
Product Code: 11849

BETTERCREME® PERFECT
FINISH® VANILLA ICING, 15 12-

OZ BAGS

Vanilla flavored Perfect Finish® Bettercreme® Whipped

Icing in 12-oz bags. Our naturally flavored Perfect Finish

Vanilla Bettercreme outperforms traditional

buttercream icing on peformance, yield, and consumer

and decorator preference. Packaged in 12-oz pastry

bags, 15/case.

UPC

0 49800 11849 2

CASE GTIN

10049800118499

10049800118499

OU

DAIRY

15

CASE

11.25 LB

12.763 LB

0.637

16 Ti x 8 Hi (128 Cases/Pallet)

2 TBSP (13 G)

540 DAYS

Keep Frozen

7 DAYS

5 DAYS

21 DAYS

0 DAYS

12 OZ

12.38 IN L x 9.12 IN W x 9.75 IN H

15.0 IN L x 5.0 IN W x 2.0 IN H

SPECIFICATIONS & STORAGE

GTIN:

Kosher Certification:

Kosher Status:

Case Count:

Master Pack:

Net Case Weight:

Gross Case Weight:

Case Cube:

Pallet Pattern:

Serving Size:

Shelf Life from Manufacture:

Storage Method:

Shelf Life Refrigerated, Prepared:

Shelf Life Ambient, Prepared:

Shelf Life Refrigerated, Thawed:

Shelf Life Ambient, Thawed:

Master Unit Size:

Case Dimensions:

Item Dimensions:

PRODUCT INGREDIENTS

WATER, SUGAR, HYDROGENATED VEGETABLE OIL (PALM, PALM KERNEL, COCONUT

AND/OR COTTONSEED), CORN SYRUP, DEXTROSE, CONTAINS LESS THAN 2% OF THE

FOLLOWING: SODIUM CASEINATE (A MILK DERIVATIVE), NATURAL FLAVOR,

CARBOHYDRATE GUM, POLYSORBATE 60, SALT, XANTHAN GUM, TO PRESERVE

FRESHNESS (POTASSIUM SORBATE), SORBITAN MONOSTEARATE.

ALLERGENS

CONTAINS: MILK

DERIVED FROM BIOENGINEERING

TIPS & HANDLING

HANDLING INSTRUCTIONS BETTERCREME ® CREATES MOMENTS THAT WOW! STORAGE

ARRIVES FROZEN. STORE AT 0°F OR BELOW. THAW IN REFRIGERATOR OVERNIGHT. DO

NOT REFREEZE PRODUCT. SHELF LIFE: * THAWED UNOPENED PRODUCT IN

REFRIGERATOR: 21 DAYS * APPLIED TO PRODUCT (REFRIGERATED): 7 DAYS * APPLIED TO

PRODUCT (NON-REFRIGERATED: LESS THAN 80°F): 5 DAYS FOR BASE ICED CAKES: 1. CUT

ON BASED ICED DOTTED LINE AT BOTTOM OF THE BACK OF THE BAG. 2. INSERT CUT END

DOWN INSIDE OF DECORATOR BAG WITH SPEED ICER TIP. 3. TO USE, SQUEEZE FROM THE

WIDE END AND GUIDE TIP WITH OTHER HAND. [Graphic Chart] 1 Bag = ¼ Sheet OR 8" Double

Layer FOR DECORATING CUPCAKES: 1. CUT ON DOTTED LINE AT BOTTOM OF THE FRONT

OF THE BAG. 2. INSERT CUT END DOWN INSIDE OF A DECORATING BAG #825 OR COUPLER

TIP. 3. TO USE, SQUEEZE FROM THE WIDE END AND GUIDE TIP WITH OTHER HAND. [Graphic

Chart] 1 Bag = 24 Cupcakes

1.593 G

42.105 G

31.704 G

24.131 G

0.362 MG

0.245 G

Nutrition Facts
26 Servings Per Container

Serving Size 2 TBSP (13 g)

100g Nutrition Facts

Protein

Carbohydrates

Water

Fat

Cholesterol

Fiber

Minerals

Amount Per Serving

50Calories

% Daily Value*
4%Total Fat 3g

16%Saturated Fat 3g

Trans Fat 0g

0%Cholesterol 0mg

1%Sodium 15mg

2%Total Carbohydrate 6g

0%Dietary Fiber 0g

Total Sugars 4g

9%Includes 4g Added Sugars

0%Protein 0g

0%Vitamin D 0mcg

0%Calcium 0mg

0%Iron 0mg

0%Potassium 0mg
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.

*

391.707Calories

33.847 GSugars
33.843 GAdded Sugars

0.012 GSugar Alcohol

23.97 GSaturates

0.217 GTrans Fat

0.467 GAsh

5.6 MGCalcium

0.042 MGIron

102.315 MGSodium

0.005 MGThiamin

0 MGRiboflavin

0.005 MGNiacin

26.828 MGPotassium

0.004 MCGVitamin D

0 MCGFolic Acid
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