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SensoryEffects® Flavor Systems is proud to announce that at The International Dairy Foods 
Association’s Annual Ice Cream Technology Conference, we won in the category of 

‘Most Innovative Prototype Flavor’ for our ‘Salted Caramel Chocolate Pretzel.’

Award Winning Ice Cream Recipe

Natural Dulce de Leche Base
Egg Custard Base

Dark Chocolate Choco-Flakes™
Salty Pretzel Variegate

Salted Caramel Chocolate Pretzel

Indulgent and flavorful combinations blending different tastes and textures are in demand. 
The combination of chocolate flakes and textured swirls of salt pretzel variegate, added 

to caramel ice cream, has created the ultimate salty sweet treat!

...............

eBlast

Recipe For Success

For Samples
or for more
information




