APPLICATION SHEET

Savory
Lallemand ] Ingredients

Cheese and cheese analogues

Vegan Cheddar Style Sauce
LALLEMAND'S CHOICE

Arrich, creamy orangy cheddar flavor sauce. Perfect when mixed with your favorite pasta, poured on proteins, rice or vegetables.

Savor-Lyfe® CC adds body, creaminess, gives dairy notes to plant-based sauces and plant-based cheese alternatives.

INGREDIENTS QUANTITY
Control Enhanced
% by weight % by weight
Water A 63.67 63.67
Functional Native Corn Starch 3.75 3.65
Pea Starch 0.98 0.98
Faba Bean Protein 293 293
Sea salt 1.25 1.25
Cane sugar 1.20 1.20
Water B 11.64 11.24
Xanthan gum 0.11 0.11
Annatto 0.07 0.07
Sunflower and/or Canola oil 9.46 9.46
Coconut oil (refined) 447 447
Savor-Lyfe® CC - 0.50
Lactic acid 014 0.14
Onion power 0.08 0.08
Cheddar flavor 0.15 0.15
Potassium Sorbate 0.10 0.10
TOTAL (YIELD 88%) 100 100
DIRECTIONS SUGGESTED USE:
1-  Combine water A, starch, faba bean protein, sea salt, cane sugar in the “ ( *I@
Thermomix vessel.
2- Mix thoroughly for 10 minutes at a temperature of 100°F (37°C) @_ '
Thermomix Speed 2.
Over cooked On top of cooked
3- Using a hand mixer, blend water B, the coloring agent, and the xanthan hot dl P .
gum, add to the Thermomix vessel. otnoodies. orraw veggies.
4~ Slowly add the melted oil mixture to the Thermomix Speed 3.5. THIS APPLICATION IS:
5- Heat at 176°F (80°C) for 8 minutes, Thermomix Speed 1.
6- Add the onion powder, the lactic acid, the potassium sorbate, GLUTEN AT
and the Savor-Lyfe®CC. FREE [lvavais
7- Mix well and pack in pouches. Keep refrigerated.

The information given on this application sheet is compiled to the best of our knowledge. Due to many factors affecting the outcome of these applications, all of our products are sold under the condition that buyers will
perform their own test to determine the applicability of our products for their applications. Changing regulations, individual product characteristics and varying conditions, make it necessary to disclaim any liability form reliance

on these recipes. Additionally, nothing contained herein should be construed as permission to violate any patent, trademarks or copyright.
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