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Our whipping creams come with ideal whipping properties and best taste for demanding
bulk consumers. Refine your meals with our products, become inspired and delight your guests!

We offer you a varied range of excellent basic products to support you in creating your menus.

Art. no. 1239 Allergy Art. no. 11150 Allergy
Our creams are perfect for simple and quick use in canteen kitchens and ideal for main courses Unit WpAasSslabeliig il Unit gl L s
SL at SL at
. e al . . Fat content y Fat content -
as well as for irresistible desserts and cakes. Indulge your guests and delight everyone with per100 g 3501 Production 6m cordand s0q Production 6m
successful products!
Wide range of excellent quality cream Art. no. 13105 Allergy Art. no. 11460 Allergy
Unit kg labelling Milk Unit 1kg labelling Milk

Practical resealable packaging Fat content SLat Fat content SLat

QQ®

per100 g 339 Production 34d per100 g 324 Production 6m
Perfect for a whole range of different
main courses, desserts and cakes
@ Developed exclusively for expert chefs
2
@ Simple to use and versatile
@ Mostly gelatine free (products containing Organic Whipping Cream 30 %  ambient
. s *
gelatine are marked with a *) TGS 2700  stat A o, 7020 Allergy
Unit 11 Production 6 m Unit 1kg labelling Milk
Fat content Fat content SLat ]
per 100 ml 28 g per 100 g 30g Production 3.5m
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DE-OKO-001

Kiichen-Profi-Sahne
Chef's Cream

ARTICLE DATA

Product name Art-No. w:ingi;tht ::rt1ggr;t;r::l Allergens Language atSPI:‘oeI;-uLii?on
Whipping Cream 35.01 % 1239 Tkg 35.01g Milk DE GB NLITES PT CZ SK HU GR 6 months
Whipping Cream ‘Whipping Cream30 % M50 Tkg 309 Milk DE GB FR NL ITES PT CZ SK HU 6 months
e s : = = : e
RV hip g Croam 37 T puuns 11460 Tkg 324 Milk DE GB FR NLITES SI HU AE 6 months
R L T s iy o o i

Organic Whipping Cream 30 % 7020 1kg 30g Milk DE GB NL SE DK PL 3.5 months



Our varied range of cream offers you the perfect support in preparing delicious meals: effortless
and quick product applications are a must-have in every professional kitchen.

Try our products for yourself - we are sure you will be impressed!
You can find this and many more tasty recipes on our website.

Kiichen-Profi-5ahne
Chef's Cream

Art. no. 13300  Allergy Art. no. 12500  Allergy Art. no. m88 Allergy Art. no. 11172 Allergy
Unit 5 kg labelling Milk Unit 5 kg labelling Milk Unit 1kg labelling Milk Unit 1kg labelling Milk
SL at SL at SL at SL at

Fat content Fat content Fat content Fat content

per 100 g 33g Production 24d per 100 g 309 Production 24d per 100 g 20 g Production 6 m per 100 g 15g Production 6 m
Also available in 10 kg pails.
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frischil a Art. no. 1260 Allergy ) Art. no. 3205 Allergy : Art. no. N474 Allergy Art. no. 11182 Allergy
Schlagsahne Unit 5 kg labelling Milk Unit 10 kg labelling Milk Unit 1kg labelling Milk Unit kg labelling Milk
- Fat content SLat Fat content SLat Fat content SLat Fat content SLat
per100 g 309 Production 4 m per100 g 359 Production 4 m per100 g 109 Production 6 m per 100 g 189 Production 6m
o filachti 77
10022 PIKINZiCh
Organic Oat Creme Cuisine ambient
D Art. no. 10500  Allergy Art. no. Allergy e
4 Unit 5kg labelling Milk Unit 11 labelling Gluten =
Fat content Stat Fat content SLat
per 100 g 159 Production  35d per 100 ml 3g Production 6ém
Ingredients for 10 portions: Preparation:
« 200 g frischli Whipping 1. Wisk frischli Whipping Cream
Cream 32 % 32 % until stiff.
. . VEGAN DE-OKO-001
+ 15 g sugar 2. Grind half of the wild flowers

o 3 g wild flower-mix
« 1kg frischli Chocolate
Pudding

and mix in cream.

3. Fill frischli Chocolate Pudding Organic Chef's Cream 20 %

ambient

300 g blueberri Art. no. 7030 Allergy
. ueberries i ; ! .
g on top (keep 10 blueberries!). Unit 1kg  labelling Milk
i Fat content SLat
4. Spray wild flower-cream on top, per100°g 20g  Production 6m

into glasses and add blueberries

garnish with remaining flowers
and one blueberry per dessert.

DE-OKO-001

Shelf-Life
at Production

Unit Fat content

per100g / ml Allergens

Language

weight

ARTICLE DATA

Chef's Cream 20 % 188 Tkg 20 g Milk DE GB NLITES CZ SK §I HU GR PL 6 months

Product name Art-No. Unit Fat content AlEEm e Shelf-Life Chef'sCream15% ............................................. 7z 1kg 59 i PRERFRNITESRPSRRITI T

weight  per100g/ ml at Production Cream 15 % 10500 5 kg 15g Milk DE 35 days

Cream 33 % 13300  Skg 33g Milk DE GB FR 24 days it s Croan 10 5 THpyapmpas 1474 Tkg 104 Milk DE GB FRNL ITES PT CZ SK I 6 months
——— e s = — ot B s e = e
Whipping Cream 30 % &is ; 1260 5 kg 30g Milk DE GBIT CZ SE SK DK PL oS T T i elbten-— -  Dbros e
s e i i " T S R St S e S == e e



Be it our ambient UHT products offered by frischli or Wiesehoff's range of fresh products: each and
every one of our practical convenience products inspires expert chefs — and offers incredible variety

for creative uses.

Creme frischli

Ingredients avocado sticks
for 24 pieces

- 4 avocados

- 200 g nachos

- 100 g roasted onions

Ingredients Thai chili dip

- 500 g frischli Sour Cream 10 %
- 50 ml Sriracha Thai

- Chili sauce, hot

- 5 g pink pepper berries

Art. no. 1277 Allergy Art. no. 182 Allergy
Unit Tkg labelling Milk Unit Tkg labelling Milk -250 g whole egg (5 eggs) .- Salt
SL at SL at
Fat content # Fat content < -5 gsalt
per100 g 24 g Production 6 m per 100 g 2L g Production 6 m 9 . L K
- Cayenne pepper Preparation Thai chili dip
: ; ] . 5
Abe vl TRt 50 g flour 1. Stir well frischli Sour Cream 10 %
with Sriracha.
Preparation avocado sticks 2. Add the pink pepper berries
r“q 1. Peel avocados and cut into and season with salt.
SR 6 slices each.
S““'c'“'“w 2. Crumble the nachos and fried
w S Art. no. mar I‘"Leflﬁliy v onions in the blender.
\ S Unit 1kg abelling : : :
/ 3. Whisk eggs with salt and
8 Fat content SLat 99
per100 g 10g  Production 6m cayenne pepper.
4. Roll the avocado slices first
in flour, then in egg, finally in the
nacho roasted onion mixture.
5. Place the slices on a baking tray
lined with baking paper. Bake in
preheated oven at 200 °C for
about 10 minutes.
Art. no. 186 Allergy Art. no. n73 Allergy
Unit 1kg labelling Milk Unit Tkg labelling Milk
Fat content SLat Fat content Stat
per100 g 459 Production 6 m per100 g 20 g Production 6ém
sz N
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§ - ARTICLE DATA
: Art. no. 22610 Allergy . Art. no. 22000 Allergy
" @I“/‘ Unit kg labelling Milk Unit 5 kg labelling bl Unit Fat content Shelf-Lif
\- - z"/ f 0 G SLat Fat content SLat Product name we?g;ht pear 188; 7:“' Allergens Language at Prgducl:t?on
GBS per1oog T o bElEion g per100 g 30g Production 35d
Sour Cream 24 % 1277 1kg 2 g Milk DE GB FR NLITES DK CZ PT SETW 6 months
Also available in 10 kg pails. Sour Cream 24 % 1182 1kg 2 g Milk DE GB NLIT SE DK PL CZ HU 6 months
Sour Cream 10 % 1m81 1kg 109 Milk DE GB FR NLITES PT 6 months
Créme Double Cream 45 % 186 1kg 459 Milk DE GB FRNLITES CZHU 6 months
Solid Chef's Cream 173 1kg 20 g Milk DE GB FRNLITES PT 6 months
Créme Fraiche 38 % 22610 1kg 38 g Milk DE 35 days
Art. no. 21000  Allergy Art. no. 20100  Allergy TP Ce e e
Unit 5 kg labelling Milk Unit 5 kg labelling Milk Créme Fraiche 30 % 22000 5 kg 3049 Milk DE 35 days
Fat content Fat content 9 P
: . Heavy Sour Cream 24 % 21000 5k 24 Milk DE 35 days
per 100 g 24 g Production 35d per 100 g 10 g Production 35d yogg B e s i T Y
Sour Cream 10 % 20100 5kg 1049 Milk DE 35 days

Also available in 10 kg pails. Also available in 10 kg pails.

*contains gelatine



NATURAL YOGHURT &

QUARK

Froducts o cusppire

Our yoghurt and quark range offers you the ideal basis for savoury and sweet dishes. For bulk
consumers in the foodservice industry, hotels and catering who want to rely on outstanding
quality at any time - for any meal.

L
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Mild acidity "
Simple and versatile to use
Various container sizes

Exclusively for expert chefs

QRRRQK

Gelatine free

Let us invite you to the world of inspiring cuisines that foreign countries and cultures hold - with our
creamy yoghurt varieties. Offer your guests the type of indulgence, which takes them right to mythical
Greece or to the Turkish orient.

Natural Yoghurt 3.5 % Turkish Style

Natural Yoghurt 10 % Turkish Style

Art. no. 76000  Allergy
Unit 10 kg labelling Milk
SLat

Fat content
per 100 g 109

\ o
k Art. no. 75000  Allergy
3 Unit 10 kg labelling Milk
\ —— SLat

e Fat content .
per 100 g 35g Production 35d

Production 35d

reek: Gummer

ELDERFLOWER YOGHURT WITH RED FRUIT JELLY & CRUNCH

Ingredients for 10 portions:
» 1 kg IKARIA Greek Style
Yoghurt 10 %

« Elderflower syrup
« frischli Red Fruit Jelly

» Crunchy cereal chips

SN,

Preparation:

1. Mix IKARIA Greek Style Yoghurt 10 % with elderflower
syrup and portion into dessert glasses.

2. Garnish the sides with frischli Red Fruit Jelly.

3. Chop the crunchy cereal chips briefly and sprinkle
across the middle of the dessert.

IKARIA Greek Style Yoghurt 10 %

Art. no. 77446 Allergy
Unit 1kg labelling Milk
SL at

Fat content

per100 g 109 Production 42d

Also available in 5 and 10 kg pails. @

\\,

Jmaica, Pepper Wik D

Ingredients for 10 portions:

« 30 g pepper, mixed

» 1 kg IKARIA Greek Style
Yoghurt 10 % Fat

« Salt
* Brown sugar

 Lime juice

Preparation:

1. Mix equal parts of different peppers (e.g. pimento,
black pepper and white pepper) and crush. Stir in the
IKARIA Greek Style Yoghurt 10 % Fat and season with
salt, sugar and lime juice.

-~
ARTICLE DATA >
Unit Fat content Shelf-Life
Product name weight  per100 g/ ml Allergens Language at Production
Natural Yoghurt 3.5 % Turkish style 75000 10 kg 3.59g Milk DETR SEEN 35 days
Natural Yoghurt 10 % Turkish style 76000 10 kg 1049 Milk DETR SEEN 35 days
IKARIA Greek Style Yoghurt 10 % 77446 1kg 1049 Milk DE GB NL SE DK 42 days



afural MW]? Qermany Wk — fhe all-roundfer

Creamy and delicious - our extensive yoghurt assortment offers countless possibilities to create a wide Quark can be combined with herbs and seasonings to create savoury dishes; at the same time, quark

range of delicacies to indulge guests and gourmets alike. pairs wonderfully with fresh fruits to create tasty and healthy dessert alternatives. Healthy? Quark is an
excellent source of protein as well as a number of valuable vitamins and minerals. On top of that, quark
is low in calories! Its characteristic is an especially creamy consistency and mild acidity. Therefore, quark
is a perfect ingredient for baking and cooking. When time is short why not use our ready-to-use quark
desserts - this is how to delight your guests!

So\\d so\\d
Skimmed-Milk Yoghurt 0.1 % Low-Fat Yoghurt 1.5 % ,‘, = Low-Fat Quark l Creamy Quark with Yoghurt
7 E=id
Art. no. 71200  Allergy Art. no. 73200  Allergy f‘ N B | Art. no. 66150  Allergy . r\:. 3 e | Art. no. 66550 AIIerqy .
Unit 5 kg labelling Milk Unit 5 kg labelling Milk A {/ NOme 5 kg labelling Milk \ \—/ / URiE 5 kg labelling Milk
SL at SL at 4 / SL at 3 / SL at
Fat content . Fat content . . Fat content . s Fat content .
per100 g 01g Production 35d per100 g 154 Production 35d t = per100 g 01g Production 35d t = per100 g 01g Production 35d
Also available in 10 kg pails and 150 g cups. @ @ Also available in 10 kg pails. @ Also available in 10 kg pails. @
So\\d st'\r\'ed
Yoghurt 3.5 % Yoghurt 3.5 % /"_s Regular Quark 20 % - Regular Quark 40 %
[ P & i
Art. no. 74200  Allergy Art. no. 74250  Allergy \\ f20- { Art.no. 66450  Allergy f Q '| Art. no. 66650  Allergy
Unit 5 kg labelling Milk Ui 5 kg labelling Milk \ Unit 5 kg labelling Milk \ / QST 5 kg labelling Milk
Fat content SLat Fat content SLat Fat content SLat . / Fat content SLat
per100 g 359 Production 35d per100 g 35g Production 35d per 100 g 20 g Production 35d t e per 100 g 40 g Production 35d
Also available in 10 kg pails and 150 g cups. @ @ Also available in 10 kg pails. @ Also available in 10 kg pails. @
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Kitchen Yoghurt 3.5 % ambient

Art. no. 184 Allergy

Unit 1kg labelling Milk
SL at

35g Production 8m

Fat content
per100 g

ARTICLE DATA

Shelf-Life

Unit Fat content

Product name weight per100g / ml Allergens Language at Production

Skimmed-Milk Yoghurt 0.1 % 71200 5kg 01g Milk DE 35 days
LowFatYoghurt15%73200 Skg 159 srSennes, e 35days ...........
Yoghurt35% ............................................................... 7 4200 5 = 359 ot —_— 35 days
Yoghurt35 %Stlrred .................................... e b i 35 g, i Mi,lk i DE e 35 days -
KltChenYoghurt35% .............................................. 1184 ,,,,, 1 | 359 i DE £t NUT s HUTW = 8months Ph
LOWFetquark ............................................................. 66150 5kg 019 e o 35days ...........
CreamyquarkWIthYoghurt66550 5kg 019 R = 35days e
Regu|arquark20%66450 5 = QOg T = 35 days S

Regular Quark 40 % 66650 5kg 40 g Milk DE 35 days
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