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Flavoring Products

00013 Butter Pecan Flavor 35 oz bil 9 btl/cs
00018 Butter Flavor 35 oz btl 9 btl/cs
00020 Lemon Flavor 35 oz btl 9 btl/cs
00021 Lime Flavor 35 oz btl 9 btl/cs
00022 Orange Flavor 35 oz btl 9 btl/cs
00023 Pineapple Flavor 35 oz bil 9 btl/cs
00025 Strawberry Flavor 35 oz btl 9 btl/cs
00028 Raspberry Flavor 35 oz bil 9 bil/cs
00030 Peach Flavor 35 oz btl 9 btl/cs
00036 Banana Flavor 35 oz btl 9 btl/cs
00037 Coconut Flavor 35 oz btl 9 btl/cs
00038 Peppermint Flavor 35 oz bil 9 btl/cs
00039 Bitter Almond Flavor 35 oz btl 9 btl/cs
00046 Anise Flavor 35 oz btl 9 btl/cs
00048 Maple Flavor 35 oz btl 9 btl/cs
00049 Mandarin Flavor 35 oz btl 9 btl/cs
00060 Coffee Bogota 35 oz btl 9 btl/cs
00061 Coffee Bogota Gallon 4 gal/cs
00062 Coffee Extract 35 oz btl 9 btl/cs
00063 Tiramisu 35 oz btl 9 btl/cs
00065 Lemon oil ~ pure 1.5 b btl 9 btl/cs
00066 Lemon oil Gallon 4 gal/cs
00067 Orange pure oil 1.5 1b bl 9 btl/cs
00068 Orange oil Gallon 4 gal/cs
00071 Pastry Rum Flavor 4 1b jar 4 jar/cs
00076 Pastry Kirsch Flavor 4 1b jar 4 jar/cs
00081 Cognac Orange Flavor 4 Ib jar 4 jar/cs
00086 Seasoned Brandy Gel 5 1b jar 6 jar/cs
00093 Amaretto Flavor 5 Ib jar 6 jar/cs
Nut Pastes
00040 Pistachio Paste 7 Ib can 6 cans/cs
00040-2.5 Pistachio Paste 2.51bcan 12 cans/cs
00041 Hazelnut Praline Paste 8 Ib pail 8 Ib pail

30001 Almond Paste(60% almond) 6 x 7 Ib cans
30002 Almond Paste (22% almond) 6 x 2.2 Ib cans
30005 Marzipan Rolling Alm Paste (30% alm) 6 x 8 Ib cans
30006 Almond Cream - frz 81Ibcan
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Fruit Purees—Frozen

04029
04059
04039
04069
S4079
04109
04209
04179
S4219
04239
04259
04289
04299
04309
S4319
04329
04339
04340
04349
04369
04379
54409
04429
54439
04499
04524
04549
04569
04589
S4664
04024
04054
04064
54074
04174
04204
04374
04254
04284
04294
04304
04324
04334
04364
04424
04544
04564
54669
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Passion Fruit
Guava
Lychee

Red Papaya
Pomegranate
Green Apple
Lemon
Blackberry
Lime

Melon
Strawberry
Raspberry
Cherry
White Peach
Ruby Peach
Apricot
Blackcurrant
Redcurrant
Blueberry
Banana
Coconut
Cranberry
Pear William
Cactus Pear
Mandarin
Pineapple
Mango

Kiwi

Plum

Blood Orange
Passion
Guava

Red Papaya
Pomegranate
Blackberry
Lemon
Coconut
Strawberry
Raspberry
Cherry
White Peach
Apricot
Blackcurrant
Banana

Pear

Mango

Kiwi

Blood Orange

2 1pb tub 4 tub/cs
2 Ib tub 4 tub/cs
2 Ib tub 4 tub/cs
2 1p tub 4 tub/cs
2 1p tub 4 tub/cs
2 1pb tub 4 tub/cs
2 Ib tub 4 tub/cs
2 Ib tub 4 tub/cs
2 1p tub 4 tub/cs
2 1b tub 4 tub/cs
2 1b tub 4 tub/cs
2 1b tub 4 tub/cs
2 Ib tub 4 tub/cs
2 1b tub 4 tub/cs
2 1pb tub 4 tub/cs
2 Ib tub 4 tub/cs
2 1p tub 4 tub/cs
2 1p tub 4 tub/cs
2 Ib tub 4 tub/cs
2 1b tub 4 tub/cs
2 1b tub 4 tub/cs
2 Ib tub 4 tub/cs
2 1b tub 4 tub/cs
2 1pb tub 4 tub/cs
2 Ib tub 4 tub/cs
2 Ib tub 4 tub/cs
2 1b tub 4 tub/cs
2 1p tub 4 tub/cs
2 1b tub 4 tub/cs
2 1b tub 4 tub/cs

15 Ib pail

15 Ib pail

15 Ib pail

15 Ib pail

15 1Ib pail

15 Ib pail

15 Ib pail

15 Ib pail

15 1b pail

15 Ib pail

15 Ib pail

15 Ib pail

15 Ib pail

15 1Ib pail

15 Ib pail

15 Ib pail

15 Ib pail

15 Ib pail

To Order, call Robert Levy: 201-841-4796 or Dan Young: 718-614-6563
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Fruit Coulis

08029 Passion Fruit Coulis 32 oz btl 6 btl/cs
08079 Pomegranate Coulis 32 oz btl 6 btl/cs
08179 Blackberry Coulis 32 oz btl 6 btl/cs
08219 Lime Coulis 32 0z btl 6 btl/cs
08259 Strawberry Coulis 32 oz btl 6 btl/cs
08289 Raspberry Coulis 32 oz bil 6 btl/cs
08299 Cherry Coulis 32 0z btl 6 btl/cs
08309 White Peach Coulis 32 oz btl 6 btl/cs
08329 Apricot Coulis 32 oz bil 6 btl/cs
08339 Blackcurrant Coulis 32 oz btl 6 btl/cs
08369 Banana Coulis 32 oz btl 6 btl/cs
08409 Cranberry Coulis 32 oz btl 6 btl/cs
08429 Pear Coulis 32 oz btl 6 btl/cs
08499 Mandarin Coulis 32 oz bil 6 btl/cs
08549 Mango Coulis 32 oz btl 6 btl/cs
08569 Kiwi Coulis 32 oz btl 6 btl/cs
08619 Expresso Sauce 32 oz btl 6 btl/cs
08899 White Chocolate 32 o0z btl 6 btl/cs
08909 Dark Chocolate Sauce 32 oz btl 6 btl/cs
08919 Caramel Sauce 32 0z btl 6 btl/cs
Fruit Glazes

00350 Neutragel ( neutral glaze) Bxb5lbcs
00355 Cold Neutral Glaze (RTU) 20 1b pail
00358 Machine Glaze Neutral/RTU 221bcs
00360 Dehydrated Apricot Glaze 2 x 10 Lb bags
00361 Classic Apricot Glaze 20 Ib pail
00362 Imported type Apricot Glaze 35 Ib pail
00363 Strawberry Glaze 20 Ib pail
00365 Apricot Glaze 31 Ib pail
00366 Apricot Glaze for Machine 31 Ib pail

Chocolate Glazes

10906 Boston Ganache/1g shelf-life 18 Ib pail
10902 Gianduja Filling 10 Ib pail
10904 White Ganache 20 1b pail
10907 Shoko-~Shine Dark Glaze 10 Ib pail
10908 Ultra Dark Soft Glaze 20 1b pail
10910 Dark Ganache Frzn 20 Ib pail
10912 Dark Hard Glaze Wafers 221bcs

10913 Milk Hard Glaze Wafers 221bcs

10917 White Hard Glaze Wafers 221Ibcs

10930 Flavoring Cocoa Paste 20 Ib pail

Culinary
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509660
509670
509680
509690
509700

00101
00105
00106
00108
00110
00111
00122
00150
00153
00155
00156
00180
00182
00200
00205

09170
09172
09175
09509
09510
09512
09533

64% Bittersweet Couveture Coins
50% Semi~Sweet Couveture Coins
White Couveture Coins

33% Milk Couveture Coins

70% Extra Dark Couveture Coins

Instant Custard (Pastry Cream)
Créme Supreme

Créme Supreme ~ bulk
Almond Cream Powder Mix
Instant Créme Anglaise
Instant Créme Anglaise ~ bulk
Créme Brulee Soft Serve

Flan Powder (hot process)
Flan Powder with egg yolks
Créme Citron/Lemon Curd
Lemon Custard (cold process)
Whipped Cream Topping
Meringue Express

Instant Vanilla Cream

Instant Chocolate Cream

Chocolate -~ Free Trade Certified

251Lbcs >

25 Lbcs
25 Lb cs
251Lbcs

25Lbcs \g

Cream Mixes

25 1b bag

12 x 13 oz bags
251bcs
251b cs
12x8o0zcs
251bcs

4 x 5 Ib bags
25 1bcs
251bcs
251bcs

25 1bcs
251bcs

5 b pail

4 x 5 1b bags 4 T ™
4x5Ibbags & Nl Nt

Mixes for Cake

_ 00221 No Bake Cheesecake 5 1b bag
00220 Linzer Base 251bcs
00239 Muffin Base 251bcs
00250 Vanilla Sponge Cake (New) 25 Ib bag
00252 Joconde Sponge Cake (New) 5 1b bag
00255 Chocolate Sponge Cake 25 Ib bag
00260 Cream/Pudding Cake Base 25 Ib bag
00275 Flourless Chocolate Cake 251bcs
00280 Yellow Cake (Transfat free) 251bcs
00286 Florentine Mix 10 x 2 Ib bag

Mousses & Charlotte Base

Neutral Mousse Fond (dry)
White Choc Mousse Fond (dry)
Dark Choc Mousse Fond (dry)
Instant Choc Mousse (dry)
Instant Choc Mousse (dry)
Instant Vanilla Mousse

Gatino Lite Mousse (dry)

2 x 5 1b bags
2 x 5 1b bags
2 x 5 1b bags
12 x 1 1b bags
2x5Ibcs

2 x 5 1b bags
2x51bcs

To Order, call Robert Levy: 201-841-4796 or Dan Young: 718-614-6563 Page 5
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Fondants & Sugars

00371 Fondant Icing, Classic (add water or syrup) 20 Ib pail
00375 Fondant Icing, White RTU 20 Ib pail
00378 Fasy White Fondant Powder 251bcs

00390 Rolling Fondant 5 Ib pail

PS40404 Isomalt 10 1b pail ﬂ
Gelifiers

00207 Kosher Fish Gelatin 11b tub
00208 Whip Cream Stabilizer 2 x 10 Ib bags
00209 Whip Cream Stabilizer 8 x 1 1b tubs
00210 Bavarian Gelifier (Hot Process) 2 x 10 Ib bags
00212 Insta-Gel (Cold Process) 25 1b bag
00214 Gelatin Sheets (Silver) 25 x 2.2 Ib boxes
00215 Insta~Gel (Cold Process) 10 x /2 1b bags
00216 Fish Gelatin Bavarian gelifier 2 x 51b bags

Ice Cream & Sorbets

10408 Sorbet Peak 4x21btub

10409 Sorbet Base 251bcs

10412 Ice Cream Peak 4x21btub

10419 Gelato Base~ no sugar 251bcs

10420 Ice Cream Stabilizer Base 251bcs

10421 Gelato Base 251bcs

9701 Chocolate Mix for Hot drink 5 Ib pail

Fruit Compounds
00425 Strawberry Compound 10 1b pail
00428 Raspberry Compound/No Seeds 10 Ib pail
00432 Apricot Compound10 Ib pail 10 Ib pail
00433 Blackcurrant Compound 10 Ib pail
00434 Mango Compound 10 1b pail

mm TO Order, call Robert Levy: 201-841~4796 or Dan Young: 718-614~-6563 Page o
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Fruit Jams

40007
40008
40400
40402
40405
40407
40408
40409
40410
40411
40412
40413
40413
40414
40415
40416
40417
40418
40419
40421
40430
40432
40440

Pastry Ingredients

Caramel Color (dark)
Caramel Nestle Loaf
Glucose Crystal

Glucose Powder

Timoline

Dextrose Powder
Dextrose Powder
Maltitol1 Ib bag

Sorbitol

Sorbitex

Citric Acid

Ascorbic Acid (Vitamin C)
Ascorbic Acid (Vitamin C)
Apple Pectin

Pectin

Fruit Paste Pectin

Arabica Gum

Xanthan Gum

Agar Agar

Guar Gum

Lecithin

Maltodexirin

Praligrain Hazelnut Décor

00309 Apple Sauce 3 x 10.5 1b cans

00310 Dehydrated Apple Fill 25 1b bag
00311 Apple Jam 50 Ib pail
00313 Mango Jam 50 Ib pail
00316 Blueberry Jam 20 1b pail
316-50 Blueberry Jam 50 Ib pail
00317 Blackberry Jam 50 Ib pail
00318 Lemon Jam 50 Ib pail
00322 Orange Jam 50 Ib pail
00324 Strawberry Jam 35 Ib pail
00325 Strawberry Jam 50 Ib pail
00326 Strawberry Jam 10 Ib pail

00327 Raspberry Jam/ no seeds 10 Ib pail

= 00327-20 Raspberry Jam/ no seeds 20 1b pail

00328 Raspberry Jam / no seeds 50 Ib pail

-~ 00329 Raspberry Jam / with seeds 50 Ib pail

00330 Raspberry Jam/ with seeds 10 Ib pail

00333 Apricot Jam 20 1b pail

00334 Apricot Jam 10 1b pail

00335 Apricot Jam 50 Ib pail

00336 Cherry Jam 50 1b pail

00338 Redcurrant Jam 50 1b pail

1 gallon

30 1Ibcs

10 Ib pail

4 1b pail

20 Ib pail

5 Ib pail

50 Ib pail
10x11b

9 x 40 oz btl
4 x 1 gallon
11bbag
20x11b
251bcs
11bbag

20 x 11b bag
8 x 1 1b pail
1 1b bag
11b bag
11b bag

1 Ib pail

8 x 1 1b pail
1 1b pail
10x2.21b

Culinary
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Frozen Pastries - Ready to Use
3 o Palmiers (or) Elephant Ears
il 91001 4 oz Cinnamon Palmier 90 ct
91004 4 oz Sugar Palmier 90 ct
91006 2.5 oz Sugar Palmier 160 ct
91100 Galette frozen 12x 9" 151b
cs
Tart Shells Frozen
91350 Quiche Pie Tart shells ~ 8" 16 ct
91351 Quiche Pie Tart Shells ~ 6" 48 ct
TS 1004 Individual Tart shell Raw Frozen ~ 4” 96 ct
PS91364 Sugar Dough Tart ~ 4” 96 ct
PS91366 Sugar Dough Tart ~ 6” 48 ct
PS91368 Sugar Dough Tart ~ 8” 20 ct
Tart Shells
500280 Tart Shells Sweet 1.5" 384ct > :
2 ]
500290 Tart Shells Sweet, Fluted 2" 288 ct f B
500320 Tart Shells Sweet, Fluted 3.5" 96 ct ‘ 4
PS91364 Tart Shells Sweet 4” 96 ct

S209 Tart Shells Sweet 9” 12 ct

¥ 500310 Tart Shells Neutral 1.57 288ct
500300 Tart Shells Neutral, Fluted 2" 384 ct
500340 Tart Shells Chocolate 27 288 ct
500330 Tart Shells Chocolate 3.5” 96 ct

Frozen Doughs

80200 Puff Pastry Dough- butter 1/2 sheets 16 sheets/cs 18 1Ibcs
80203 Puff Pastry Dough-~ butter full sheets 9 sheets/cs 161bcs
80202 Puff Pastry Paton-Butter 181Ibcs
91020 Brioche Dough 12Ibcs
91010 Croissant dough 121bcs

Frozen Batter

. . 90260 Chocolate Fondant/Molten Cake 8 Ib pail
91404 Neutral Cupcake 18 Ib pail
90580 Chocolate Chip Cookie Dough ~ scoop & bake 20 Ib pail

ﬁ o TO Order, call Robert Levy: 201-841-4796 or Dan Young: 718-614-6563 Page 3
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