
Pillsbury™ Crème Cake Base Mix 50 lb

NUTRITION

Nutrition Facts
Serving Size: 100g
Amount Per Serving As

Packaged
Calories 390

% Daily Value*
Total Fat5g
Saturated Fat1g
Trans Fat0g
Cholesterol0mg
Sodium544mg
Total Carbohydrate83g
Dietary Fiber1g
Total Sugars46g
Includes45gAdded Sugars
Protein4g
Vitamin D0mcg
Calcium69mg
Iron2mg
Potassium88mg
Water6g
Ash2g
* Percent Daily Value (DV) are based on a 2,000 calorie diet * - Not a significant
nutrient source

PACKAGING

Base Product Code:
139208000 Unit Weight: 50 LB

GTIN:
10018000392084

Gross Case Weight: 51.50
LB

Units Per Case: 1 Net Case Weight: 50 LB

Pallet Info: Layer: 5,
High: 10, Pal Qty: 50

Case Dimensions (in): 25
(L) X 16.66 (W) X 4.50
(H)

Total Shelf Life: 186
DY

Kosher: OU D: KOSHER
DAIRY

INGREDIENTS
SUGAR, ENRICHED FLOUR BLEACHED (WHEAT
FLOUR, NIACIN, IRON, THIAMIN MONONITRATE,
RIBOFLAVIN, FOLIC ACID), SOYBEAN OIL, MODIFIED
CORN STARCH. CONTAINS 2% OR LESS OF: MONO
AND DIGLYCERIDES, LEAVENING (BAKING SODA,
SODIUM ALUMINUM PHOSPHATE), MODIFIED WHEY,
SALT, SODIUM STEAROYL LACTYLATE, SORBITAN
MONOSTEARATE, CALCIUM ACETATE, NONFAT MILK,
XANTHAN GUM, GUAR GUM, NATURAL AND
ARTIFICIAL FLAVOR, VITAL WHEAT GLUTEN,
POLYSORBATE 60, EGG, SOY FLOUR.
Allergens: CONTAINS WHEAT, MILK, EGG AND SOY
INGREDIENTS.

GENERAL DESCRIPTION
Create a multitude of moist, delicious, super-rich
specialties with the versatile, Pillsbury Creme Cake
Base Mix. Available in bulk, 50 lb format for larger
operations.

BENEFITS
Ideal for suspending fruits, nuts, and other
particulates.

PREP &SERVING
BAKE : SUGGESTED HANDLING DIRECTIONS: LARGE
BATCH: 50 lb. CREME CAKE BASE, 17 lbs. 8 ozs.
WHOLE EGGS, 15 lbs. VEGETABLE OIL, 11 lbs. 4 ozs.
WATER; SMALL BATCH: 10 lbs., 3 lbs. 8 ozs., 3 lbs., 2
lbs. 4 ozs.; Place Eggs and Base in bowl. Mix 1 minute
in low speed. Mix 3 minutes in medium speed. Add
Vegetable Oil and Water, Mix 1 minute in low speed,
scrape bowl. Mix 3 minutes in low speed. Scale: 14
oz. batter into Turkshead Pan. 14-16 oz. batter into
Foil Loaf Pan. 14 oz. batter into 7" Angel Food Pan.
BAKE at 360° f. in conventional oven for
approximately 40-45 minutes. (For muffins, 380 -
400° f. for 20-22 minutes.) If product is baked in a
rack oven or convection oven, a reduction in oven
temperature and/or bake time may be necessary for
optimum performance. VARIETIES (Add to original
directions): DATE NUT: LARGE BATCH: Date Pastry
Filling: 3 lb. 2 oz., Chopped Nuts: 3 lb. 2 oz., SMALL
BATCH: Date Pastry Filling: 10 oz., Chopped Nuts: 10
oz; PEANUT BUTTER: LARGE BATCH: Crunchy Peanut
Butter: 5 lb. 10 oz., SMALL BATCH: Crunchy Peanut
Butter: 1 lb. 2 oz.; CARROT: LARGE BATCH: Ground
Carrots: 8 lb. 7 oz., Cinnamon: 1 1/4 oz., SMALL
BATCH: Ground Carrots: 1 lb. 11 oz., Cinnamon: 1/4
oz.; PUMPKIN: LARGE BATCH: Heavy Pack Pumpkin:
6 lb. 4 oz., Pumpkin Pie Spice: 1 1/4 oz., SMALL
BATCH: Heavy Pack Pumpkin: 1 lb. 4 oz., Pumpkin Pie
Spice: 1/4 oz.; ALMOND POPPY: LARGE BATCH:



Almond Flavor: 1 1/4 oz., Poppy Seed: 2 lb. 13 oz.,
SMALL BATCH: Almond Flavor: 1/4 oz.,Poppy Seed: 9
oz.; *STRAWBERRY : LARGE BATCH: Strawberry
Filling: 6 lb. 9 oz., SMALL BATCH: Strawberry Filling:
1 lb. 5 oz.; CREAM CHEESE: LARGE BATCH: Cream
Cheese: 6 lb. 9 oz., SMALL BATCH: Cream Cheese: 1
lb. 5 oz.; BANANA NUT: LARGE BATCH: Banana
Puree: 12 lb. 13 oz., Nuts: 3 lb. 2 oz., SMALL BATCH:
Banana Puree: 2 lb. 9 oz., Nuts: 10 oz.; * After
mixing, fold in by hand, Strawberry and Cream
Cheese into 1/2 inch pieces. 100g

STORAGE DETAILS
Keep in a dry cool place. Do Not Eat Raw Cake Batter
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