¥y g
.'b_
< R
Il'l" %1’
i W

. . s
\ g ! -
(= R E S
Shelf Life Features & Benefits
Packaged Maintains color without fading

Resists cracking and bleeding
May be frozen after whipping

Frozen at 0°F (-18°C): | year
Refrigerated at 38°F (3°C): 60 days

DO NOT REFREEZE May be frozen after application

Decorated Yield

Unrefrigerated/domed: 5 days Approximately 3X liquid volume, when handled
Refrigerated: 7 days according to package instructions

Frozen: 6 months

Packaging Net Wt. Gross Wt. Cube Pallet
2/21h 241b 2621h 59 cf 7x6(102)
4/881h 3521 381 8lcf 12x5 (60)
[/321h 321h 31b T3cf 20x4(80)

VANILLA INGREDIENTS: Sugar, Vegetable Shortening (May contain one or more of
the following, Partially Hydrogenated Palm Kemel Oil and/or Soybean Oil), Water,
Corn Syrup, Dextrose, Sodium Caseinate *(a milk derivative), Potassium Sorbate (a
preservative), Modified Cellulose, Polysorbate 60, Artificial Flavors, Salt, Sodium Citrate,
Soy Protein Concentrate, Mono and Diglycerides, Sodium Benzoate (a preservative),
Polyglycerol Esters of Fatty Acids, Soy Lecithin, and Xanthan Gum. *Not a source of
lactose. CONTAINS MILK AND SOY PROTEINS. Certified Kosher.

CHOCOLATE INGREDIENTS: Sugar, Water, Vegefable Shortening (May contain one

or more of the following, Partially Hydrogenated Palm Kernel Oil and/or Soybean

Qil), Comn Syrup, Dextrose, Cocoa (processed with alkali], Sodium Caseinate *(a mik
derivative), Ariiﬁcio\ Flavor, Modified Cellulose, Polysorbate 60, Soy Protein Concentrate,
Salt, Potassium Sorbate (a preservative), Mono and Diglycerides, Polyglycerol Esters of
Fatty Acids, Xanthan Gum and Soy Lecithin. *Not a source of lactose. CONTAINS MILK
AND SOY PROTEINS. Certified Kosher.

Whip“n lce

Non-Dairy Icing and Filling
Regular or TransZero / Vanilla or Chocolate

Lighter than traditional icing, Whip’n Ice has been chosen

2 to 1 over buttercream in blind tasting...proving that today’s
consumers prefer lighter desserts, as long as they don’t have
to give up decadent taste. And it looks as good as it tastes—
Whip'n Ice is a decorator’s dream, creating smooth, fine
lines that transform desserts into works of art. Best of all,
their art continues to look beautifully fresh for an astonishing
5 days at room temperature (7 days, refrigerated)! And it’s

so simple to use—nothing to add or measure—just pour,
whip and decorate.

Trust our good taste...and spread it around!”
Flavor Right Foods
1-888-464-3734 / www.flavorright.com



Whip‘n lce
PRE-FLAVORED
Non-Dairy Icing and Filling
Ready-To-Whip Liquid

What could be easier than icing that is already flavored

and ready to create delicious cakes? It saves time and gives
you consistent results. The flavors are rich, but not
overpowering... and beautifully colorful. Count on the
same benefits as original Whip’n Ice: an impressive shelf life,
a strong resistance to cracking and freezability after

—

TRIPLE CHOCOLATE application. Showstopper desserts couldn’t be simpler!

ICING MADE WITH
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CHOCOLATE WITH HERSHEY’S COCOA DULCE DE LECHE



