Rich Caramelization

IAS DULCE DE LECHE

Rich, Creamy Caramel Candy Taste

FEATURES & BENEFITS:

Thick, sweet milk caramel spread
\/ A glossy caramel color with smooth soft or firm body, extremely easy to
work with
Perfect for multiple applications: toppings, fillings and flavorings
Rich & premium in flavor
Two types, soft & firm
Easy storage; no need for refrigeration
One-year shelf-life
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APPLICATIONS
DULCE DE LECHE AREQUIPE

Softer, easy to spread or pipe

Filling for croissants, donuts and muffins

Spreadable on layered cakes as a filling or topping

Adds very distinctive flavor to plain cheesecake and chilled desserts
Can be added to Gelato, as an inclusion or used to top ice-cream
May be layered in biscuits or drizzled on pastries
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DULCE DE LECHE REPOSTERO

v Firm texture, may be spread or piped to create stable shapes

v Similar to the Arequipe may be used for all bakery applications

v Suitable for filling chocolates or pastries, including Maamoul

v Also applicable for ice-creams, desserts and suitable cakes where
firm texture are needed
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