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Comelle Ice Cream Powder

Comelle Ice Cream Powder is the ultimate solution for commercial soft serve
and thick shake machines.

Convenient - Long life powder with ambient storage.
Flavour - Available in three popular flavours: vanilla, chocolate and strawberry.
Versatility - Can be used for making soft serve ice cream as well as thick shakes.

e Soft serve ice cream: add water and whisk: (2.5kg + 5 litres water = 7.5 litres yield)

e Scoop ice cream: just add water, sugar/dextrose and whisk:
(2.5kg + 4009 sugar/dextrose + 5 litres water = 7.5 litres yield)

e Thick shakes: add milk and whisk (2.5kg + 7 litres milk = 9.5 litres yield)

Product Pack Size Shelf Life
Comelle CM
Vanilla Powder 6 x 2.5kg / 25kg | 18 months

Strawberry Powder | 6 x 2.5kg / 25kg | 18 months
Chocolate Powder | 6 x 2.5kg / 25kg | 18 months

SOft serve Store in a cool, dry place.

ice cream Once opened, seal securely away from
strong smells and use within 4 weeks.

Once reconstituted, keep refrigerated

and do not mix with previously prepared
Scoop batches. Use immediately.
o
Icé cream Nutritional Information:
(approximate composition per 100g)
Chocolate Vanilla/Strawberry
e Energy 1990kJ/475kcal 2164kJ/517kcal
Thick shakes o po o
Carbohydrate 58.89 569
Protein 10.49 12.59
Useful to know: 161/A
* GM Free * Gluten Free
( Suitable for Vegetarians ¢ Contains Milk )

¢ Pritchitts is the foodservice division of Lakeland Dairies, a leading Irish dairy co-operative,
exporting to over 70 countries worldwide.

e Our product portfolio includes tea and coffee whiteners, milks, dairy creams, cream alternatives,
ice creams, thick shakes, milk powders, dessert mixes and butters.

« Our high quality and superb tasting dairy products are, in part, the result of the rich, green,
nutritious grazing pastures of Ireland.

¢ With a dedicated research and development team, our expertise and technology
allow us to produce high quality, functional products.

¢ Pritchitts’ technical managers and development chefs work in tandem with the sales teams
to support distributors and end users.

For recipe inspiration visit our foodservice website www.pritchitts.com
Sales office: +44 208 290 7020 Lakeland
Lakeland Dairy Sales Ltd. Killeshandra, Co. Cavan, Ireland. “ m

international@pritchitts.com



