
RICH'S

323031 - PREMIUM CUSTARD BASE
Formerly known as Creme Brulee. Perfect for creme brulee, seasonal custards, pies, beverages and sauces.

MARKETING

Formerly known as Creme Brulee. Perfect
for creme brulee, seasonal custards, pies,
beverages and sauces.

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

03869 323031 10049800038698 12 x 32 OZ

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

26.02 LBR 24.0 LBR No United States Yes No

Shipping

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

12.125 INH 9.125 INH 9.875 INH 0.6323 FTQ 16x6 540 Days -10.0 FAH / 0.0 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A

240

20%

74%

15%

5%

8%

0%

32%

0%

6%

0%

4%

*

Nutrition Facts
7.0 Servings per container
Serving Size  1/2 CUP MIX (130 G)

Amount Per Serving

Calories

% Daily Value*

Total Fat 16 g

Saturated Fat 15 g

Trans Fat 0 g

Cholesterol 45 mg

Sodium 105 mg

Total Carbohydrates 21 g

Dietary Fiber 0 g

Total Sugars 20 g

Includes 16 g Added Sugars

Protein 3 g

Vitamin D 0.2 mcg

Calcium 90 mg

Iron 0.2 mg

Potassium 150 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

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 - C  Peanuts - 30

 Eggs - C  Tree - 30

 Soybean - C  Fish - 30

 Wheat - 30  Shellfish - 30

 Sesame - 30  Crustaceans - 30

 AU - C  Cereals - C

 Mustard - 30  Molluscs - 30

INGREDIENTS

INGREDIENTS FOR U.S MARKET: SKIM MILK,
WATER, SUGAR, HYDROGENATED COCONUT OIL,
EGG YOLKS, CONTAINS LESS THAN 2% OF THE
FOLLOWING: MODIFIED CORNSTARCH,
CARRAGEENAN, NATURAL AND ARTIFICIAL FLAVOR
(CONTAINS BARLEY), SOY LECITHIN, DISODIUM
PHOSPHATE, SODIUM CITRATE, VANILLA EXTRACT,
ARTIFICIAL COLOR (YELLOW 5, YELLOW 6, RED 40).
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RICH'S

323031 - PREMIUM CUSTARD BASE
Formerly known as Creme Brulee. Perfect for creme brulee, seasonal custards, pies, beverages and sauces.

PREPARATION & COOKING SUGGESTIONS

Keep in mind: • KEEP FROZEN UNTIL READY
FOR USE • THAW AT 35°- 40°F (2°- 4°C) FOR 24
HOURS OR UNTIL COMPLETELY THAWED • DO
NOT REFREEZE • SHAKE CARTON WELL
BEFORE OPENING STOVE-TOP DIRECTIONS: 1.
BOIL ON HIGH HEAT WHILE STIRRING. 2.
SIMMER FOR 1-2 MINUTES. 3. POUR INTO
DESIRED DISH AND REFRIGERATE UNTIL
PRODUCT SETS. In microwave: Bring to boil then
follow remaining steps

SERVING SUGGESTIONS

Boil, remove custard and all to cool until ready to
serve.

MORE INFORMATION

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

NUTRITIONAL ANALYSIS

Calories 181.96

Protein 2.403 g

Total Carbohydrates 16.215 g

Sugars 15.337 g

Dietary Fiber 0 g

Lactose

Sucrose

Vitamin A (IU) 24.69 24.69 iu

Vitamin A (RE) 24.69

Vitamin C 0.371 mg

Magnesium

Monosodium

Total Fat 11.956 g

Trans Fat 0.03 g

Saturated Fat 11.293 g

Added Sugars 12.361 g

Polyunsaturated Fat 0.192 g

Monounsaturated Fat 0.348 g

Cholesterol 35.211 mg

Vitamin D 0.146 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 81.511 mg

Calcium 67.371 mg

Iron 0.135 mg

Potassium 114.32 mg

Zinc

Phosphorus

Thiamin 0.014 mg

Niacin 0 mg

Riboflavin 0.085 mg

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

KOSHER YES

MORE IMAGES
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