
 
 

Crème Brulee with Caramel  (Individual Serving)   
 

 Caramel Crème Brulee– Originating in France, the Crème 
Brulee we make is a delicate vanilla cream custard made from only the finest ingredients. A dollop of 
raspberry preserves on our ginger graham crust creates the shell for this luscious cream. On top we spoon a 
heavenly caramel sauce. (Our Crème Brulee is also available plain in a foil cup. You sugar and burn 
the traditional way. Traditional Crème Brulee and Chocolate Crème Brulee) 
 
Ingredients/Nutrition Facts 
Ingredients: Cream, Graham Cracker (enriched flour[wheat flour, niacin, reduced iron, thiamine 
mononitrate{vitamin B1}, riboflavin {vitamin B2}, folic acid], graham flour, sugar, soybean oil, 
molassas preserved with sulfur dioxide, high fructose corn syrup, partially hydrogenated 
cottonseed oil*, leavening[baking soda, calcium phosphate], salt  {*adds a trivial amount of trans 
fat}, Butter, Sugar, Eggs, Flour unbleached organic, Black Raspberry Preserves (black 
raspberries, sugar, fruit pectin, citric acid), Milk, Corn Syrup, Ginger, Salt, Cinnamon, Lemon 
Peel, Citric Acid, Natural and Artificial Flavors. 

 
Item Name: Creme Brulee with Caramel 
MFG #: 415 
UPC Item #: 91141 10041 
UPC Case #: 91141 20415 
Case Pack: 36 (3 trays of 12) 
Item Size: 3.5"dia. 
Item Wt.: 6.3oz. 
Case Size: LxWxH: 18 x 133/4 x 8 1/4 
Case Weight: 17lb. 
Cases per Pallet: 7 X 6 = 42 
Case Price: __________  
(price quoted is good for 30 days) 
 


