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PINEAPPLE COCONUT
ITEM #: DSPCP56B | 5.5OZ PUDDING

All-natural, pre-formed Pineapple Coconut Pudding. 
No proofing required, freezer to oven. Made 

with the finest, all-natural ingredients. 
No transfat!

INGREDIENT LIST

ALLERGENS

Wheat, Milk, Eggs, Pineapple

SPECS

HANDLING INFORMATION

HANDLING
Storage: Keep Frozen Below 0°

CODE & DATES
On Each Label: 

Lot Number: XXX (3 digits) 
Production Day: XXX (3 digits) 

Year: XX (2 digits) 

Case UPC: 10683720308693 
(14 Digits)

Pineapple Slice, Pineapple Juice, Dark Brown Sugar, Enriched Wheat Flour 
(wheat flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid), 
Malted Barley Flour, Butter (AA unsalted), Sugar, Milk, Eggs, Water, Coconut, 

Tapioca Starch, Baking Powder (sodium acid pyrophosphate, sodium 
bicarbonate, corn starch, monocalcium phosphate), Coconut Emulsion (water, 
cane sugar, vegetable glycerin, grain alcohol, vegetable gum, citric acid), Kosher 

Salt.

First defrost pudding. Pre-heat oven if re-heating in regular oven. Remove lid 
before placing the pudding in the microwave or oven. Remove from the oven, the 

bottom of the pudding should be very warm. If not return to the microwave for 
10-15 seconds or 5 more mins in the oven. Invert pudding onto plate. Eat as is or
serve with vanilla ice cream or whipped cream. Pudding may remain refrigerated
for up to one week. Microwave Oven: 45 seconds. Conventional Oven: 325° 10 to

15 mins. Convection Oven: 250° 10 to 15 mins




