
Sour C®            

So thick and creamy, it’s hard to tell the difference between INSTANTWHIP® 

SOUR C®  PREMIUM DRESSING and regular sour cream. Except, 
of course, for the value and the shelf life. INSTANTWHIP®  SOUR C®  
PREMIUM DRESSING delivers exceptional versatility. Thin it and you can 
use in your favorite sauce, soup or dressing recipes. When a recipe like 
Beef Stroganoff requires the taste of sour cream, SOUR C®  PREMIUM 
DRESSING delivers a wonderful taste and is heat stable too. Of course you 
should also consider using it in sweet applications - in frostings or candies - 
its tangy flavor and rich consistency are the perfect addition to treats. Ordering 
INSTANTWHIP®  SOUR C®  PREMIUM DRESSING couldn’t be easier - 
whether it’s from your local Route Sales Team, online or with a phone call.

Available in 5lb and 32lb tubs.

SOUR C® PREMIUM DRESSING.
Fantastic fOR SAVORY ENtREéS, 

SWEEt DESSERtS AND SENSIblE bUDGEtS.
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• Top potatoes and vegetables with Sour C®.

• Substitute Sour C® for sour cream in recipes.

•  Create new sauces, dips, dressings.

•  Use as an ingredient in candy or frostings.

•  May be thinned with buttermilk.

•  Use as a topper for spicy foods like chili, 
 nachos, curries.

SHIPPING DETAILS

Packaging Gr.Wt.  Net Wt. Cube Pallet
4/5 lb 21 lb 20 lb .72 cf 12 x 5(60)
1/32 lb  33 lb  32 lb  .82 cf  12 x 5(60)

A Tasty INSTANT FACT

Many chefs benefit their bottom line by 
replacing sour cream with InstantwhIp®  

sour C®  premIum DressIng 

INSTANTWHIP® products 

are delivered directly to 

your cooler in our own 

refrigerated trucks by 

our trained Route Sales 

Team who carry a wide 

variety of products for 

your convenience. Quality 

products, old-fashioned 

customer services and 

modern conveniences 

– these are the reasons 

INSTANTWHIP® has 

served the food service 

industry since 1934.

For your nearest INSTANTWHIP® Distributor, please contact us 
at 1.800.544.9447 or online at www.instantwhipfoods.com

HANDLING INSTRUCTIONS

Shelf Life
Refrigerated at 35ºF: 75 days, 
unopened. DO NOT FREEZE
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