
Allen

104852 - Cake & Donut Caramel Icing
caramel flavored icing for dipping and drizzling. Can be heated or warmed to apply.
Use on any size or style of cakes along with several different types or flavors of
donuts.
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Top-of-the-line caramel icing that will produce a shine
that will brighten the appearance of your sweet goods.
Must be heated for dipping and drizzling. Packaged in
23-lb pail.

SUGAR, VEGETABLE SHORTENING (PALM
OIL, MONO AND
DIGLYCERIDES, POLYSORBATE 60), CORN
SYRUP, WATER, CONTAINS LESS THAN 2%
OF
THE FOLLO WING: HYDROGENATED PALM
OIL, COLORED WITH (CARAMEL COLOR),
NATURAL AND ARTIFICIAL FLAVOR, SALT,
POLYSORBATE 60, TO PRESERVE
FRESHNESS
(POTASSIUM SORBATE, SULFITING AGENTS),
SOY LECITHIN, CITRIC ACID, ARTIFICIAL
COLOR (RED 40).

Contains:

Free From:

Brand Manufacturer

Allen Rich Products

UPC MFG # SPC # GTIN Pack Pack Desc.

04852 104852 00750903048523 1/23 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

24.55lb 23lb United States Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

9.94in 9.94in 9.44in 0.54ft3 20x4 237days -5°F / -2°F

BEST WHEN STORED BELOW 80F
(27C)

FOR DIPPING. FOR BEST SPREADABILITY:
ICING
TEMPERATURE SHOULD BE 68F TO 80F
(20C  26C). TEST ICING TEMPERATURE
BEFORE USING.

DIRECTIONS: USE DIRECTLY FROM PAIL OR
HEAT TO 105F  110F (41C  43C) FOR
DIPPING. FOR BEST SPREADABILITY: ICING
TEMPERATURE SHOULD BE 68F TO 80F
(20C  26C). TEST ICING TEMPERATURE
BEFORE USING.
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- By Measure

0mcg

0mg

0g

22g 22g 10mg

24g 3.5g 0mg

0 0g 0mg

150 6g 70mg


