MCCORMICK
360523 - MCCORMICK CULINARY CLEAR IMITATION VANILLA FLAVOR 1 Q...

McCormick Culinary Clear Imitation Vanilla Flavor delivers an exquisite sweetness: « McCormick Culinary Clear Imitation Vanilla Flavor provides a delightfully sweet,
complementary vanilla taste. ¢ Crafted especially for chefs, McCormick Culinary Clear Imitation Vanilla Flavor keeps whites whiter when used in baking applications and is

budget friendly. It's better at retaining i...

= Nutrition Facts
190 Servings per container
Serving Size 1 tsp (4.29g)
Amount Per Serving
Calories 0
% Daily Value*
Total Fat 0 0%
Saturated Fat 0 g 0%
Trans Fat0 g
. o,
PRODUCT SPECIFICATIONS Q | Cholesterol 0 mg 0%
Sodium 0 mg 0%
Code Dist Prod Code GTIN Calculated Pack Total Carbohydrates 0 g 0%
930618 360523 10052100306183 6x1QT Dietary Fiber 0 g 0%
Total Sugars 0 g
Brand Brand Owner GPC Description Includes 0 g Added Sugars 0%
MCCORMICK McCormick & Company Inc. Baking/Cooking Supplies (Shelf Stable) Protein O g
|
Gross Weight = Net Weight = CaselCatch Weight | Country Of Origin | Kosher Child Nutrition Vitamin D 0 mcg o%
R Calcium 0 mg 0%
13.557 LBR 12.24 LBR No United States Yes No
Iron 0 mg 0%
Shipping Potassium 0 mg 0%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To * The % Daily Values (DV) tells you how much a nutrient in a serving of food
conyributes to a daily diet. 2,000 calories a day is used for general nutrition
10.875INH | 7.25INH 10.125 INH 0.462 FTQ 23x3 1440 Days 50 FAH / 80 FAH advice.
HANDLING SUGGESTIONS Q\O/J) SERVING SUGGESTIONS PREPARATION & COOKING SUGGESTIONS %

McCormick Culinary Clear Imitation Vanilla Flavor
has a shelf life of 1,440 days when stored tightly
closed when not in use in a cool, dry place to
prevent evaporation. Avoid exposure to heat,
humidity, direct sunlight and fluorescent light to
maintain flavor and color.

INGREDIENTS —

McCormick Culinary Clear Imitation Vanilla Flavor
enhances the flavor of: ¢ Vanilla almond lattes and
iced coffees « Frosted sugar cookies * Blueberry
sour cream bars ¢ Classic vanilla layered cake with
buttercream frosting ¢ Strawberry cupcakes ¢ Spiced
honey butter

ALLERGENS /N

No preparation necessary. McCormick Culinary Clear
Imitation Vanilla Flavor is ready to use to add quick
vanilla flavoring to an array for baked goods and
beverage specialties. The convenient flip top closure
allows you to dispense drops at a time or can be easily
unscrewed to add larger amounts to any bulk recipe.

MORE INFORMATION lii-]

INGREDIENTS: WATER, ALCOHOL (13%),
VANILLIN AND OTHER ARTIFICIAL FLAVORINGS
AND CITRIC ACID.

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 - N Peanuts - N
Eggs - N Tree-N
Soybean - N Fish - N

Wheat - N Shellfish - NI
Sesame - N (1) Crustaceans - N
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NUTRITIONAL ANALYSIS EP
Calories 0 Total Fat 0 Sodium 0 mg
Protein | Og Trans Fat | Og Calcium | O mg
Total Carbohydrates  0g Saturated Fat  0g Iron | 0mg
Sugars Og Added Sugars  0g Potassium | 0 mg
Dietary Fiber 0Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol | 0 mg
Vitamin A (IU) Vitamin D = 0 mcg Thiamin
Vitamin A (RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @

KOSHER @ YES

MORE IMAGES

CLEAR IMITATION
VANILLA EXTRACT

HCON DE EXTRACTO DE VAINILASNCO
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