Product
Specifications
FSA SIGNATURE RANCH SALAD DRESSING MIX
NO ADDED MSG
FSA CODE: 91698

UPC CODE: 041493-27713

PRODUCT DESCRIPTION: Make one gallon creamy buttermilk based Ranch Dressing with the fresh peppery flavor of
a true “Ranch”. Mix also makes one gallon of Sour Cream Ranch Dip. Regular, low fat or fat free Ranch dressings can be
easily prepared by changing the type of mayonnaise used (regular, low fat or fat free) and following the appropriate
directions on the package.
INGREDIENTS: Salt, Whey, Garlic, Maltodextrin, Onion, Dextrose, Cellulose Gum, Spices, Parsley, Natural Flavors.
DIRECTIONS: In large mixing bowl add contents of package to 1/2 gallon of buttermilk. Mix well with wire whisk or
electric mixer at low speed. Add 1/2 gallon of mayonnaise and continue mixing at low speed about 2 minutes, until
smooth. Refrigerate 3-4 hours so dressing will thicken. Stir before using. Store in refrigerator.
SERVING SUGGESTIONS: Excellent dressing for green salads, pasta and potato salads. Perfect dip for appetizers.
Unique seasoning for French fries. Easy to prepare delicious recipes available.
BENEFITS: Consistently preferred fresh made taste versus RTU Ranch dressings. Significantly lower finished cost than
RTU Ranch dressings. Versatile mix recipes make Mexican Ranch, Honey Dijon Ranch, Peppercorn Ranch and many
other Ranch style dressings and dips. Mix can be prepared with buttermilk, whole, low fat, nonfat or reconstituted
powdered milk. Recognizably better value.
PACKAGING:

NUTRITIONAL INFORMATION
Per Serving (Dry Mix Only)

18 - 3.2 oz. packages per case
240 - cases per pallet
24/Layer 10/High
4 lbs. gross wt/case
CUBE:
0.22 cubic foot per case
YIELD:
Makes one gallon per package
128 - 1 oz. servings per package
2,304 - 1 oz. servings per case
KOSHER: U
ACCEPTABLE NUTRITIONAL CLAIMS:
Reduced sodium
STORAGE RECOMMENDATIONS:
When stored between 500 F. – 800 F., dry mix product is stable for up to one year from Julian production date code. If using
fresh buttermilk, prepared dressing can be stored up to 3-4 weeks in the refrigerator.
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