

30 = 'Free From Not Tested’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - 30
Eggs - 30 Tree - 30
Soybean - C Fish - 30

Wheat - 30 Shellfish - 30
sesame-30 (1) Crustaceans - 30
(Dau-c (1) Cereals - 30

(D Mustard-30 (1) Molluscs - 30

Telephone : Call 1-800-356-7094 or email
helpline@rich.com
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Liquid vanilla flavored icing that is RTW. Packaged in 8.8-Ib carton 4/case.

NUTRITIONAL ANALYSIS \E;
Calories = 344.147 Total Fat 18.145¢g Sodium | 82.277 mg
Protein | 1.169g Trans Fat 0.02g Calcium | 2.644 mg
Total Carbohydrates = 44.165g Saturated Fat = 18.116 g Iron | 0.039 mg
Sugars | 38.383¢g Added Sugars @ 38.379 g Potassium | 28.539 mg
Dietary Fiber 0.264 g Polyunsaturated Fat 0g Zinc
Lactose Monounsaturated Fat 0g Phosphorus
Sucrose Cholesterol | 0.299 mg
Vitamin A(lU) 00iu Vitamin D = 0.006 mcg Thiamin = 0mg
Vitamin A (RE) 0 Vitamin E Niacin = 0mg
VitaminC = 0mg Folate Riboflavin = 0 mg
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @
KOSHER | YES
MORE IMAGES
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