pcoetker @l Cooked Pudding
~ & Pie Filling

Professional P

oo Features and Benefits:

Serve as a warm pudding

or chilled in pie or tart sh

6 delicious flavours for menu
variety

Established performance of
high quality flavour and results

Versatile - use in a variety of
recipes for menu creativity

No Gluten Containing
Ingredients
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@ Hands On: 15 minutes @ Total Time: 25 minutes
(* 3 hours 15 minutes chilling time)
| __ @ Ingredients for 24 servings
----------------------------------------------------------- 1 Graham Cracker Crust: Preheat oven to 350°F
| . (180°C). Toss together graham crumbs with melted
. , Srahgy Sracker O butter until well combined. Press firmly into
2 cups (500'mL)  graham cracker crumbs bottom of greased and parchment paper-lined
'i I 13-x 9-inch (3.5 L) baking pan. Bake for 10 to 12
1 _ . 1/2 cup (125mL)  butter or margarine, melted minutes or until golden and set; let cool
| . completely.
. Filling: 2 Filling: Prepare pudding and pie filling mix
J* 1/2 pkg (2.21b/1 kg) -~ Dr.Oetker Lemon Pudding according to package directions.
1 And Pie Filling Mix
‘3 3 Reserve half of the filling; press plastic wrap
1 21/2pkg  brick-style plain cream directly on surface to prevent skin from forming.
i (8 02/250g each)  cheese
1 —— 4 In large mixing bowl, beat cream cheese until
| i softened; gradually beat in remaining filling until
= =3 ".]‘ Topp_lng: smooth.

1cup (250 mL)  35% whipping cream
| 2 5 Spread cream cheese filling over prepared crust.
I'. 1tbsp  Dr.Oetker Whip It Refrigerate for 15 minutes. Spread reserved pie
| ~ (15mL/350z/10 g) filling over top. Refrigerate for 3 hours.
Cut into 2-inch (5 cm) squares.
: 24 small lemon slices '

6 Topping: In large bowl, beat whipping cream and
Whip It until soft peaks form; dollop over squares.
Garnish with lemon slices.

‘22—4’.'?2— Chef's Tip:
Alternatively, garnish with lemon zest.

ORDER CODE GTIN Product Name PACK SIZE Servings Per Case Case Gr. Wt. (KG)
1-90-048324 10058336483247 Lemon Pudding and Pie Filling Mix 2x1kg 54 x125mL 2.10
1-90-047324 20058336483244 Lemon Pudding and Pie Filling Mix 8x1kg 217x125mL 8.10
1-90-048320 10058336483209 Butterscotch Pudding and Pie Filling Mix 2x1kg 85x125mL 2.10
1-90-048322 10058336483223 Chocolate Pudding and Pie Filling Mix 2x1kg 85x125mL 2.10
1-90-048323 10058336483230 Vanilla Pudding and Pie Filling Mix 2x1kg 85x125mL 2.10
1-90-048325 10058336483254 Banana Cream Pudding and Pie Filling Mix 2x1kg 85x125mL 2.10
1-90-048326 10058336483261 Coconut Cream Pudding and Pie Filling Mix 2x1kg 85x125mL 2.10
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