CORMAN
SELECTION CREAM

HIGHLY
BY RENOWNED PASTRY CHEFS

CORMAN

Guaranteed success for the pastry chef !



UHT sterilized cream containing 35 % milk fat obtained by skimming
carefully graded milk.

Unique recipe based on rigorous selection of raw materials.

Higher whipping volume (+36 % in comparison with ordinary cream).

Ideal for whipping (chantilly, mousses, garnishes,...)
Pastry filling, mousse, ice cream,...

For a perfect chantilly, use a well chilled cream (around +4 °C) and whip it in a cold bowl.
To get a lighter texture, whip at medium speed.

INGREDIENTS Dairy cream (from cow milk), ENERGY 336 kcal (1385 kJ)
thickener: carrageenan

FAT 351¢g

FAT CONTENT 35 % min. OF WHICH SATURATED 2329

STORAGE For optimum quality, store preferably under CARBOHYDRATE 309
+7 °C. Do not freeze. Once open, keeps

maximum 48 hours in the refrigerator. PROTEIN 219
PACKAGING 1 liter Tetra Brik.
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