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Dreidoppel is the world’s premier manufacturer of flavorings and specialty ingredients for pastry, 
confection, and ice cream producers around the world. Based in Germany, the company has 

over 100 years of experience producing fine fruit, nut, coffee and liquor flavorings for culinary 
professionals. Dreidoppel strives to make good things even better not just through flavors, but 

through their commitment to environmental protection and sustainability.



Fond Royal Mousse Mixes
Directions: Mix 7 oz (200 g) of Fond Royal and 8.8 oz (250 g) of cold water (77˚F/25˚C). 
Fold into the 35 oz (1,000 g) of medium peak whipped cream. Pipe the prepared mousse 
into individual rings or cups. Chill to set approximately 1 hour before serving.

DRE 12066 9
Fond Royal - Chocolate
Mousse mix made with cocoa for an 
incomparable chocolate flavor.

DRE 12466 7
Fond Royal - Neutral
Base mousse mix with neutral taste and 
manufactured to work in harmony with  
the Dreidoppel flavor pastes.

DRE 12608 1
Fond Royal - Hazelnut
Mousse mix with a nutty hazelnut flavor  
and 22% hazelnut pieces.

DRE 12266 3
Fond Royal - Strawberry
Sweet mousse mix with strawberry flavor 
provided by freeze-dried strawberry pieces 
and powdered strawberry juice.

DRE 12366 0
Fond Royal - Raspberry
Mousse mix with raspberry pieces and 
raspberry powder create an unbeatable  
fruit composition.

DRE 13766 7
Fond Royal - Tiramisu
Experience authentic Italian tiramisu  
flavored mousse with mascarpone powder.

2/5.50 lb bags
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Dreidoppel Dessert Mixes
We know that creating desserts can be a long process, so we want to help make it easier. Our mousse and bienetta 
baking mixes save you time, money, and require only basic steps in order to get the job done. Quality ingredients 
make the most delicious desserts, but those desserts are even better if they don’t take forever to make.

NATURAL FREEZE-STABLE



DRE 33518 6
Bienetta (Florentine Mix) 
PACKAGING: 10/1.32 lb bags

Dreidoppel’s dry powder mix for the easy 
creation of Florentine cookies and other 
crispy desserts. Just mix with chopped nuts. 
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Assorted 
Florentines

The traditional, gourmet cookie using just 
three ingredients: caramelized Bienetta 

(DRE 33518 6), crunchy slivered almonds, 
and decadent dark chocolate!

Find the recipe and more at
www.ifi gourmet.recipes

Bienetta Florentine Mix
Directions: Mix 7 oz (200 g) Bienetta with 4 1/3 oz (120 g) sliced almonds and 3 oz (80 g) slivered almonds, fi ll into 
baking ring or molds and bake at 400°F (200°C) for approx. 8 minutes. After baking, remove the rings/molds while 
still warm. Bienetta can also be used on top of your crème brûlée for a crack-resistant caramel crust.

NATURAL BAKE-STABLE
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Coffee Flavor Pastes
Perfect to flavor icing, cake mix, whipping cream, beverages, and more!

Liquor Flavor Pastes
Perfect to flavor mousse, gelato, simple syrup, fondant, and more!

6/2.20 lb jars

6/2.20 lb jars

PRODUCT DESCRIPTION DOSAGE DIETARY TAGS

DRE 25204 9
Cappuccino

Natural flavor of Italian cappuccino with 22% coffee extract 
powder. Caffeine by coffee extract powder: 0.55 - 0.88%. 3% (30g:1000g)

DRE 26704 3
Espresso

Heads up coffee lovers! Espresso paste for the real coffee 
experience. Caffeine by coffee extract powder: 0.06 - 0.14%. 5% (50g:1000g)

DRE 28104 9
Latte Macchiato

Outstanding flavor with the character of Italian cream-coffee. 
Caffeine by coffee extract powder: 0.05 - 0.08%. 5% (50g:1000g)

DRE 25504 0
MoCafe

The real coffee experience for your creams. 17% coffee extract 
powder, water-based. 1% (10g:1000g)

PRODUCT DESCRIPTION DOSAGE DIETARY TAGS

DRE 26204 8
Amaretto From Italy with love. 22% sweet almond liquor. 5% (50g:1000g)

DRE 21704 8
Black Forest Cherry Brandy 

The popular German taste as a paste with 55% original black 
forest liquor (Kirschwasser). 3% (30g:1000g)

DRE 42704 1
Calvados Bonjour France! 25% of the famous French apple brandy. 5% (50g:1000g)

DRE 20004 0
Creme Napoleon 57% French cognac. 2% (20g:1000g)

DRE 24704 5
Eggnog

The feeling and taste of the holidays available all year round! 
Contains 30% egg brandy. 5% (50g:1000g)

DRE 26504 9
Irish Cream

Typical combination of whisky and cream, with 15% original 
Irish Cream liquor. 5% (50g:1000g)

DRE 21904 2
Jamaica Rum Unbeatable Jamaica taste with 20% original Jamaican Rum. 5% (50g:1000g)

DRE 29204 5
Marc de Champagne Cheers! 30% Marc de Champagne distillate from France. 4-6% (40-60g:1000g)

DRE 23004 7
Prosecco

A tingly swing of Italy! Contains 20% high quality Italian 
Prosecco. 5% (50g:1000g)

Dreidoppel Flavor Pastes
Tantalize those taste buds! With over 40 flavors to choose from, Dreidoppel Flavor Pastes set your creations apart 
from the competition. These versatile products have reliable color, intense flavor, and reduce labor and expense 
with their long shelf life. Perfect for use in dough, buttercream, mousse, yogurt, chocolate, fillings, fondant, ice 
cream, and more!

NATURAL KOSHER BAKE-STABLE SPECIAL ORDER: contact Customer Service for more information



PRODUCT DESCRIPTION DOSAGE DIETARY TAGS

DRE 29104 8
Amarena

100% Dolce Vita! The mild and fruity Italian experience with  
21% amarena cherries. 5% (50g:1000g)

DRE 22304 9
Apple Full of freshness with 50% apple pulp. 3% (30g:1000g)

DRE 20604 2
Apricot

Summer symphony with 11% apricot pieces and 10% 
concentrated apricot juice. 5% (50g:1000g)

DRE 20281 5
Banana Sweet and fruity with 50% banana pulp. 3% (30g:1000g)

DRE 27304 4
Blackberry Beautiful, sour, and fruity blackberry taste. 5% (50g:1000g)

DRE 21304 0
Blueberry

Tastes like berries freshly picked from the forest. Natural 
flavor with blueberry pieces. 3-5% (30-50g:1000g)

DRE 20504 5
Cherry Sweet cherry paste with a fruity, juicy taste. 3-5% (30-50g:1000g)

DRE 29804 7
Cranberry

With a tart taste and beautiful color, this paste contains 30% 
cranberry juice concentrate. 5% (50g:1000g)

DRE 28204 6
Elderberry

Typical, fruity elderberry juice taste with a slight flowery 
touch. 5% (50g:1000g)

DRE 20304 1
Lemon Natural lemon flavor with the taste of fresh lemon juice. 3-5% (30-50g:1000g)

DRE 25183 7
Lime Fizzy lime paste, refreshing and fruity. 3-5% (30-50g:1000g)

DRE 21004 9
Mandarin

Natural and juicy flavor of Mandarin oranges with smooth 
zest-notes. 3-5% (30-50g:1000g)

DRE 29304 2
Mango

Natural flavor of exotic-ripened mangoes with 25% mango 
pulp. 3-5% (30-50g:1000g)

DRE 45704 8
Mirabelle Plum

Sweet, full-flavored yellow plums grown exclusively in the 
Lorraine region of France. 5% (50g:1000g)

DRE 20183 2
Orange

Sun-ripened, juicy, aromatic orange paste with 11% orange 
juice concentrate. 3-5% (30-50g:1000g)

DRE 26904 7
Passion Fruit Exotic, fruity and ripe notes make your mouth water. 3-5% (30-50g:1000g)

DRE 22104 5
Peach 16% peach pieces guarantee a true fruit experience. 5% (50g:1000g)

DRE 21104 6
Pear

Juicy, ripe pear preparations with 10% Williams-Christ pear 
brandy and 30% pear pulp. 3-5% (30-50g:1000g)

DRE 20904 3
Pineapple 12% pineapple pieces combined with fruity, ripe notes. 3-5% (30-50g:1000g)

DRE 27820 9
Pink Grapefruit

Fresh-tart taste and strong pink color. With 10% pink 
grapefruit juice concentrate. 5% (50g:1000g)

DRE 49904 8
Pomegranate

Fresh and fruity with typical tart-sour taste. 20% pomegranate 
juice concentrate and a deep, rich color. 3-5% (30-50g:1000g)

DRE 20804 6
Raspberry

Red fruit paste with 15% raspberry pulp for irresistible pastry 
ideas. 3-5% (30-50g:1000g)

DRE 20704 9
Strawberry

Beautiful and fragrant paste made with 20% strawberry 
pieces and natural strawberry juice concentrate. 3-5% (30-50g:1000g)

6/2.20 lb jars

Dreidoppel Fruit Pastes
Perfect to flavor ice creams, icings, cake mixes, glazes, cream cheese, beverages, and more!

6 NATURAL KOSHER BAKE-STABLE SPECIAL ORDER: contact Customer Service for more information
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Flavor and 
Color Naturally!
Use Dreidoppel’s wide variety 

of natural fl avor pastes to color 
buttercream, batters and doughs, 

chocolate, and more!



PRODUCT DESCRIPTION DOSAGE DIETARY TAGS

DRE 21604 1
Caramel Dark, vivid paste with 35% burnt sugar. 3% (30g:1000g)

DRE 19904 7
Coconut - Smooth An aromatic coconut flavor paste with a smooth texture. 5-7% (50-70g:1000g)

DRE 22904 1
Creme de Menthe Fresh peppermint taste! 6% (60g:1000g)

DRE 43704 0
Elderflower Fresh, floral aromas with hints of pear, apricot, and grapefruit. 5% (50g:1000g)

DRE 45504 4
Ginger

Spicy and exotic flavor made with 14% real ginger pulp  
from Madagascar. 

5-10% 
(50-100g:1000g)

DRE 24320 7
Hibiscus Dark pink in color and fruity, floral, and slightly tart in taste. 5% (50g:1000g)

DRE 23820 3
Lavender

Pleasant flowery, spicy perfumed notes. Contains lavender 
extract. 5% (50g:1000g)

DRE 22404 6
Pistachio

Natural pistachio flavor with natural green color and  
5% pistachio nut pulp. 6% (60g:1000g)

DRE 25320 6
Rose Fine rose taste with other natural flavors. 5% (50g:1000g)

DRE 24004 6
Tiramisu

For the dessert lover! Authentic flavor of the world famous  
Italian dessert with 6% coffee extract and 3% brandy. 4-5% (40g-50g:1000g)

DRE 21204 3
Truffle Praline

Not only for truffle ganache! Includes hazelnut, rum and  
cocoa notes. 5% (50g:1000g)

DRE 21804 5
Vanilla Bourbon A popular, classic taste for pastries! 3% (30g:1000g)

DRE 22004 8
Vanilla Moroni Natural vanilla flavor with extra amounts of pods. 0.7% (7g:1000g)

DRE 24204 0
Viennese Almond

Famous taste of roasted almonds! An exquisite flavor and  
10% almond pulp. 5% (50g:1000g)

DRE 42504 7
Walnut Taste of roasted walnuts with 10% walnut pulp. 2% (20g:1000g)

PRODUCT DESCRIPTION DOSAGE PACKAGING DIETARY TAGS

DRE 22808 2
Coconut Fresh coconut taste with coconut flakes. 9% (90g:1000g) 1/11.0 lb pail

DRE 20406 2
Creme de Cacao

Cocoa preparation with the distinguished 
taste of dark chocolate. 3% (30g:1000g) 1/6.0 lb pail

DRE 27081 8
Lemon Noblesse

A fruity taste of sun-ripened lemons with 
juice and zest components. 3% (30g:1000g) 1/6.6 lb pail

Dreidoppel Flavor & Nut Pastes
Perfect to flavor gelato, macaroons, brownies, coffee, and more!

Dreidoppel Flavor Pails
Perfect to flavor icing, cake mix, cheesecake, and more!

6/2.20 lb jars

8 NATURAL KOSHER BAKE-STABLE SPECIAL ORDER: contact Customer Service for more information
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Lemon Noblesse: 
Sweet & Tart

NEW! Dreidoppel’s Lemon Noblesse 
Flavor Paste is vibrant in color and 

fl avor! Offering a golden yellow hue, 
Lemon Noblesse pairs well with 
berries, ginger, vanilla, and more. 



6/2.20 lb bottles

PRODUCT DESCRIPTION DOSAGE DIETARY TAGS

DRE 70404 3
Bitter Almond Gives cakes and pastries a delicious taste of almonds. 0.3% (3g:1000g)

DRE 78704 6
Cinnamon

Contains natural cinnamon powder. For cakes, pastries, ice cream,  
and fillings. 0.3% (3g:1000g)

DRE 71104 1
Rum Europa Classic rum flavor with sweet, alcoholic, and fruity notes. 0.3% (3g:1000g)

DRE 71904 7
Vanilla Europa

A harmoniously rounded-off composition with sweet, creamy,  
and fruity notes. 0.3% (3g:1000g)

DRE 70504 0
Butter Fine butter flavor with fresh, creamy, and sweet caramel notes. 0.3% (3g:1000g)

DRE 70004 5
Orange Orange flavor with typical zest taste. 0.3% (3g:1000g)

DRE 72404 1
Tonka Bean

Great to round off sponge mixtures and biscuits as well as  
ice cream and soufflé. 0.3% (3g:1000g)

Dreidoppel Semi-Liquid Baking Flavors
Use in your cakes, cupcakes, dough, biscuits and, soufflés in place of extract.

Dreidoppel Baking Flavors
Flavor is the most important differentiating factor in the development of fine pastry and confectionery products. 
Outstanding flavor leaves a lasting impression and sets your sweet treats apart. Our flavors come in various forms 
including semi-liquids, powders and granules.

10 NATURAL KOSHER BAKE-STABLE SPECIAL ORDER: contact Customer Service for more information

6/1.10 lb jars

PRODUCT DESCRIPTION DOSAGE DIETARY TAGS

DRE 17393 1
Oraperl Contains orange zest particles. 0.1-0.2% (1-2g:1000g)

DRE 17493 8
Citroperl Contains lemon zest particles. 0.1-0.2% (1-2g:1000g)

Dreidoppel Granulated Baking Flavors
Granulated products are specially suitable to flavor all kinds of doughs. Due to the special 
granulating technology, the flavors are protected. During the production and the baking 
process, the heat allows the development of the full strength of the flavor.



PRODUCT DESCRIPTION PACKAGING DOSAGE DIETARY TAGS

DRE 17825 7
Spekulatius

Made with mace, cinnamon, bitter almond, cloves, and 
piment. Perfectly suitable for the traditional spiced 
Christmas cookie.

1/3.30 lb pail 0.3% (3g:1000g)

DRE 17925 4
Christstollen

Great for heavily spiced yeast dough. Made with 
cinnamon, marcis, cardamom, coriander oil and  
vanilla extract.

1/3.30 lb pail 4% (40g:1000g)

Dreidoppel Powdered Baking Flavors
Flavored spicing made simple. It is no longer necessary to weigh single spices, thus saving time and labor!

11 NATURAL KOSHER BAKE-STABLE SPECIAL ORDER: contact Customer Service for more information



6/2.20 lb bottles

PRODUCT DESCRIPTION DIETARY 
TAGS COLOR

DRE 57504 9
Amarena Cherry

Delicate, dark red topping with 12% amarena cherries for a true Italian 
taste experience.

DRE 58504 8
Amaretto The famous almond-brandy in a dessert sauce.

DRE 59304 3
Blueberry

Blueberries and concentrated blueberry juice are a highlight for any  
ice cream sundae.

DRE 59804 8
Caramel One of our best sellers! Brown, buttery, and creamy.

DRE 59704 1
Chocolate Our number one dessert sauce.

DRE 57604 6
Choco-Mint A classic combination.

DRE 59004 2
Coconut Contains 20% coconut powder for tropical creations.

DRE 56204 9
Creme Caramel Delicate composition of caramel and cream in one topping.

DRE 56704 4
Forest Berry

Combination of strawberries, raspberries, blackberries and blueberries. 
Tastes just like fresh picked berries.

DRE 54104 4 
Honey Sweet, aromatic, slightly floral honey flavor.

DRE 58004 3
Kiwi Green dessert sauce with kiwi seeds.

DRE 58904 6
Mango 18% mango pulp for exotic ice creams.

DRE 59604 4
Mocha

Strong Arabica coffee notes and a roasted taste experience  
in a brown sauce.

DRE 57804 0
Passion Fruit

Exotic and fruity with a ripe passion fruit taste in an orange  
colored sauce.

DRE 58204 7
Praline Like liquid nougat for your sundaes.

DRE 59404 0
Raspberry Vibrant, red dessert sauce with 5% raspberry pulp. Fruity and ripe.

DRE 59504 7
Strawberry 10% strawberry pulp for a fruit blast.

DRE 58704 2
Vanilla Vivid vanilla! Typical taste of vanilla pudding, with real Bourbon Vanilla.

Gelatop Dessert & Plating Sauces
Whether you are finishing a fresh summer tart, topping an ice cream sundae or decorating 
a plate, we offer a variety of dessert sauces to enhance your sweet creations.

12 NATURAL KOSHER SPECIAL ORDER: contact Customer Service for more information



Bursting 
with Flavor!

Gelatop Dessert Sauces paint 
your desserts in stellar fl avor, infusing 
fl avor throughout the dessert. Use as a 

gelato topping or drizzle on as 
plate decoration. What fl avor 

will you choose?
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DRE 53304 9
Fruit Acid
PACKAGING: 6/2.20 lb bottles

Fruit acid is the ideal partner for fruit ice 
cream. The ice cream is intensified and the 
fruit taste is rounded off perfectly.

DRE 32810 2
Triquell Neutral Juice Binder
PACKAGING: 1/22 lbs

Sugarless cold juice binder to make firm and 
freezer-resistant fruit fillings. 

DRE 31904 9
Stabifix F - Liquid Cream Stabilizer
PACKAGING: 6/2.20 lb bottles

Liquid cream stabilizer for an optimal décor 
cream. Use in combination with Dreidoppel 
Flavor Pastes for fine pastry.  

DRE 30325 3
Doppelgel A (Powdered Glaze)
PACKAGING: 1/3.3 lb pail

The Doppelgel A by Dreidoppel is a highly 
concentrated gelling agent in powder form.
For glazing and jellies. Crystal clear and 
tasteless. Dosage: 20 g:1000 ml water.

DRE 33066 2
Sanett - Neutral Gelatin Powder
PACKAGING: 1/11 lb box

Edible powder gelatin for binding cream.  A 
neutral cream stabilizer to bind your cream in 
the classic way.

Dreidoppel Glaze & Technical Ingredients

14 NATURAL KOSHER SPECIAL ORDER: contact Customer Service for more information



DRE 53608 8
Triva 50 - Ice Cream Base
For Dairy Ice Cream Preparations
PACKAGING: 2/5.5 lb bags

DOSAGE: 50 g: 1 liter

Ice cream powder to prepare dairy ice 
cream. Perfectly suitable in conjunction with 
Dreidoppel’s Vanilla Bourbon Flavor Paste. 
Gluten free.

DRE 30219 5
Pronto Mix - Greek Yogurt
Ice Cream Base with Binding and Flavor 
PACKAGING: 6/2.64 lb

DOSAGE: 1 bag: 3 liters of milk

A creamy, full-bodied ice cream with the  
fresh, tart flavor of Greek yogurt.

DRE 47119 8
Pronto Mix - Dark Chocolate
Ice Cream Base with Binding and Flavor
PACKAGING: 6/3.86 lb

DOSAGE: 3.86 lb: 2.6 liters of hot water

23% low fat cocoa powder and 5% cocoa 
powder. Deep brown colored ice cream with 
an intense dark chocolate flavor. Remains 
creamy, even after 1 day. Reliable to handle. 
Gluten free.

DRE 57208 6  
Trirapido 50 - Ice Cream Base
For Dairy Ice Cream Preparations
PACKAGING: 2/5.5 lb bags

DOSAGE: 50 g: 1 liter

Very good fusion, smooth, full-bodied and 
rich, clean taste even after several days of 
storage. It is particularly suitable for cold 
process production. Gluten free.

Vegetable fat free

DRE 50408 7
Trilonga 35 - Ice Cream Base
For Vegan/Fruit Ice Cream Preparations
PACKAGING: 2/5.5 lb bags

DOSAGE: 35 g: 1 liter

Our VEGAN solution! This neutral formula 
allows fruit flavors to shine. Smooth and 
spreadable with perfect storage properties 
and consistent quality. Gluten free.

Vegetable fat free, lactose free

DRE 44608 0  
Trifrutta 50 - Ice Cream Base
For Vegan/Fruit Ice Cream Preparations
PACKAGING: 2/5.5 lb bags

DOSAGE: 50 g: 1 liter

The perfect foundation for all fruit ice 
creams. Combine with any Dreidoppel Fruit 
Flavor Paste for intense flavor. Gluten free.

Lactose free

Ice Cream, Gelato, & Sorbet Bases
Basic recipes available on individual product pages at www.ifigourmet.com.

Dreidoppel Gelato Products
Ranging from bases to toppings, Dreidoppel has all the ingredients you need to add flavor to your frozen creations. 
Dreidoppel’s easy-to-use bases pair perfectly with their ice cream pastes, which were developed to enhance the 
flavor of any dairy or fruit ice cream. Want to make your frozen dessert visibly irresistible? Swirl in a marbling sauce 
or drizzle on dessert sauce.

15 NATURAL HOT PROCESS COLD PROCESS



DRE 52418 4
Crema Volumina
PACKAGING: 11 lb

DOSAGE: 5 g: 1 liter

Emulsifier for ice cream, gelato and sorbet. 
Prevents crystallization of water in the 
finished ice cream and increases the volume.

Vegetable fat free

Emulsifiers and Stabilizers

16 NATURAL



PRODUCT DESCRIPTION DOSAGE PACKAGING DIETARY 
TAGS

DRE 44906 7
Crème Brûlée

A sweet ice cream temptation with the familiar taste of the 
famous French dessert. 40-60 g: 1 kg 1/6.10 lb pail

DRE 44306 5
Melon

Typical taste of Cantaloupe melon with 5% Honeydew melon 
juice. Gives the finished product a beautiful orange color. 50 g: 1 kg 1/6.10 lb pail

DRE 25906 2
Wild Berries

A fruit dream with pleasant color and aromatic flavor of  
selected wild berries. 12% wild berry pieces. Gluten free. 40-60 g: 1 kg 1/6.10 lb pail

Dreidoppel Ice Cream Flavors
Gelatop ice cream pastes and powdered flavors are specially suited to flavor ice cream. They support and enhance 
the natural taste of any ice cream creation. Save on time, space, and materials with these concentrated flavors which 
have consistent taste throughout the year. They can also be used to flavor creams, fonds, mousse, and more!

Ice Cream Flavor Pastes | 1/6.10 lb pail

Ice Cream Flavor Pastes | 1/11.02 lb pail

Powdered Ice Cream Flavors | 2/5.50 lb bags

PRODUCT DESCRIPTION DOSAGE PACKAGING DIETARY 
TAGS

DRE 57108 9
Mascarpone

Preparation for the production of dairy ice cream with  
mascarpone flavor. Contains 10% mascarpone powder.  
Gluten free.

50 g: 1 kg 2/5.50 lb bags

2/5.5 lb bags

1/11.02 lb pail

1/6.10 lb pail

PRODUCT DESCRIPTION DOSAGE PACKAGING DIETARY 
TAGS

DRE 23108 2
Cremona

White, creamy flavor paste containing powdered Bourbon 
Vanilla pods. Especially suitable for Stracciatella ice cream. 
Gluten free.

40 g: 1 kg 1/11.02 lb pail

DRE 39408 4
Marshmallow

Not just for kids! This flavor is a perfect experience for the  
young, as well as the young at heart. 50 g: 1 kg 1/11.02 lb pail

DRE 43308 0
White Cream

Typical and characteristic creamy vanilla flavor. Perfect for 
cookies and cream! 50 g: 1 kg 1/11.02 lb pail

17 NATURAL KOSHER



PRODUCT DESCRIPTION PACKAGING DIETARY TAGS

DRE 55506 5
Amarena Cherry

Sweet fruit sauce with 60% classic Italian amarena 
cherries. 1/6.60 lb pail

Dreidoppel Marmoria Marbling Sauces
Dreidoppel offers an assortment of Gelatop Marmoria sauces with visible pieces for marbling in a variety of popular 
fl avors. The sugar ratio in each Marmoria formula is specially designed to prevent the marbling sauces from freezing. 
In addition to gelato and ice cream, they can also be used in pastry and baking applications. 

6/2.64 lb bottlesDreidoppel Marmoria | 2.64 lb bottles 

1/6.6 lb pailDreidoppel Marmoria | 6.60 lb pails 

PRODUCT DESCRIPTION PACKAGING DIETARY TAGS

DRE 54804 3
Amarena-Cherry Bella Italia in one sauce. 12% Amarena Cherries. 6/2.64 lb bottles

DRE 51304 1
Cinnamon A versatile and authentic cinnamon fl avor. 6/2.64 lb bottles

DRE 55804 2
Elderberry Flowery and fruity with 1.7% Elderberry juice. 6/2.64 lb bottles

DRE 54604 9
Peach Passionfruit

Peach-passionfruit sauce with 15% peach and 5% 
passionfruit pieces. 6/2.64 lb bottles

DRE 54904 0
Raspberry

Raspberry fruit sauce with 20% raspberry pulp. 
Gluten free. 6/2.64 lb bottles

DRE 50704 0
Rhubarb Has 20% rhubarb, fresh out of the garden. 6/2.64 lb bottles

DRE 52504 4
Strawberry

22% strawberries in this fantastic sauce make it 
unforgettable. 6/2.64 lb bottles

DRE 54704 6
Toffee A delicate composition of condensed milk and caramel. 6/2.64 lb bottles

DRE 53004 8
Sour Cherry

Dark red sauce with sour cherry fl avor and 35% 
cherry pieces. Gluten free. 6/2.64 lb bottles

18 NATURAL KOSHER BAKE-STABLE



Marmoria
Madness!

Gelatop Marmorias aren’t just for 
swirling into gelato and ice cream! 

Use Marmorias the same way you would 
use a jam in baking applications. 
Try as a swirl in a cheesecake or

 use as a cupcake fi lling. 
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