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Thickening Granules (McDougalls)

Product Description:

McDougalls Instant Thickening Granules are the easiest way to thicken
sweet or savoury sauces, gravies, casseroles, soups and pie fillings. They
thicken in seconds and produce smooth, lump-free results every time.

Brand: McDougalls

THICKENING

GRANULES

Ingredient Declaration: Potato Starch, Maltodextrin, Palm Fat, Dried Glucose Syrup, Emulsifier (Soya

Lecithin).
Allergens: NOT APPLICABLE N/A
MAY CONTAIN Cereal
Additional Allergen Barley No Almond nuts No
Information: Oats No Brazil nuts No
Rye No Cashew nuts No
Wheat (including Spelt May Hazelnuts No
and Khorasan) Contain Macadamia No
(Queensland) nuts
Pecan nuts No
Pistachio nuts No
Walnuts No
Diet Suitability: NOT APPLICABLE N/A
SUITABLE FOR Vegetarians
Nutritional Nutrient per 100g/ml
Information: Energy (kJ/kcal) 466 kcal / 1955 k]
Fat 18.7 g
of which Saturates 12.7g
Carbohydrate 74.3 g
of which Sugars 2.79g
Fibre 05¢g
Protein 0.5g
Salt 0.02¢g
Directions For Use: MCDOUGALLS THICKENING GRANULES [] A VITAL INGREDIENT IN ANY

KITCHEN. The easiest way to instantly thicken savoury sauces, soups, casseroles and
pizza toppings. It is also perfect for firming up hot fruit for pie fillings, or making
sauces for ice cream and desserts. There[Js no need to premix, and thickens smoothly
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requiring no further cooking. TO USE: 1. Remove the pan from the heat at the end of
the usual cooking time. 2. Sprinkle on some thickening granules and whisk or stir in.

(1 tablespoon will thicken approximately half a pint of liquid). 3. For extra thickness,

if required, simply add a little more - and it[Js ready to serve.

Storage Instructions: Store in a cool dry place. Some settling of contents may have occurred during
transit.

Shelf Life Once Open:

All product information is correct at time of upload. Information may change so please
check the packaging before use.

If allergen information is not presented here, please obtain it from the product packaging or
speak with our QA Department.



