Gage Yanilla frosty Creme

The creamy texture and rich, delicious taste of our frosty Crémes are
“exclusively Gage” and has become a must on menus in all types of feeding
programs. Add milk for a more decadent dessert or cold water for a higher yield.

menv solutions
H H Frosty Creme, As  As Prepared with Water
Nutrition Facts &
| | —
Serving Size {13g) 1/2 cup (30g)
Servings Per Container 180 180 180
I N
Basic Recipe Amount Per Serving
Calories 50 50
* 1 #10 can Gage Vanilla Frosty Creme Calories from Fat 15 15
* 3 1/3 quarts Very Cold Water or Milk % Daily Value® % Daily Value®
Total Fat 2g 3% 2g 3%
With Water: Saturated Fat 1.5g B% 1.5g 8%
1. Empty contents of can into mixing bowl and add Trans Fat 0g 0g
golawaterormik. | 4 until bowder | CHOTeSterol omg 0% Omg 0%
2. Using wire whip, mix at low speed until powder | <. 15 1% 15mg 1%
is thoroughly wetted, then whip at high speed for 5
minutes. Total Carbohydrate 109 3% 10g 3%
3. Empty into pre-baked pie shell or serving cups Dietary Fiber 0g 0% 0g 0%
and chill until ready to serve. Sugars &g Bg
Protein Og Og
With USDA Milk Powder: T T _n _0
1. Empty contents of this can into mixing bowl. P o owlone VitaminA 0% 0%
Add 10 0z (2 1/2 cups) of powdered milk, and 3 1/3 | depending mwuaﬁ:}"wﬂ;'m 2 500 Vitamin C 0% 0%
quarts cold water. Total Fat Lessthan 65 209 Calcium 0% 0%
2. Using wire whip, mix at low speed until powder ooaturated Fat  Lessthan 209 et Iron 2% 2%,
is thoroughly wetted, then whip at high speed for 5 guﬁ'iumm Lﬁlh: 2 dg"ﬂﬁ'ng g,mm?.g
minutes. Total Carbahydrate 300g 375
. . . Digtary Fiber 25g 30g
3. Empty into pre-baked pie shell or serving cups | Cacres per gram
and chill until ready to serve. Fatg - Carbohydrate 4 « Protein 4

Yield: 180 - 1/2 cup servings

Note: 720 Servings per Case menv solutions Ordering Information:
..., Item Code: G1991

Meal Components Met Per Serving: - * Pack Size: 4/#10 cans

N/A Servings per Case: 720

Call 800.323.0233 or visit www.gagefoods.com to place your order!



