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flat icingS
CLASSIC PROFILES
From heat to humidity, from box to clamshell, we have the solution that delivers brand-driving flavor to build  
customer loyalty. With Lawrence Foods’ product line up, you choose what fits your operational needs best!

CALL TODAY FOR A SAMPLE AND MORE PRODUCT INFORMATION (847) 437-2400 WWW.LAWRENCEFOODS.COM
LAWRENCE FOODS®, LAWRENCE FOODS & DESIGN®, THE FINISHING TOUCH®, MAJOR BAKERY SOLUTIONS®, LA SUPREMA®, RAPID DRY®, ICE-N-DRY®, ICE-N-SET®, EZ DIPP® QUICK DIPP® AND ULTRA SET® 
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Product Line Description Ideal Uses Features Standard Flavors Standard Pack Sizes

Cream Cheese
Roll Icing

RTU with rich cream cheese 
tones.

Cinnamon rolls
- Ready to use
- No heat required
- Soft flowing viscosity

Cream Cheese 12/2# Sleeves

Quick Dipp® 
Icings 

Economic icing offers rich flavors 
with a creamy consistency. Can 
be used with or without heat.

Donuts
- Ready to use
- Bright shine

Vanilla,           
Chocolate, 

Caramel, Maple

12/2# Sleeves
2 GL PL

Rapid Dry®

Viscosity keeps icing on top, 
doesn’t flow off edges, leaving a 
creamy consistency under a soft 
set. Sets within minutes.

Most often used for 
stringing applica-
tions

- Ready to use, just stir before                         
using
- No heat required
- Soft flowing viscosity
- Hard set

Breakfast, Vanilla
12/2# Sleeves

2 GL PL

EZ Dipp® Icings
Reaches dipping consistency at 
105°F. Develops firm set in about 
10 minutes.

Use both for donuts 
and stringing

- Ready to use: open, stir & dip!
- No heat required
- Bright shine
- Soft set

Vanilla, Chocolate, 
Maple, Strawberry, 
Caramel, Colored 
(Blue, Orange, Red, 

Yellow, Pink)

1 GL PL
2 GL PL

4.25 GL PL

Ice-N-Set® Icings
Multipurpose icing; develops a 
firm set in about 10 minutes.

Donuts, Danish, 
Coffee Cakes, 
Cookies

- Heat & use or break set to         
apply at ambient temp
- Speadable at ambiant temp
- Bright shine
- Medium packaging display 
tolerance
- Hard set

Vanilla, Chocolate, 
Caramel, Maple

2 GL PL
4.25 GL PL

Ice N Dry®

Fondant based for great taste 
and performance, exception-
al shine & stability. Reduces 
moisture migration for better 
packaging tolerance.

Dry surface prod-
ucts such as donuts, 
brownies, cookies or 
puff pastry

- Heat & use
- Bright shine
- Better packaging display 
tolerance

Vanilla, Chocolate 4.25 GL PL

Ultra Ice®
Multi-purpose icings that are 
freeze/thaw stable.

Donuts, Danish, 
Coffee Cakes, 
Cookies

- Heat to use
- Good shine
- Excellence packaging 
tolerance
-Hard set

Chocolate,        
Vanilla, Lemon,

Strawberry
50# Carton


