
Select Recipe

1071295364 - Creamy Caesr, 4 X1 Gal Gharvest
Superior flavor profile, a thick creamy texture

vGSS-Lv1

512
2tbsp(30g) (2Tablespoon)

11g 17%

1.5g 7%

0g

5mg 1%

280mg 12%

4g 1%

0g 0%

3g

0g 0%

1g

0μg 0%

0mg 0%

0mg 0%

0mg 0%

Vegetable Oil (canola, corn and/or soybean oils),Water, High
Fructose Corn Syrup, Romano Topping (Dried Sweet Whey, Hard
Grating Cheese, Romano Cheese (made from pasteurized sheeps
milk, culture, enzymes & salt). Corn Flour and Cellulose to
prevent caking)), Egg Yolk, Nonfat Dry Milk, Salt, Distilled Vinegar,
Lactic Acid, Lemon Flavor (Natural Flavor, Citric Acid, Corn Syrup,
Water, Sodium Benzoate (preservative), Potassium Sorbate
(preservative)), Worcestershire Sauce (Distilled Vinegar, Molasses,
Corn Syrup, Water, Salt, Caramel Color, Garlic Powder, Sugar,
Spices, Anchovies, Tamarind, and Natural Flavor), Food Starch-
Modified, Spices, Garlic Powder, Soy Sauce (Water, Soybeans,
Salt, Alcohol, Wheat), Natural Romano Cheese Flavor (Water,
Cream(Contains Cultures), Salt, Butterfat, Natural Flavor,
Propylene Glycol, Xanthan Gum), Garlic Juice, Xanthan Gum,
Sodium Benzoate (preservative), Potassium Sorbate
(preservative), Anchovy Powder, Calcium disodium EDTA (to
protect flavor)

Contains:

Free From:

Brand Manufacturer Product Category

Select Recipe AAK Foodservice Sauces

MFG # SPC # GTIN Pack Pack Desc.

FD054GGH 1071295364 00732146134928 4 4/1 gal

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

34.21lb 32lb USA No No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12.38in 12.19in 9.63in 0.84ft3 12x5 180DAYS 35°F / 45°F

Transport and store in refrigerated
temperature and keep refrigerated

Sauces, Sandwiches, Salads,Dips,
Marinades

Great for Dips, Sandwiches and
Salads



Select Recipe

1071295364 - Creamy Caesr, 4 X1 Gal Gharvest
Superior flavor profile, a thick creamy texture

Creamy Caesar Dressing

vGSS-Lv1
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