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Golden Vanilla

Custard Powder .

One Versatile Mix.
Endless Dessert Possibilities.

SOOPER Golden Vanilla Custard Powder helps hotels, restaurants,
caterers, bakeries, dessert manufacturers and institutional kitchens S
create smooth, colourful and consistently delicious custard-based I;”
desserts using simple kitchen inputs and familiar equipment. |'

Make flowing custards, fruit custards, moulded puddings, \\
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! 'é Golden<=IEpVanilla*
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layered desserts and selected bakery or frozen-dessert applications
with confidence—every time.
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Suitable for individual { Suitable for hotel buffets

\ —', Simple, familiar preparation / and bulk preparation \ A and catering
' b\‘ Consistent colour, flavour _/_-—-‘-;"-.. Easy portion and i _,_e:.. Suitable for bakery and
/ and thickness | H / consistency control ﬁ dessert production
g : 72\ Muitiple desserts . Ambient stora
: Low skill dependenc a2, | Muiip rage
g P y \ from one base '1 before opening
VT Mo specialised dessert f” ;\'-\_ Low preparation wastage :}“ Cost-effective dessert
\ & chef required \ [II' \ -II| menu expansion

=3 Made for Professional Foodservice <= =
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Importers  Distributors Hotels Restaurants Caterers Bangquet Bakeries Dessert Ice-Cream & Institutional | Supermarkets = Private-Label
Operators Manufacturers = Kulfi Manufacturers | Kitchens Buyers

* Expand Your Dessert Menu Without Expanding Chef Dependency. *

Custom Flavours Available in 25 kg Packs

25 kg Industrial Pack ¥ 5 ¥ 2,
1 kg Foodservice Pack By @ e ( N
g ¥ - Designed for dessert =
Ideal for restaurants, manufacturers, ice-cream Mango Strawberry Pineappie ‘White Rajbhog
hotels, caterers, bakeries ! and kulfi producers, commercial Lﬁ) ﬂl P P <.
and institutional kitchens. i i & | o 2
bakem?s. premix manufacturers 4 Q&'f? ‘ 2 " |
and private-label buyers. g
Rose Badam Pista Chocolate Kesar Pista Butterscotch

‘. Let’s create delicious possibilities together. |  Ask for samples, pricing, MOQ and private-label options. @
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g One Product.
SOOPER Multiple Applications.

One versatile custard mix. Countless desserts. Consistent results every time.

i

t Applications

- 2. Manufacturing &

Bakery Applications

® Pouring custard . &
* Didgenmt oy {‘.'--I‘ f ) IMJ ® |ce-cream manufacturing
® Fruit custard - gy .’/ _ =
o Houldad piddings * - 4, & Kulfi manufacturing ‘Q‘ ‘:;_.‘ e b
® Trifles and layered desserts A\ > - ?z"':* r ® Bakery applications like cookies =
® Hotel buffet desserts = g - l-_ ;
: {"J&\ . . ! b ® Ready-to-cook dessert mixes
® Banguet and catering desserts i
® Commercial dessert premixes ; / ® Private-label repacking
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Fruit Custard &
Thick Dessert Custard

) 30 g custard powder +
500 ml mitk

Pouring Custard '.:j
y
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) 20 g custard powder +
500 mil milk

&) 40 g custard powder +
500 ml milk + 80 g sugar

(¥} Approximate output from
1 kg pack: 12.5 litres
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) Approximate output from
1 kg pack: 25 litres %

) Approximate output from
1 kg pack: 16.7 litres
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¥ Approx. 100 servings of
250 ml

& Approx. 50 servings of

= '/.l
/ 250 m|

1 Approx. 66 servings of

250 mil
Ideal for fruit custard, thick chilled u’

desserts, trifles and layered
dessert cups.

Ideal for plated desserts, dessert
sauces, buffet service and
accompaniment applications.

Ideal for moulded puddings
and firm chilled desserts.

Actual finished yield may vary slightly depending on boiling, evaporation, ingredients added and desired consistency,

4. Simple Preparation 7. Commercial Advantages

¥ Standardises flavour, colour and consistency

5. Flexible Preparation Options

6. Basic Equipment Required
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& Full-fat milk
& Toned milk

B Skimmed milk
fh

(

=~

Cooking pan

Whisk or stirrer

1 Simplifies staff training
¥ Reduces dependence on specialised
dessert chefs

7
Mak Heatth Addwnd Fiihthe Se S, AL BT o & Supports quick individual or bulk preparation
ake a eat the an inish t Ve OF itable plant- mi Measuring scale or spoon H ,
5 § I ntrol port i dient
smooth paste milk cook custard chill M ertichedt it ; B S I AR e
. i HK enfiched with cream far . ¥ Enables multiple menu items from one base
Measure the Heat the Addtheprepared  Cook for Serve warm premium dessert applications wt¥8, Gas range. induction plate -
required custard  remaining milk | custard paste approgimately where n ial cooking kettle & Suitable for buffets, banquets and
pn?a-dh:'linln: wi:l\::; while stirring +f—3minuhes ap;propriate ; A Do not prepare using or commercial cooking institutional service
bowed, Mix witha equire continupusly,  whilestiminguntil | refrigerate water alone. ~ "
small quantityof  quantity of the desied chilled . | : 2 Usefulfor baliery anel descert manufacturing
h . . Results with plant-based milk may var REf"BErﬂmf for
milk to form a SUGAT. consistency is desserts. = P : L 3 3 v Easy to store at ambient temperature
i i according to its fat, protein and stabiliser chilled serving
el il content. Commercial trials are == = Supports cost-effective dessert
recomn'!cm:led before large-scale meny expansion
production.

8. Product Information

Certifications &

= e & ot M -
@ ProductMame Golden Vanilla Custard Powder ﬁgoo PER Trust Markers
= Category Starch-Based Dessert Mix Zssince 1982 e
o x R, P
T BRI Custard Powder (150) (1SO)  (fisaf
. | |
L Shelf Life 12 months G ldenmv illa* \. 22000 / \. 9001 / Ssail
' Stomge Store in a clean, cood and dry place under ambient conditions. M ~ L =
Protect from mosstune, hurnidity: sunfght, pests, dust and strong
odours, Transler 1o an airtight container after opaning ] Kg. - : ; =
&) Dietary Status Vegetarian and Eggless { JM:_ ‘I ( \! .
= Cnuntry of Cl:'igin India ; s
) Private Label Available HALAL KOSHER VEGETARIAN
W Bulk Packaging Available
@ Custom Flavours Awailable in 25 kg packs
" ExportReady Packaging  Aualabe e MADE IN INDIA
@ Bijur Sooper Foods Private Limited & — =

57, Maruti Compound, Old Mumbai-Agra Road,
Kasheli, Kalher, District Thane,
Maharashtra 421302, India

te Customer care: +9190286 45229
B4 Email: mail@scoper.in

. More Dessert Possibilities. *

‘. Ask for Samples, Pricing, MOQ, Private-Label Options and Technical Specifications.

* Consistent Taste. Faster Preparatio



