Cost Saving
Tomato Pizza Topping

IDEA SOLUTION

Save costs on a basic pizza A pizza topping with tomato paste

ingredient, which must also content replaced by a combination

continue to deliver great taste and | of multi-functional starches.
texture.

Nutritional Information

ULTRA-SPERSE® 2000 cold-water-swelling modified starch provides

] ) ] ) Nutrients per 100g
viscosity and creamy mouthfeel and imparts sheen and smoothness in

instant food preparations. With excellent dispersibility, it is ideal for use in ENERGY (I / keal) 129130
instant creamy soups, cheese sauces and savoury gravies that are to be FAT (g) 0.2
microwave reconstituted or kept on a steam table for long periods of time.
of which SATURATES (g) 0
INSTANT TEXTAID™ A starch is a pregelatinised modified starch that CARBOHYDRATE (g) 6.6
can enable cost savings through the replacement of vegetable solids, building
thick and pulpy textures in instant soups, sauces and toppings. Refined from of which SUGARS () 3.6
tzolpiocar it édﬁk unique textural.properties to systems where. ease of DIETARY FIBRE (g) 1.0
dispersion is important and delicate flavours must be maintained.
PROTEIN (g) 0.8
Cost Saving Tomato Pizza Topping Recipe SALT (g) 1.3
Ingredients % as is
Water 70.70 Allergen Information
Tomato paste (double concentration) 15.00
Blanched onions 10.00 Contains milk and products
ULTRA-SPERSE® 2000 2.00 t:ereo:, mustard ar:jd przducts
INSTANT TEXTAID™ A 1.00 crereoh sesame and products
thereof.
Salt 1.00
Pepper 0.30 ULTRA-SPERSE® 2000 and
Total 100.00 INSTANT TEXTAID™ A contain
Sulphur Dioxide (SO2), typically
<10 ppm.
Preparation

Pre-blend all of the dry ingredients.

l.
2. Mix the water, tomato paste and onions in a kitchen aid.
3. Add the dry mix slowly under gentle stirring.
4. Continue to stir for one minute.
5. Spread on top of pizza base before adding desired toppings.
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