Finlay’s Jelly Crystals

Finlay's Jelly Crystals is a leading brand regurlarly used by industral
bakers, cooks and dessert manufacturers for the production of
various jelly based bakes.

A0120 A0128 Strawberry Jelly Crystals
A0119 AO0172 Raspberry Jelly Crystals
A0121 A1730 Blackberry Jelly Crystals
A0123 Lemon Jelly Crystals
A0122 Orange Jelly Crystals

Imperial measurements: 40z of crystals to 1 pint of water
Metric measurements: 200g to 1 litre of water

Product advantages

— Requires only water

— Sweet with a notable fruit aroma
— Non-gelatine alternative available
— Natural colouring available

Recommended Applications

— Traditional trifles

— Jelly fruit compotes
— Jelly slices

— Ruffle slices
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Product Info

Pack Size:

14 kg
4 x 3kg

Storage:

Store in cool dry conditions
Store at max. 20°C

Life from
Manufacturer:

12 months shelf life unopened at a
stable temperature

Pallet build:
14kg x 70
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