
 

PRODUCT SPECIFICATION SHEET FOR  

PASTRY CREAM  
ITEM CODE: CF325 

 

 

 
 
 
 
 
 
 

               
               
               
               
               
               
               
               
               
               
               
               
               
               
               
  

SHIPPING / STORAGE 
SHELF LIFE 

FROZEN THAWED 

FROZEN (0° F) UP TO 1 YEAR FROZEN (0° F) UP TO 7 DAYS THAWED (35° F) 

BOX 
DIMENSIONS 

PALLET 
CASE 
CUBE 

GROSS  
CASE WT 

NET 
CASE WT 

NET 
UNIT WT 

CASE PACK CASE UPC 
TI HI 

TOTAL 
CS 

12  x 8.5  x 4.5  16 10 160 0.33 9.60 LBS 9.00 LBS 1.5 LBS 6-1.5 LB BAGS 

 

ITEM INGREDIENTS: 
HEAVY CREAM (CREAM. CONTAINS LESS THAN 0.5% OF CARRAGEENAN, 
MONO & DIGLYCERIDES, CELLULOSE GUM, POLYSORBATE 80), WATER, 
CUSTARD (SUGAR, FOOD STARCH, NON-FAT MILK POWDER, DEXTROSE, 
WHEY POWDER (MILK), CARRAGEENAN, TETRASODIUM PYROPHOSPHATE, 
CALCIUM LACTATE, NATURAL COLOR (BETA CAROTENE), TITANIUM 
DIOXIDE, NATURAL FLAVOR), NATURAL FLAVORS, SUGAR. 
CONTAINS: MILK 
 
THIS QUALITY PRODUCT WAS PRODUCED IN A PLANT WHERE EGG, TREE NUT, WHEAT AND 
SOY PRODUCTS ARE PROCESSED.  

 
 
 
 

Our delicious pastry cream can be used as a filling to our 
lobster tail pastry, pie shells, pastry shells…or anything that 
needs a sweet pastry cream filling. 

 

DATE CODE: 
Master Label: Best If Used By Date (Open Coding)  
Ex. Open Code: MM/DD/YYYY  
(where: MM = production month / DD = production day / YYYY = production year) 

 
Made On Date (Julian Coding)  
Ex. Julian Code: YYDDD 
(where: YY = production year DDD = days into the year out of 365) 


