


DRINK MIXES

Add non-carbonated, caffeine-free drink mixes to simply expand your beverage menu and increase visits. Colorful, economical and highly:.
profitable beverages are available in deliciously refreshing flavors your guests crave. Quick preparation—just mix with water. Can also be
used for a slush mix. Packaged for minimal storage in a convenient dry mix with an 18-month shelf life and fortified with 10% Vitamin C.
Add a few ingredients to create unique, onrend offerings at a great profit margin.

e In a 2-gallon pitcher, add 1 gallon of water.

e Stir in contents of one package (18 oz) of drink mix.

e Add additional water to make 2 gallons of beverage
and stir.

® Pour into a clear refrigerated beverage dispenser.
Serve over ice.

Frozen Slush: RS - S SUUUPPRPRRPRRRRRE . ., - PP

¢ Add contents one package (18 oz) of drink mix to
4 quarts of water.
> e Stir fo dissolve.
e Pour into a slush/granita machine to freeze.

Specialty Recipe Ideas:

............... Cherry Limeade
e Two-parts prepared Cherry Drink Mix to
cg one-part lemon/lime soda.
| e Serve over ice. Garnish with a maraschino cherry and
_L lime wedge.

Black Grape Lemonade =« esssesssseusssssss
¢ Two-parts prepared Lemonade Drink Mix to one-part

Grape Drink Mix.
e Serve over ice. Garnish with a lemon slice.

326245 50962 622798 Cherry Drink Mix 12/18 oz
326246 50963 622799 Fruit Punch Drink Mix 12/18 oz
326247 50964 622800 Grape Drink Mix 12/18 oz
326251 50965 622801 Lemonade Drink Mix 12/18 oz
326252 50966 622802 Orange Drink Mix 12/18 oz
355450 50993 622804 Pink Lemonade Drink Mix 12/18 oz




SOFT SERVE MIXES

To add to the collection of sweet treats, offer chocolate and vanilla non-dairy soft serve mixes. Just mix with water and add to your
commercial soft serve machine. A highly profitable creamy and delicious treat that can be served all day, year-round. It's non-dairy so
more cusfomers can enjoy. It's a costeffective solution when compared to dairy soft serve. Packaged for minimal storage in a convenient
dry mix with 18-month shelf life and 15-gallon yield per case. This guiltfree treat or snack is low fat with only 130 calories per serving.
These versatile bases can be used for soft serve, shakes and frozen drinks. Try replacing some of the water with flavored liquids—juices,
coffee, syrups and spirits—to create LTO and signature items.

Soft Serve:

e Fill a clean mixing container with 2 gallons of cold
tap water.

e Pour in contents of one bag of soft serve mix (6 Ibs)
while stirring with a wire whisk.

¢ Continue stirring the mixture until completely dissolved.
Let stand 1-2 minutes and stir.

® Pour the mixture info a soft serve machine.

. A
Orqnge Dreamsicle Soft Serve: oo i aih e
* Fill a clean mixing container with 2 gallons of cold k. 7
tap water.
e Add flavori tract t ~
orange flavoring syrup or orange extract to your p—

level of taste. Stir with whisk.

® Pour in contents of one bag of Vanilla Soft Serve Mix s
(6 lbs) while stirring with a whisk. Continue stirring the N
mixture until completely dissolved.

e Let stand 1-2 minutes and stir.

e Pour the mixture into a soft serve machine.

* Great served on its own or as a twist paired with
vanilla soft serve.

Pudding Shake:

e Fill a clean mixing container with 2 gallons of cold
tap water.

* Add one bag of pudding mix (24 oz) and stir with a
wire whisk.

® Pour in contents of one bag of soft serve mix (6 Ibs)
while stirring with a whisk. Continue stirring the mixture
until completely dissolved. Let stand 1-2 minutes and stir.

® Pour the mixture into a soft serve or shake machine.

* The same recipe works well with all the West Creek
Pudding Mixes when combined with West Creek Soft

Serve Mixes.

355447 53268 355447 Vanilla Non-Dairy Soft Serve Mix 6/6 b
355448 53269 355448 Chocolate Non-Dairy Soft Serve Mix 6/6 b




PUDDING MIXES

Great traditional dessert can be mixed in bulk and placed on a serving table or use as a pie filling. This perfect base for popular

individual mini desserts is guaranteed to increase the check average. Make instantly by simply mixing with milk per package directions
or replace some of the milk with flavored liquids like coffee or plantbased milk to change up the flavor to create something unique. .
Packaged for minimal storage in a convenient dry mix with a 24-month shelf life.

Pudding: Pie Filling: - . g \
® Pour 3 quarts cold whole milk into ® Pour 11 cups cold whole milk into
a mixing bowl. a mixing bowl.
* Add pudding mix and blend on low speed for e Add pudding mix and blend on low speed for A
15 seconds until moistened. Scrape bowl. 15 seconds until moistened. Scrape bowl.
* Whip on medium speed for 1-2 minutes or until ® Whip on medium speed for 1-2 minutes or
smooth and creamy. until smooth and creamy.
® Pipe into individual mini dessert dishes or pour e Pour 3 cups of prepared filling into four
info shallow pans. 9-inch pre-baked pie crusts.
e Chill af least 15 minutes before serving. e Chill at least 2 hours before serving.

Adorn with whipped topping and shaved
chocolate curls.

326261 53262 622811 Chocolate Instant Pudding Mix 12/24 oz
326263 53263 622812 Vanilla Instant Pudding Mix 12/24 oz

GELATIN MIXES

Great traditional dessert can be mixed in bulk and placed on a serving table. This perfect base for popular individual mini desserts is
guaranteed to increase the check average. It's a complete and instant dessert with just the addition of hot water. Mix with fruit, layer
in a parfait or cube for a fun nostalgic menu option. Packaged for minimal storage in a convenient dry mix with a 24-month shelf life.

CIOSSiC Gelaﬁn: Fruit Gelaﬁn: ..................................................

e Dissolve contents of one package (24 oz) of e Chill prepared gelatin until slightly thickened,
flavored gelatin mix into 1 gallon of hot water. 1-2 hours.

® Pour into individual dishes, molds or shallow pans. ¢ Add drained, canned or fresh fruit pieces.

e Chill until firm, at least 4 hours or overnight. e Chill until firm, at least 4 hours or overnight.

Firm Gelatin Cubes:

® |n a mixing bowl, combine one package (24 oz) of flavored gelatin mix with 6 oz unflavored gelatin mix.
® Dissolve into 1 gallon of hot water. Pour into shallow square pans.
e Chill until set, at least 4 hours or overnight. Cut into squares.

326238 53961 622833 Citrus Gelatin Mix Assortment (4 each of Orange, Lemon & Lime) 12/24 oz
326239 53962 622835 Red Gelatin Mix Assortment (6 each of Strawberry & Cherry) 12/24 oz
326268 53963 622836 Cherry Gelatin Mix 12/24 oz
326270 53965 622837 Lime Gelatin Mix 12/24 oz
326271 53966 622838 Orange Gelatin Mix 12/24 oz
326272 53967 622839 Strawberry Gelatin Mix 12/24 oz

For more info, contact your Diamond Crystal Brands Sales Rep and go to performancefoodservice.com.
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