Mixes & Syrups

Pearl Milling Company™ Mixes & Syrups are a Hit with Consumers!

e Fluffy, great-tasting pancakes made simple.
e Easy-to-prepare Regular mixes.

e Just-add-water Complete mixes.
e Available in Regular & Buttermilk flavours.

e Top them off right with
Pearl Milling Company™ syrups.
e Regular, Lite & Butter flavours.

e Pearl Milling Company™ mixes & syrups are
kosher approved.

e Pearl Milling Company™ products make a
great base to use with Quaker® Life® Cereal
and other Quaker® products to create a
new culinary experience!

PACK SIZES THAT ARE RIGHT FOR YOUR ACCOUNT

Pancake Mix Syrups
Available in Regular Top off pancakes
& Complete Mixes with Regular, Lite

& Butter flavours

Bulk

20 kg pack size available
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CANADA'S FAVOURITE
PANCAKE BRAND*

_PANCAKE & WAFFLE MIX / MELANGE A CREPES ET A

gum?m Basis: By Serving (38 Ingredient Statement
ram,

Nutrition Facts Size: 388 Wheat flour, Corn flour, Sugars (sugar, dextrose),

Size Details: Per 1/3 cup (38 g) / Modified milk ingredients, Monocalcium
phosphate, Baking soda, Salt, Wheat gluten,
Sunset yellow FCF, Tartrazine. Contains: Wheat,

Nutrient g::::ii::ad % of Daily Value Milk
Calories 130Kilocalorie
frgfer)"aﬁonal Allergen Statement
Total Fat 058 19 Contains Wheat, Milk Ingredients.
Saturated Fat 0g 0%
Serving Size
Trans Fat 0g Per 1/3 cup (38 g) / About 2 pancakes prepared
Cholesterol omg
Sodium 450mg 20% Nutritional Claims
Total o8g Certification Symbols
Carbohydrate Kashruth Council of Canada Kosher Certification
Dietary Fiber ig 4% | Dietary Info KOSHER
Total Sugars 5g 5%
Protein g Preparation Instructions
COMPLETE PANCAKES Directionsfor6to 7
Caleium 176mg 13% pancakes (10 cm or 4” in diameter) YOU WILL
Iron img 6% NEED: » 175 mL (3/4 cup) water = 250 mL (1 cup) of
. the mix, using a levelled dry measure PREPARE:
Potassium 76mg 2% Preheat skillet over medium-high heat or electric

griddle to 190°C (375°F). Skillet is ready when
drops of water sizzle, then disappear almost
immediately. Lightly grease skillet or griddle. MIX IT
UP: Pour mix into mixing bowl. Add water. Stir with



