
Culinary Master

11056 - Coconut Creme Pie
Culinary Masters Coconut Creme Pie is an American diner classic! Made with freshly
grated coconut and a buttercream filling in a Swiss-made tart shell, this pie will have
you feeling nostalgic. Thaw and serve as an easy dessert for any occasion.
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Culinary Masters Coconut Creme Pie is an American diner classic!
Made with freshly grated coconut and a buttercream filling in a
Swiss-made tart shell, this pie will have you feeling nostalgic. Thaw
and serve as an easy dessert for any occasion.

Coconut milk, milk, sugar, egg, yolk,
butter (pasteurized cream, salt, milk),
corn starch, gelatin, 
sweetened coconut, whipped cream
(water, hydrogenated vegetable oil
(coconut and palm kernel oil),
high fructose corn syrup, corn syrup,
skim milk, light cream, contains less than
2% of sodium caseinate, 
natural and artificial flavor, xanthan and
guar gums, polysorbate 60, sorbitan
monostearate, beta carotene (color)

Contains:

Free From:

Brand Manufacturer Product Category

Culinary Master Culinary Master

UPC MFG # SPC # GTIN Pack Pack Desc.

PFS1021 11056 10820581110564 66/1.25 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.2lb 5.16lb United States No

Shipping Information

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

16in 9in 4in 0.33ft3 9x10 237days -2°F / -5°F

frozen

finger food, 1-2 per person

Thaw and serve.
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