
Fo√ whipping, pou√ing and cooking 

The key to enhancing you√ meals

Cream of the crop



SpringCool Dairy Whipping Cream is the must have ingredient in any professional kitchen, ideal 
for both hot and cold dishes.  Made from high quality milk, SpringCool Dairy Whipping Cream 
has a clean dairy fl avour and offers both a versatile and fl exible cream which can be used for 
whipping, cooking and pouring to create delicious savoury and sweet dishes. 

Customer Care:  0845 1300 307 (UK only)
  +353 49 4364200 (ROI)

Lakeland Dairy Sales Ltd. Killeshandra, Co. Cavan, Ireland.
Email: info@pritchitts.com                  www.pritchitts.com

177/A

Pritchitts is the foodservice division of Lakeland Dairies, one of Ireland’s largest farmer owned dairy co-operatives. 

Our cows graze on lush, green pastures producing high quality milk, which is collected from over 2,100 family farms 

on a daily basis. We produce a wide range of dairy products, supplying customers in over 70 countries worldwide.

Dairy Whipping Cream 

Nutritional
Information  per 100g 
Energy 1385kJ/336kcal

Fat     35.0g

 of which saturates     22.0g

Carbohydrate  3.2g

 of which sugars     3.2g

Protein  2.1g 

Salt 0.10g

Product Information
Code  Product  Pack Size Per Pallet/Layer  Shelf Life

0874111 SpringCool DWC 10 litre 30/3 6 months
0874006 SpringCool DWC 12x1litre 75/15   5 months
0874346 SpringCool DWC 36x200ml 96/16 6 months

Other Information
For best results, refrigerate for at least 24 hours prior to whipping.

Recyclable where facilities exist

VegetarianGM Free Contains 
Milk

Freeze thaw 
stable when 
whipped

•  Premium dairy cream with 35% dairy fat

•  Clean dairy fl avour
-  Adds depth and richness to the fl avour and 
texture of any dish

•  Excellent stability when whipped 

•  Versatile and easy to use
- Perfect for whipping, pouring and cooking

• Ambient storage with a long shelf life

Microwaveable 
in sauces

Bain Marie 
stable in 
sauces

Gas Whipper


