BERNARD

_ FOOD INDUSTRIES, INC. :

COMPLETE INSTANT

SATIN SMOOTH

ROCKY ROAD

FLAVOR

BAVARIAN CREME

REORDER 516187

Bavarian Créme is without a doubt one of our most versatile
dessert mixes. Nothing to add but water. The full bodied,
creamy texture lends itself to a variety of uses.

You will find that this product is so compatible with fruits, fresh,
frozen or canned, that your biggest problem would be to
decide which type to use. Its texture is like soft ice cream. Its
flavor is like a rich ice cream. A most delicious filling for
making a cream-filled pie or topping a cake, filling to be used
between layers of sheet cake, making parfaits, filling
doughnuts, etc.

Bavarian Créme can also be used to make a Hi-Yield Mousse
by adding milk, rather than water.

Directions: Pour very cold water (for Bavarian Creme) or milk
(for Mousse) into mixer and add mix. Mix at low speed until
powder is thoroughly wetted. Scrape down bowl and resume
mixing at low speed, gradually increase to high speed as
product thickens, and mix at high speed for 5 minutes.
Transfer to pie shell or serving dishes and refrigerate 1 to 2
hours prior to serving.

Nutrition Facts

128 servings per container
Serv. size 3 fl. oz. prepared (16g mix)

Amount per serving

Calories 70

% Daily Value*

Total Fat 2.5g 3%
Saturated Fat 2.5g 12%
Trans Fat Og

Cholesterol Omg 0%

Sodium 35mg 1%

Total Carbohydrate 12g 4%
Dietary Fiber <1g 2%

Total Sugars 9g

Includes 9g Added Sugars 18%
Protein <ig

Vitamin D Omcg 0%
Calcium Omg 0%
Iron Omg 0%
Potassium 55mg 1%

* The % Daily Value (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.

Yield Slgzr\%gs Mix Cold Water
31to 4 cups 6to8 1cup 1 %Yacup
3 Qts. To1 Gal. 24 t0 32 4 cups 5 cups
4105 Gal. 120 to 160 6 Ibs., 5 oz. 1 Gal.+2 Qts.
8to 10 Gal. 240 to 320 12 Ibs., 10 oz. 3 Gal.
16 to 20 Gal. 480 to 640 25 lbs., 4 oz. 6 Gal.
Yield Slﬁr\ﬁggs Mix Fluid Milk
4% t0 6 cups 9to 12 1cup 14 1l. oz.
1to 1% Gal. 321048 4 cups 7 cups
5% to 7 Gal. 176 to 224 6 Ibs., 5 oz. 2 Gal.+3 cups
11 to 14 Gal. 352 to 448 12 Ibs., 10 oz. | 4 Gal.+1% qgts
22 to 28 Gal. 704 to 896 25 1bs., 4 oz. 8 Gal + 3 gts.

I?_?redients : Sugar, Whipping Base
gwydrogen‘ated alm Kernel Oil, .
altodextrin, Mono And Dlgflycerl_des, Lactic
And Fatty Acids Of Glycerol, Sodium
Caseinate, Dipotassium Phosphate), Cocoa
Dro[ps (Sugar, Hydrogenated Vegetable Oil
Palm Kernel, Coconut, Palm], Cocoa
Processed With Alkali], Dextrose, Cocoa
owder, Whey Powder, Soy Lecithin,
Vanillin), Modified Corn Starch, Cocoa
Processed With Alkali), Dehe()drated Marsh
allow éSugar, Comn Sgup,. extrose,
Modified Corn Starch, Gelatin, Artificial And
Natural Flavor, Sodium
Hexametaphosphate, Blue #1), Tetrasodium
Pyrophosphate, Carrageenan, Xanthan
Gum, Artificial Flavor.
Contains Milk, Soy

NET WEIGHT 50 LBS. (22.68 KGS)
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