
Doc Control # SPEC-BCB-000001-R009
Rev. 1-17-2023 LH

Satin Fine Foods, Inc. / 32 Leone Lane, Unit 1 / Chester, NY 10918 USA
(845) 469-1034 www.satinice.com

Bright White Vanilla Buttercream Icing Mix
WHT-BCB-VAN-000

Satin Ice Buttercream Icing Mix is an easy-to-
use soft dough-like base that mixes to a light, 

fluffy buttercream.  Just add real butter for 
that authentic homemade taste!  Dries with a 
delicate crust.  Piping flowers or covering a 

cake, one recipe can do it all!

Nutrition Information
Serving Size 2 Tbsp (35g) Qty per 35 g Qty per 100 g

Energy 167 kcal/670 kJ 478 kcal/2000 kJ

Protein 0.04 g 0.1 g

Fat, Total 6.57 g 18.77 g

- Saturated 3.19 g 9.12 g

Carbohydrate 27.03 g 77.23 g

- Total Sugar 23.63 g 67.51 g

- Added Sugar 23.63 g 67.51 g

- Fiber 0.01 g 0.3 g

Sodium 0 mg 0 mg

Iron 0 mg 0 mg

Calcium 0 mg 0 mg

Potassium 0 mg 0 mg

Vitamin D 0.04 mcg 0.1 mcg

* Not a significant source of vitamin A and vitamin C. Additional nutrition 
information is available upon request.
**1 kcal = 4.184kJ

Product Characteristics
•	 Appearance - White soft dough
•	 Texture - Smooth
•	 Color - White
•	 Aroma - Vanilla Butter
•	 Foreign Materials - None
Best By

Microbiological Specifications
•	 Aerobic Plate Count 10cfu/g
•	 Yeast <10 cfu/g
•	 Mold <10 cfu/g
•	 E Coli <3 MPN/g
•	 Salmonella Negative in 25gNut Free � Dairy Free � Gluten Free � Vegan

Non PHO � 0g Trans Fat

Features & Benefits:
•	 Bright White Color
•	 Suits Dietary Needs
•	 Dries with Light Crust
•	 Easily Customizable
•	 Ultimate Versatility & Performance
•	 Premium Taste, Professional Results

MADE IN USA

Net Weight 45lb / 20.4kg* Net Weight 20lb / 9.07kg* Net Weight 10lb / 4.54kg* Net Weight 4lb / 1.81kg* Net Weight 2lb / 0.91kg*

Gross Weight 47lb / 21.3kg Gross Weight 20.9lb / 9.5kg Gross Weight 10.4lb / 4.7kg Gross Weight 4.3lb / 1.9kg Gross Weight 2.1lb / 0.96kg

Pail Dimensions 
12.2” l x 12.2” w x 14.2” h

Pail Dimensions 
10.1” l x 10.1” w x 10.1” h

Pail Dimensions
7.8” l x 7.8” w x 7.4” h

Pail Dimensions
6.4” l x 6.4” w x 5.75” h

Pail Dimensions
5.1” l x 5.1” w x 4.8” h

24 ea. per pallet 2 ea. per case
40 cases (80 ea.) per pallet

4 ea. per case
48 cases (192 ea.) per pallet

8 ea. per case
45 cases (360 ea.) per pallet

10 ea. per case
72 cases (720 ea.) per pallet

Ti Hi 12 x 2 Ti Hi 10 x 4 Ti Hi 6 x 8 Ti Hi 9 x 5 Ti Hi 12 x 6
No Case Case Gr. Wt. 42.9lbs / 19.4kg Case Gr. Wt. 42.8lbs / 19.4kg Case Gr. Wt. 35.5lbs / 16.1kg Case Gr. Wt. 22.4lbs / 10.2kg

Case Dimensions 
20.3” l x 10.3” w x 10.1” h  

Case Dimensions
16” l x 16” w x 7.5” h

Case Dimensions
13.3” l x 13.3” w x 11” h

Case Dimensions
13.1” l x 10.1” w x 9.6” h

Pallet Dimensions
48” l x 40” w x 34” h

Pallet Dimensions
48” l x 40” w x 45” h

Pallet Dimensions
48” l x 40” w x 69” h

Pallet Dimensions
48” l x 40” w x 65” h

Pallet Dimensions
48” l x 40” w x 65” h

Pallet Gr. Wt.
1177.7lbs / 534.2kg

Pallet Gr. Wt.
1764.9lbs / 800.52kg

Pallet Gr. Wt.
2104.8lbs / 954.7kg

Pallet Gr. Wt.
1650.3lbs / 748.5kg

Pallet Gr. Wt.
1664.9lbs / 755.2kg

*All sizes may not be available in your area.

Storage: Store sealed airtight at ambient temperature between 68°F and 80°F (20°C 
and 27°C).
     · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · ·           
Usage Instructions:
Use electric mixer with paddle or hand mixer with beaters. Per 1lb. (454g.) Icing Mix, 4 
Tbsp (57g.) softened butter & 1 Tbsp (14g.) cool water.

Add icing mix and butter to mixing bowl • Mix medium speed for 1-2 minutes until 
butter is incorporated, scrape sides as necessary • Mix low/medium speed, slowly add 
water until blended • Continue to mix another 1-2 minutes until smooth.
     · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · ·           
Shipping: Retail orders will ship via UPS, ground 3-5 days (US only). All other orders 
will be FOB from Chester, NY. You are free to choose your own freight company and pay 
transportation directly.  You are required to keep all scheduled pick up dates.  If pick 
up schedule is not met, penalties may apply.  Satin Fine Foods can offer comparative 
transportation rates and transportation charges will be added to the product invoice.
     · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · ·           
Temperature for distribution and warehousing:  Product should be stored/
warehoused below 80° F.  The temperature of the product is important mostly to the 
end user and should be between 68° and 80°F (20°C and 27°C) before handling.
     · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · ·           
Facility:  Our 100,000 sqft custom built facility is Nut Free, Kosher & FSSC 22000 Certified.
     · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · ·           
Ingredients: Sugar, soybean oil, hydrogenated vegetable oil (soybean, cottonseed), 
water, corn syrup, natural and artificial flavors, citric acid (preservative), mono- and 
diglycerides (emulsifier), TBHQ (preservative), polysorbate 60 (emulsifier).


