
RICH'S

226599 - PLANT BASED COOKING CREME NATURALLY FLAVORED

A vegan alternative for dairy in soups, sauces, dressings, desserts, beverages and more.

MARKETING

A vegan alternative for dairy in soups,
sauces, dressings, desserts, beverages
and more.

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

06990 226599 10049800069906 4 x 8#

Brand Brand Owner GPC Description

RICH'S RICH PRODUCTS CORPORATION Baking/Cooking Mixes (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

34.25 LBR 32.0 LBR No United States Yes No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

11.813 INH 11.813 INH 10.625 INH 0.858 FTQ 11x5 540 Days -10.0 FAH / 0.0 FAH
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Nutrition Facts
116.0 Servings per container
Serving Size  2 TBSP (30 ML)

Amount Per Serving

Calories

% Daily Value*

Total Fat 6 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 25 mg

Total Carbohydrates 4 g

Dietary Fiber 0 g

Total Sugars 1 g

Includes 1 g Added Sugars

Protein 0 g

Vitamin D 0 mcg

Calcium 60 mg

Iron 0.1 mg

Potassium 90 mg

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.

HANDLING SUGGESTIONS

Keep Frozen

INGREDIENTS

WATER, VEGETABLE OIL (HIGH OLEIC CANOLA
AND/OR HIGH OLEIC SUNFLOWER), RICE
SYRUP, WHOLE BROWN RICE, CONTAINS LESS
THAN 2% OF THE FOLLOWING:
MALTODEXTRIN, DIPOTASSIUM PHOSPHATE,
PEA PROTEIN, CALCIUM CARBONATE,
SUNFLOWER LECITHIN, TAPIOCA STARCH,
CELLULOSE GUM, NATURAL FLAVOR, SALT,
RICE EXTRACT, XANTHAN GUM.

SERVING SUGGESTIONS

1 for 1 replacement for heavy cream in soups,
sauces, dressings and desserts. Refer to dilution
chart to replace milk in a recipe.

ALLERGENS

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 - 30  Peanuts - 30

 Eggs - 30  Tree - 30

 Soybean - 30  Fish - 30

 Wheat - 30  Shellfish - 30

 Sesame - 30  Crustaceans - 30

 AU - C  Cereals - 30

 Mustard - 30  Molluscs - 30

PREPARATION & COOKING SUGGESTIONS

Handling: 1. KEEP FROZEN. 2. Thaw in the refrigerator
for at least 48 hours before intended use. 3. DO NOT
REFREEZE Plant Based Cooking Creme once thawed.
Recipes created with product may be frozen. 4.
Microwaving for rapid defrosting is NOT recommended.
5. SHAKE WELL before use. Directions for use: To
replace dairy ingredients in recipes, use the following as
a guideline. Type of Dairy Plant Based Cooking Creme
Alternative Heavy Cream Measure equal amount (1 cup
= 1 cup cooking creme) Half and half Measure equal
parts with water (1 cup = ½ cup cooking creme + ½ cup
water) Whole Milk Measure 1:2 with water (1 cup = 1/3
cup cooking creme + 2/3 cup water) For recipes, ideas
and tips, contact your local Rich’s representative or visit
www.richsfoodservice.com

MORE INFORMATION

Telephone : Call 1-800-356-7094 or email
helpline@rich.com
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RICH'S

226599 - PLANT BASED COOKING CREME NATURALLY FLAVORED

A vegan alternative for dairy in soups, sauces, dressings, desserts, beverages and more.

NUTRITIONAL ANALYSIS

Calories 231.203

Protein 0.872 g

Total Carbohydrates 11.251 g

Sugars 2.448 g

Dietary Fiber 0.055 g

Lactose

Sucrose

Vitamin A (IU) 0 0 iu

Vitamin A (RE) 0

Vitamin C 0 mg

Magnesium

Monosodium

Total Fat 20.378 g

Trans Fat 0.14 g

Saturated Fat 1.562 g

Added Sugars 2.395 g

Polyunsaturated Fat 1.769 g

Monounsaturated Fat 16.892 g

Cholesterol 0 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 74.465 mg

Calcium 181.381 mg

Iron 0.315 mg

Potassium 295.119 mg

Zinc

Phosphorus

Thiamin 0.022 mg

Niacin 0.232 mg

Riboflavin 0.002 mg

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

KOSHER YES

MORE IMAGES
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