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NUTRITION INFORMATION

.
Average quantity | Lemon Custard Mango Custard Cherry Custard Typical Dairy-
per 1005 Style Créme Style Créme Style Créme Based Custard™® ‘ ’V\
Energy 574kJ 552 kJ 553 kJ 450 kJ
Protein 4.9g 4.7g 4.8g 3.7g
- Gluten 0.0mg 0.0mg 0.0mg - =
Fat, total 4.7g 41g 4.6g 2.9g
- Saturated 3.8g 3.4g 3.8¢g 2.0g
Carbohydrate 16.1g 16.4g 15.6g 16.7g
- Sugars 13.8¢g 14.0g 12.8¢g 12.5¢
Dietary Fibre 2.0g 2.0g 2.0g 0.0g Y S
Sodium 47mg 46mg 49mg 50mg : L] SOMY(e 0{'
Calcium 147mg 147mg 147mg 130mg PKOTEI N
INGREDIENTS | Water, coconut Water, coconut Water, coconut Milk, cream, sugar,
cream, sugar, cream, sugar, cream, sugar, thickeners (1442, o
lemon juice 7%, mango 5%, cherry 8%, 407), milk solids,
thickener (1442, |thickener (1442, |thickener (1442, emulsifier (339),
415, 412, 407), 415, 412, 407), 415, 412, 407), vanilla flavour,
collagen peptide, | collagen peptide, | collagen peptide, colour (102, 122).
acacia fibre, acacia fibre, acidity | acacia fibre, SOUY(e o{’
calcium citrate, regulator (270), | calcium citrate, CONTAINS MILK i BKE
acidity regulator | calcium citrate, acidity regulator FI
(270), egg powder, | egg powder, (270), egg powder,
flavour, colour (171, | natural flavour, natural flavour,
160a), preservative | colour (171,160c), | colour (171, carrot
(202), emulsifier | preservative (202), | and blackcurrant
(433). emulsifier (433).  |juice concentrate),
GLUTEN FREE |GLUTEN FREE | preservative (202), /
emulsifier (433). SOMY(C o{’
CONTAINS EGG | CONTAINS EGG | GLUTEN FREE (AL('VM
CONTAINS EGG )

For more information please contact your local Barker’s Professional
representative or phone customer services on 0800 227 537

Find us online www.barkersprofessional.nz

Email contactus(@barkersprofessional.nz

Instagram (@barkersprofessional

A nutritious o\aivy—{vee dessert. ..




....providing a source o} protein, libre & calcium

Barker’s Professional new dairy-free Custard Style Creme
range comes in three delicious flavours for easy rotation
through your weekly cycle menu, having been developed
to be a nutritious dairy-free dessert. Compared to
custard®, the cremes provide a dairy-free alternative
source of calcium, more protein, and the added benefit

of a source of fibre (2g per 100g - see over page).

LEMON GF DF 1.25 KILOGRAM 73771
CHERRY GF DF 1.25 KILOGRAM 73773
MANGO GF DF 1.25 KILOGRAM 73772

4F - Gluten Free DF - Dairy Free
Cost Calculation per 100g (1 person)

Custard Style Creme 100g $ 1.52* Packaged in ready-to-use 1.25kq piping bags.

Whipped Cream 10ml $ 0.08 v

TOTAL $ 1.60" P V e
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