A GUIDE TO

walnut cream

A VERSATILE PLANT-BASED SOLUTION
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What is

WALNUT CREAM?—

How to Make Walnut Cream
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How to Customize Walnut Cream

Base | Seasonings Base | Seasonings
REPLACE BLEND SWIRL / REPLACE BLEND WHISK COMBINE
WATER WITH IN WHEN SPRINKLE ON WATER WITH IN WHEN IN AFTER DURING
PREPARING AFTER CHILLING PREPARING CHILLING COOKING
FRUIT JUICE SUGAR & SYRUPS POWDERS STOCK FERMENTED SAUCES CARAMELIZED ONIONS AROMATICS
TEA & COFFEE HERBS & SPICES SYRUPS BROTH HERBS & SPICES ROASTED GARLIC CHILI SAUCES
COCONUT WATER EXTRACTS & OILS SAUCES SOUP OIL & VINEGARS CHILI SAUCES SAUTEED MUSHROOMS
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A SMOOTH,VERSATILE BASE. California
— WALNUTS
INFINITE POSSIBILITIES.

( )
Different thicknesses. Different applications.

REPLACEMENT FOR: BECHAMEL

MASHED POTATOES

HEAVY

CREAM

SAUCES PUDDINGS CREME ANGLAISE
S
sawsta D
CREAM BATTERS / DOUGHS QUICK BREADS PANCAKES / WAFFLES

THIN

COLD m EGGNOG HORCHATA LATTE
FOAM BEVERAGE
TOPPING m CREAMER

REPLACEMENT FOR: SALAD DRESSINGS
MASHED POTATOES

weeeo T
CREAM

SOUR
BATTERS / DOUGHS SCONES / BISCUITS
CREAM | BATTERS / DOUGHS |
MEDI U M ICE CREAMS POPSICLES / SHERBETS
MAYONNAISE
BEVERAGE } SMOOTHIES BLENDED ICED COFFEES

?

FINISHING CREAM

REPLACEMENT FOR:

MASHED POTATOES
CREAM CREAM / CHOWDER

CHEESE
GREEK
YOGURT PARFAIT / TRIFLE
TOPPINGS CAKE FROSTING ICING

FROZEN DESSERTS ICE CREAM GELATO
BEVERAGE } SMOOTHIES MILKSHAKES
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For recipe inspiration and more information, visit

walnuts.org/walnut-cream
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walnuts.org | info@walnuts.org

For additional resources or to learn about collaborations with
the California Walnut Board, please email foodservice@walnuts.org.
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