
Sour C®

Sour C Premium Cultured Dressing
Our cultured, buttermilk-based dressing is so similar to  

sour cream that many cannot tell them apart…until it comes 

to versatility, shelf life and cost. While the taste is almost 

identical and you can use it in exactly the same ways, it  

actually offers more flexibility. While it’s heavy-bodied, 

it can be thinned for dressings without sacrificing flavor. 

Count on excellent heat stability, and use it confidently  

for stroganoff, dips, baked potatoes and more.   

The Best Benefits
• More versatile than sour cream	 • Real sour cream taste 

• Longer shelf life	 • Lower cost 
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INGREDIENTS: Water, Palm Kernel Oil, 
Buttermilk Powder, Modified Food Starch, Whey, 
Sodium Tripolyphosphate, Mono and Diglycerides, 
Guar Gum, Carrageenan, Potassium Sorbate, and 
Active Cultures. 
CONTAINS MILK.  
Certified Kosher.  KD

Sour C ®

Nutrition Facts
Serving Size: 2 Tbsp (30g)
Serving per Container N/A

Amount per Serving

Calories 60 Calories from Fat 50

  % Daily Value

Total fat 5g 8%
 Saturated fat 4.5g 23%
 Trans fat 0g 
Cholesterol 0mg 0%
Sodium 75mg 3%
Total Carbohydrate 2g 1%
 Dietary Fiber 0g 0%
 Sugars 1g
Protein 1g

Vitamin A  0% Vitamin C  0%
Calcium  4% Iron  0%

Handling Instructions
SHELF LIFE 
Refrigerated at 35°F:  
	 75 days, unopened 
DO NOT FREEZE

Preparation
•	 Top potatoes and entrées 
	 with Sour C.

•	 Substitute Sour C for 
	 sour cream in recipe; make 
	 sauces, dips, dressings.

•	 May be thinned with 
	 buttermilk.

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)	 	
	

32 lb / 14.5 kg
5 lb / 2.3 kg


