


Dress-Up Your Desserts

Royal® Pudding & Pie Filling Packaging

UPC Product
Case Code

Case | Ship Weight Case Dimension
Pack | Lbs./Case Case Cube

16.250 x 8.000 X 7.625
‘ 57364 :
16.250 x 8.000 X 7.625
57364
12.438 x 9.500 x 13.00
88891

16250 x 8.000 x 7.625
57364

Coconut Cream (nstany 100 41617485023 48502 : 16:250x 5,090 X 7625

Banana Cream (nstan) 100 41617485030 48503 : 16:250x 5,000 X 7625

‘ Item # ‘ Size

Chocolate (instant) 1004161748501 6: 48501
Vanilla nstant) 10041617 485009: 48500

Vanilla uik 10041617 48750 8: 48750

Pistachio (instant) 10041617 485047 : 48504

Custard Flan 10041617480509 48050 ) 14.380 x 8.000 x 7.380
§ 5000

Royal® Puddings and Pie Fillings offer smooth, delicious flavor with refreshing versatility.

DIRECTIONS

Basic Directions for 28 oz. bag of Pudding

1. Pour 1 gallon cold milk* into 12-quart mixer bowl.
Add contents of package. Mix on medium speed 15
seconds. Scrape down bowl. Mix on medium speed
2 minutes.

2. Pour immediately into dessert dishes or prepared
pie crusts. Pudding will be set in 15 minutes.

3. Chill until firm, about 2 hours.

4 > quarts
36 (1/2 cup) servings
5 (10-inch) pies
6 (9-inch) pies
“Low fat milk can be substituted

Allergens:

Chocolate - Contains Milk

Coconut Cream - Contains Coconut
Pistachio - Contains Almonds
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