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Crème brûlée

Creme brulee pouch 5/2.2lb

FROZEN SWEET

OTHERS

CUSTARD AND CREAM POUCH

u
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Product Description

- Natural vanilla flavor and high quality ingredients are used to prepare this crème 

brûlée. It has a smooth, creamy and delicate texture and tastes like homemade.

Comes in a very convenient and innovative 1 liter plastic pouch offering the 

following benefits: easy to pour, less preparation time, portion control, reduced 

product loss, reduced waste of packaging. NO BAKING NEEDED!

Pack and Case Specifications

Ingredients

 Directions

Storage and Shelf Life

WHIPPING CREAM, WHOLE MILK, SUGAR, EGG YOLK, THICKENERS: NON GMO 

MODIFIED STARCH- CARRAGEENANS - XANTHAN GUM, NATURAL VANILLA FLAVOR, 

EXTRUDED VANILLA SEEDS, NATURAL CURCUMIN (COLOR), NATURAL BETA 

CAROTENE (COLOR).

Water bath

Plunge the pouch into simmering water. Bring the creme brulee to approximate temperature of 

175ºF. Pour in a dish and chill one to two hours before serving.

Steam oven:

Thaw pouch for 12 hours in the refrigerator. Cooking: preheat oven at 175ºF. Put the pouch on 

oven rack. Flip pouch after 20 min and cook for another 15 to 20 min.

Microwave

Thawing: microwave for 2x4 minutes at 600W (flipping pouch at mid-thawing). Cooking: Cut the 

edge of the pouch and place in an upright container for 2x3 min at 600W. Lightly shake pouch 

after 3 min.

Store in freezer below 0˚F (-18˚C). Keep frozen until 

ready to use. Do not thaw and refreeze. Shelf Life: 18 

months unopened. Keep unopened thawed pouch 

refrigerated for up to 48 hours. Once open, keep 

refrigerated for up to 24 hours. 

Shelf life once thawed/warmed up: poured and stored 

in refrigerator (between 32˚F (0˚C) and 39˚F (2˚C)) 

during 24 to 48 hours maximum.

Case Size (LxWxH)

13.19''x 11.02''x 3.94''

Case Gross Weight

12lb

Cases per Pallet

234 (13/18)

 2.2lb 5

Case Cube

0.33ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Total Aerobic Count <300,000/g 

Enterobacteriacea < 10/g

Sulphite-reducing anaerobe < 10/g

Listeria : absence /25g 

Salmonella: absence/25g

Microbiological

Color: Goldenrod Yellow   

Texture: Smooth and Creamy  

Taste: Creamy Sweet Vanilla Flavored Dairy Product

NutritionPhysical

DRY EXTRACT: 34-38%.

Ph: 6.2-6.7.

Organoleptic 

UPC code

Allergens

CONTAINS MILK, EGGS.

Certificates and Claims

GMO free.
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