MCCORMICK

487462 - Extract Rum Flavoring S/0

McCormick Culinary Imitation Rum Extract add sweet rum flavor: McCormick Culinary Imitation Rum Extract provides a pleasantly sweet, complementary rum-like flavor and
aroma with a light orange coloring. Crafted especially for chefs, McCormick Culinary Imitation Rum Extract offers multipurpose usage and excellent performance and flavor ina
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convenient, ready-to-use format. There are 6/16 oz. size plastic bottles per case. Our 16 oz. size is perfect for dispensing individual drops at a time, and the flip top can easily be

unscrewed to add larger amounts to any bulk recipe. McCormick Culinary Imitation Rum Extract adds subtle sugary notes beyond desserts and gives chicken salad, fruit salad
and sauces a light, characteristic rum flavor. Use small amounts of McCormick Culinary Imitation Rum Extract as an exceptional substitute for rum in recipes; 2 tablespoons of
rum extract equals 1 tablespoon of dark rum and 1 tablespoon of rum extract equals 5 tablespoon of lig

SAUER’S

& GIMLE IBETE

RUM

gL Ee el

& Benefits

Ingredients

A Allergens

INGREDIENTS: ALCOHOL (29%),
CORN SYRUP, PROPYLENE
GLYCOL, WATER, ARTIFICIAL AND
NATURAL FLAVORS, CARAMEL
COLOR, FD&C YELLOW 5 AND
FD&C RED NO. 40.

Free From:

@ crustaceans eggs fish milk
peanuts sesame soy tree nuts
wheat

Nutrition Facts

946
0.5g

Servings per Container
Serving size

Amount per serving

Calories 0

% Daily Value*

Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium Omg 0%

Total Carbohydrate Og 0%

Dietary Fiber 0g 0%
Total Sugars 0g
Includes Og Added Sugar 0%

Protein Og

Vitamin D Omcg 0%

Calcium Omg 0%

Iron0mg 0%

Potassium Omg 0%

* 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.

Handling Suggestions (4" Product Specifications

McCormick Culinary Imitation Rum Extract has a
shelf life of 1,440 days when stored tightly
closed when not in use in a cool, dry place to
prevent evaporation. Avoid exposure to heat,
humidity, direct sunlight and fluorescent light to
maintain flavor and color.

Manufacturer

MCCORMICK MCCORMICK

Serving Suggestions

Pack Pack Desc.

McCormick Culinary Imitation Rum Extract adds
authentic rum flavor to: Rum sugar cookies
Caribbean banana muffins Bggnog ice cream
Eggnog martini Thicken waldorf salad with
fresh grapes and crunchy, sliced wontons Sea
Salt Caramel swirl cheesecake Tiramisu

930638 487462 10052100306381 6 6/16 OZ

Kosher  Child Nutrition

Gross Weight  Net Weight  Country of Origin

7.38lb 6.541b USA Yes No

Prep &« Cooking Suggestions

No preparation necessary. McCormick Culinary Shipping Information

Imitation Rum Extract is ready to use to add
quick rum flavoring to an array for baked goods
and beverage specialties. The convenient flip top
closure allows you to dispense drops at a time
or can be easily unscrewed to add larger
amounts to any bulk recipe.

Volume TIxHI Shelf Life

Length

Width Height Storage Temp From/To

8.75in 6in 8.5in | 0.26ft3 | 34x3 | ODAYS 40°F 7/ 111°F
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McCormick Culinary Imitation Rum Extract add sweet rum flavor: McCormick Culinary Imitation Rum Extract provides a pleasantly sweet, complementary rum-like flavor and
aroma with a light orange coloring. Crafted especially for chefs, McCormick Culinary Imitation Rum Extract offers multipurpose usage and excellent performance and flavor in a

convenient, ready-to-use format. There are 6/16 oz. size plastic bottles per case. Our 16 oz. size is perfect for dispensing individual drops at a time, and the flip top can easily be
unscrewed to add larger amounts to any bulk recipe. McCormick Culinary Imitation Rum Extract adds subtle sugary notes beyond desserts and gives chicken salad, fruit salad
and sauces a light, characteristic rum flavor. Use small amounts of McCormick Culinary Imitation Rum Extract as an exceptional substitute for rum in recipes; 2 tablespoons of
rum extract equals 1 tablespoon of dark rum and 1 tablespoon of rum extract equals 5 tablespoon of lig

Nutrition Analysis - By Serving
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Calories 0 Total Fat Og Sodium Omg
Protein 0 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat Og Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Og Zinc 0
Lactose Monounsaturated Fat Og Phosphorus
Sucrose Cholesterol Omg
Vitamin A(IU)- 0 Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Omg Riboflavin Omg
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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