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SCAN TO VISIT OUR

GFS MICROSITE

Traditional, creamy tapioca pudding elevated with a bright, tart cranberry relish swirl for a 
refreshing and nostalgic dessert option.

 

Cranberry Tapioca 
Pudding

Instructions:
1.	 Fill the container with chilled tapioca pudding.

2.	 Swirl cranberry relish into the top layer.

3.	 Garnish with mint and seal with a secure lid.

Ingredients:
•	 6 oz. Gordon Choice Tapioca Pudding 

(#676535)
•	 2 oz. Sandridge® Cranberry Orange Relish 

(#772510)
•	 1 Fresh Mint Sprig

Featured Packaging: EP-RDP8 (8 oz. Round Deli Container) & EP-RDPLID (Lid)
•	 Benefit: These clear PLA round deli containers are specifically designed for cold foods and provide a leak-resistant seal for 

puddings and desserts.

LEGEND:

Product Description Code # Pack Size

Gordon Choice® 
Tapioca Pudding

This ready-to-serve, creamy tapioca pudding is made  
with real milk, sugar, vanilla, and tapioca pearls for that 
satisfying chewy texture everyone loves.

676535
2/5 lb.
Container

Sandridge® 
Cranberry Orange 
Relish

Add a vibrant burst of tangy-sweetness to your  
menu with our Cranberry Orange Relish! The juicy 
cranberries and oranges can add a pop of flavor  
to meats, cheeses, and more.

772510
1/10 lb.
Container


