Birthday Cakelce Cream
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Cream, Corn Syrup, High Fructose Corn Syrup, Sugar, Skim Milk, Buttermilk Powder, Whey, SBWLV\’@

Blue Cake Icing (Powdered Sugar (Sugar, Corn Starch), Soybean Qil, Coconut Oil, Mono &
Diglycerides, Soy Lecithin, Titanium, Dioxide, Salt, Blue Color (Hydrogenated
Soybean/cottonseed Oil, Blue 1 Lake, Soy Lecithin) And Vanillin), Yellow Cake Batter
(Unbleached Wheat Flour, Corn Syrup, Sugar, Water, Sugared Egg Yolk (Egg Yolks, Sugar),
Sweetened Condensed Whole Milk, Natural Flavor, Vanilla, Annatto Color, Salt And
Potassium Sorbate), Guar Gum, Monoand Diglycerides, Calcium Sulfate, Polysorbate 80,
Cellulose Gum, And Carrageenan

Storage/Shelf Life
STORE AT O'F MAXIMUM FOR 12 MONTHS

Packaging Qty
1, 3 Gallon

Piece Count

60-65 scoops per 3-gallon container. Preferred ice cream scoop: Zeroll®.
(4ounces of ice cream per scoop.

Size: 10

Product Benefits
» All Velvet Ice Creams are kosher.

» All products are packaged in a metal free container

Nowhere does the saying “Save the best for last” ring true than when you’re
serving Velvet Ice Cream for dessert. Our wide range of unique products and
flavors including our natural line, light and novelty products, provide the perfect
complement to any meal and make a delicious last impression on your guests.

Preparation
Ready to use

Suoggestions:

Great dessert option!
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