
 
53049 - CHEF'S COMPANION Instant Lemon Pudding & Pie
Filling Mix 12/28 oz 

Dry mix. Many flavors and sugar levels to choose from. Straight packs and assortments available.
Very versatile; a great carrier for many desserts. 

Brand: CHEF’S COMPANION® 

  

Nutrition Facts
420 servings per container

Serving size 2 TBSP MAKES 1/2
CUP (23g) 

Amount per serving

Calories 80

 % Daily Value*

Total Fat 0g 0%

Saturated Fat 0g 0%

Trans Fat 0g  

Cholesterol 0mg 0%

Sodium 200mg 9%

Total Carbohydrate 21g 8%

Dietary Fiber 0g 0%

Total Sugars 18g

Includes 18g Added Sugars 36% 

Protein 0g 

Vitamin D 0mcg 0% • Calcium 60mg 4%

Iron 0mg 0% • Potassium 0mg 0%

* The % Daily Value (DV) tells you how much a
nutrient in a serving of food contributes to a daily diet.
2,000 calories a day is used for general nutrition
advice.

Nutritional Claims: Kosher 

Ingredients
Sugar, Dextrose, Modified Food Starch, Less Than 2% of Disodium Phosphate, Tetrasodium
Pyrophosphate, Tricalcium Phosphate, Xanthan Gum, Natural Flavor, Mono And Diglycerides,
Nonfat Dry Milk, Salt, Yellow 5.

Case Specifications
GTIN 50719098530492 Case Gross Weight 22 LB 

UPC  Case Net Weight 21 LB 

Pack Size 12 / 28OZ Case L,W,H 15.38 IN, 12.13 IN, 7.13 IN

Shelf Life 730 Days Cube 0.77 CF 

Tie x High 9 x 6

Preparation and Cooking
Pour 1 gallon cold whole milk into a 12 quart mixing bowl. Add pudding mix and blend with whip
attachment on low speed for 15 seconds, until moistened. Scrape bowl. Whip on medium speed 2-3
minutes until smooth and creamy. DONOT OVERMIX. Pour into individual dishes or shallow pans.
Chill at least 15 minutes. For pies prepare as above and pour 3 cups each into 6 9-inch pre-baked
pie crusts. Chill at least 2 hours. 

Serving Suggestions
SERVE IN INDIVIDUAL SERVING DISHES OR 1/2 STEAM PAN 

Packaging and Storage
cool dry storage, ambient temperature 

Allergens
CONTAINS:
Milk or Milk Derivatives

Country of Origin
U.S.A.
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