eclipse

The Creamiest
Non-Dairy Products




1Gal Soft rem = Shelf Life

24 Months

Serve Mix

Case Pack

4 Units

Available in: Case Dimensions

12.75" x 12.75" x 11"

« Vanilla

« Chocolate Case Per Pallet

= "“W?’
TN s

Instructions

Thaw the mix in a refrigerator for 2-3 days. Shake vigorously before use, then
pour the entire contents into a soft serve machine set to a temperature of
20-22°F. Use within 14 days of thawing.

Note: Natural separation or gelation may occur; this does not impact

Scan for recipes

the product’s functionality. & other tips!
3GalTub T Shelf Life 18 Months
Available in: Case Pack 1 Unit
« Vanilla ,M
‘{ Case Dimensions 9.72" x 9.72" x 11.87"
\77 E Case Per Pallet 100

Instructions

Keep frozen at O°F or below. For best scoopability and texture, temper product
to approximately 10°F before service.

Milkshake Tip: Eclipse performs exceptionally well with water instead of milk,
allowing operators to lower costs and streamline back-of-house ingredients
without compromising creaminess.

2.5 Gal Shelf Life

Scan for recipes
& other tips!

24 Months

Dessert Mix , Case Pack

2 Units

Case Dimensions

WP
Available in:

12.75" x 12.75" x 11"

 Plain Case Per Pallet

Instructions

Thaw under refrigeration for 2-3 days. Shake well before opening and
re-emulsify with a hand blender or similar high-powered mixer (a whisk is not
sufficient). Flavor to taste, starting with the same amounts used in dairy mixes
and adjusting as needed. For best texture, use extracts or dry ingredients, as
high-moisture flavorings may affect the finished product.
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	The Creamiest Non-Dairy Products
	Chef-Crafted
	Allergen-Friendly
	Non-Dairy
	Vegan

	1 Gal Soft
	Serve Mix
	Available in:
	Vanilla
	Chocolate

	Shelf Life
	24 Months
	Case Pack
	4 Units
	Case Dimensions
	12.75" x 12.75" x 11"
	Case Per Pallet
	Instructions
	Thaw the mix in a refrigerator for 2-3 days. Shake vigorously before use, then pour the entire contents into a soft serve machine set to a temperature of
	20-22°F. Use within 14 days of thawing.
	Note: Natural separation or gelation may occur; this does not impact
	the product’s functionality.


	3 Gal Tub
	Available in:
	Vanilla

	Shelf Life
	18 Months
	Case Pack
	1 Unit
	Case Dimensions
	9.72" x 9.72" x 11.87"
	Case Per Pallet
	100
	Instructions
	Keep frozen at 0°F or below. For best scoopability and texture, temper product to approximately 10°F before service.
	Milkshake Tip: Eclipse performs exceptionally well with water instead of milk, allowing operators to lower costs and streamline back-of-house ingredients without compromising creaminess.


	2.5 Gal Dessert Mix
	Available in:
	Plain

	Shelf Life
	24 Months
	Case Pack
	2 Units
	Case Dimensions
	12.75" x 12.75"  x 11"
	Case Per Pallet
	Instructions
	Thaw under refrigeration for 2-3 days. Shake well before opening and
	re-emulsify with a hand blender or similar high-powered mixer (a whisk is not sufficient). Flavor to taste, starting with the same amounts used in dairy mixes and adjusting as needed. For best texture, use extracts or dry ingredients, as high-moisture flavorings may affect the finished product.
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