VEGAN CREAM

PASTRY OTHER COLD-WORKING CUSTARDS

The smart solution for plant-based pastry fillings
VEGAN CREAM is a powdered mix designed to create
smooth, flavourful vegan creams in just a few minutes.
Ideal for filling baked desserts after cooking, it offers
maximum versatility and creative freedom for professionals.
It can be prepared cold in two easy ways:

« with your choice of plant-based drink (oat, rice, almond, soy,
coconut)

« or with water and flavouring pastes, such as Joypaste.
Customisable, fast, and certified VEGANOK, it's your go-to
base for indulgent plant-based creations, without
compromising on texture or taste.

? 100% plant-based

? Certified VEGANOK

? Cold-prepared in minutes

? Perfect for post-bake fillings

? Customisable with your choice of flavours

MODALITA D'USO

ﬁ Cream

DETTAGLI PRODOTTO

Extraordinary
made simple.



Codice prodotto 01980840

ALLERGENI/CROSS CONTAMINAZIONI
Cross-contaminations

d? Soybeans
O mik

INFO
Description
mix in powder for the cold instant preparation of vegan custard.

Denomination
semifinished product for instant preparation of vegan custard.

Directions for use

vegan cream g 320-350
plant-based drink g 1000
Procedure:

add VEGAN CREAM to the plant-based drink and mix strongly with a whisk.
Allow to rest for 10 minutes, then stir shortly obtaining a perfect smooth cream ready to use.
The amount of VEGAN CREAM can be modified according to the type of plant-based drink
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