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STD

[TEM # | DESCRIPTION TEM
Butter & Cream
38128 | Butter — Sweetcream buttermilk provides a rich, buttery flavor and mouthfeel to this cream-colored powder—58% fat X
38199 | Creme Delite — Creamy white powder with the flavor of real cream—42% fat
38201 | Dry Cream Powder — Blended with Nonfat Milk then dried into free-flowing, creamy-white powder —40% fat
38203 | Dried Sweet Cream Product, Non-GMO - Top quality cream provides a rich flavor in a cream-colored powder—56% fat
38225 | Sweet Cream with Lecithin & BHT — High quality cream powder with a full, rich creamy flavor; cream-colored—58% fat
38240 | Dried Sweet Cream Product — Top quality cream provides a rich, creamy flavor and mouthfeel in a cream-colored powder—73% fat X
38279 | Dried Sweet Cream Product — Top quality cream provides a rich flavor and mouthfeel in a cream-colored powder—58% fat
Cheese Blends
35217 | Cheese-flavored — Orange-colored with a distinctive Cheddar flavor
35225 | Cheddar Blend Uncolored — Cream-colored with an unique savory cheese-flavored blend
35226 |Cheddar Blend Colored — Orange-colored with an unique savory cheese-flavored blend
35236 | Sharp Cheddar — Cream-colored with a rich, aged Cheddar flavor
35248 | Cheddar and Blue — Cream-colored with a rich, full-bodied Cheddar profile and an added blue cheese flavor spike X
35294 | Cheddar Blend - Yellow-orange powder with medium Cheddar flavor
35307 | Cheddar - Orange-colored with a strong Cheddar flavor X
35318 | Cheese Seasoning — Smooth flavor of pasteurized process American cheese with an orange color X
35372 | Vermont Cheddar Cheese — Cream-colored with the sharp, full-bodied flavor of Vermont Cheddar X
35391 | Cheddar, Kosher— Cream-colored with the smooth, creamy flavor of medium Cheddar X
35452 | Aged Cheddar, Kosher — Cream-colored with a sharp, aged Cheddar flavor
35470 |Cheddar-Jack — Cheddar, Monterey Jack and sour cream combine to yield a rich, buttery Cheddar-Jack flavor in a yellow-orange color
35476 | Cheddar Seasoning — Yellow-orange blend with a cheese and dairy flavor; lower salt than typical
35478 | Bakers & Cheddar Cheese Powder Blend — White powder that is an economical blend of Cheddar Cheese and Dairy ingredients
35485 | Organic Cheddar — Creamy-white with a rich, distinctive flavor
35489 | Organic Cheddar Cheese, Kosher — Cream-colored with the rich flavor of traditional medium-aged Cheddar X
35498 | Cheddar and Blue — Orange naturally-colored with a rich Cheddar profile and a tangy blue cheese flavor spike
35530 | Supernatural® Parmesan — Cream-colored with intense, well-balanced Parmesan flavor
36214 | Buttery Cheddar — Smooth taste typical of classic processed American cheese in a yellow-orange powder
36256 |Blended Cheddar - Yellow-orange with a smooth, buttery Cheddar flavor
36811 | Cheddar, Sour Cream & Butter Blend — Cream-colored with a Cheddar and Sour Cream flavor
Dairy Replacers
118002 | MilkConcepts 9500 Powder — Dairy blend of skim milk solids with a natural flavor and a cream flavor |
Shortening
37267 | Sunflower Oil Shortening — Uncolored powder with a bland, creamy flavor, 64 — 68% fat |
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Cultured Dairy
36801 | Dried Sour Cream, Kosher — Cream-colored with excellent sour cream flavor characteristics X
36802 | Dry Sour Cream, Kosher — Cream-colored with the excellent flavor characteristics of real sour cream
36814 | Dried Sour Cream Seasoning, Kosher — Cream-colored with the tart, creamy flavor of real sour cream which is used as a base
36830 | Cream Cheese, Kosher — Cream-colored with balanced cream cheese flavor
36890 | Dried Organic Cultured Dairy Seasoning — Cream-colored; smooth with excellent cultured dairy flavor notes
38135 | Cream Cheese Flavoring, Kosher — Cream-colored with the smooth, distinctive flavor profile of real dairy cream cheese
39040 | Baker's Cheese Blend, Kosher — Cream-colored quality ingredients spray dried to provide an economical Baker’s Cheese Blend
39051 | Dry Nonfat Yogurt, Kosher — Cream-colored with the clean, tart flavor of real yogurt X
39060 | Dried Cultured Nonfat Buttermilk, Kosher — Cream-colored with the tart flavor of traditional buttermilk X
39079 | Dry Cultured Buttermilk, Kosher — Tart, buttery cultured buttermilk flavored powder in a beige/tan color X
39095 | Dry Cultured Nonfat Buttermilk, Kosher — Cream-colored with the clean, tart flavor of cultured buttermilk
Seasoning Blends
35124 | Cheddar and Blue Cheese — Rich, sharp Cheddar flavor with blue cheese top notes and orange color
35199 | Cheddar Blend — Red-orange in color with a distinctive Cheddar profile X
35348 | Cheese Blend Flavoring — Orange-colored with a smooth, buttery Cheddar cheese flavor
35718 | Sour Cream & Onion, Kosher — Tart, creamy, savory flavor combination in a cream colored powder with parsley particulates
35874 | Three-product Cheese Blend - Rich, buttery Cheddar profile with an added blue spike in an orange-colored powder
35898 | Special Onion Seasoning, Kosher — Tart, cream flavor with a savory onion flavor; cream colored with parsley
35899 |Jalapeno Cheese Seasoning — Light green-colored blend of Cheddar cheese and jalapeno powder that provides a jalapeno flavor
36012 | Sharp Cheddar — Orange-colored with a sharp, smooth flavor X
36020 | Savory Cheese — Orange-colored with a distinctive, savory Cheddar flavor X
Straight Cheese
35518 | Dried Parmesan — Cream-colored with a rich, full-bodied Parmesan flavor X
35521 | Organic Parmesan — Cream-colored with a rich, full-bodied Parmesan flavor
36112 | Dried Cheddar — Cream-colored with a rich, full, medium Cheddar flavor X
36701 | Dried Monterey Jack — Cream-colored with the mild, creamy-smooth flavor of real Monterey Jack
36923 | Dried Romano — Cream-colored with the distinctive intense flavor of Romano X
37601 | Dried Part-skim Mozzarella — Creamy white with the mild flavor of Mozzarella
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