
BY EXPERTS, FOR EXPERTS 
• Developed by a professional pastry chef

• The only butters designed specifically for use in 

professional kitchens

• Highest quality plant-based ingredients

• 1:1 Substitution for dairy based butter

• Rich creamy texture, delicate buttery flavor

• Versatility across a range of uses producing exceptional 

outcomes in comparison to other plant-based butters

APPLICATIONS

The gold standard for plant-based butters. Laminate, whip, grate, emulsify,  
sautee, melt, or spread on toast - Tourlami can do it all. 

TOURLAMI ALL PURPOSE 

Cookies
Cakes
Frostings
Curds 
Ganaches 
Compound Butters
Sauces

TOURLAMI PREMIUM 

Croissants
Kouign Amann
Puff Pastry
Brioche 
Biscuits
Shortbread 
Pie Dough

INNOVATIVE PLANT-BASED BUTTERS that can  
revolutionize your menu, from flaky croissants  
and creamy frostings to smooth sauces.

HERE ARE SOME OF THE WAYS YOU  
CAN USE UTILIZE OUR BUTTERS:

PLANT-BASED BUTTER  
TOURLAMI



PREMIUM PLANT-BASED BUTTERS FOR PROFESSIONAL USE THAT COMPARE 
IN TASTE, TEXTURE AND FUNCTIONALITY TO DAIRY-BASED BUTTERS.

SHIP FROZEN FOR BEST RESULTS
 
STORE REFRIGERATED BETWEEN 36ºF-41ºF

USE AT ROOM TEMPERATURE BEST AT 60ºF-70ºF
 
PROOF BELOW 78ºF BEST AT 74ºF-76ºF

SHELF LIFE 365 DAYS FROZEN

PREMIUM
INGREDIENTS

Cocoa Butter, Coconut Oil, Water, Safflower Oil. 
Sugar. Sunflower Lecithin, Natural Flavors, Sea 
Salt, Carotene (for color) · Contains: Coconut

MELTING POINTS 
initial · 80℉ 
mid · 92℉ 

final · 105℉

SMOKE POINT 
383℉

Item No. 664302 · 00-8-60009-66430-2
Pack Size: 36 1lb blocks

Case Dimensions: 14.75 x 10.75 x 8.00”
Pallet Pattern: 10 x 6 = 60

Nutrition Facts Servings: 32, Serv. size: 1 tbsp (14g), Amount 
per serving: Calories 100, Total Fat 11g (15% DV), Sat. Fat 7g (37% 
DV), Trans Fat 0g, Cholest. 0mg (0% DV), Sodium 15mg (1% DV), 
Total Carb. 0g (0% DV), Fiber 0g (0% DV), Total Sugars 0g (Incl. 0g 
Added Sugars, 1% DV), Protein 0g, Vit. D 0mcg (0% DV), Calcium 1mg 
(0% DV), Iron 0mg (0% DV), Potas. 3mg (0% DV).

ALL PURPOSE
INGREDIENTS

Coconut Oil, Cocoa Butter, Water, Safflower Oil, 
Sugar, Sunflower Lecithin, Natural Flavors, Sea 
Salt, Carotene (for color) · Contains: Coconut 

MELTING POINTS 
initial · 74℉ 
mid · 88℉ 

final · 103℉

SMOKE POINT 
375℉

Item No. 664319 · 00-8-60009-66431-9  
Pack Size: single 30lb block

Case Dimensions: 14.25 x 12.25 x 6.00”
Pallet Pattern: 9 x 9 = 81

Nutrition Facts Servings: 973, Serv. size: 1 tbsp (14g), Amount 
per serving: Calories 110, Total Fat 12g (15% DV), Sat. Fat 7g (37% 
DV), Trans Fat 0g, Cholest. 0mg (0% DV), Sodium 10mg (0% DV), 
Total Carb. 0g (0% DV), Fiber 0g (0% DV), Total Sugars 0g (Incl. 0g 
Added Sugars, 1% DV), Protein 0g, Vit. D 0mcg (0% DV), Calcium 1mg 
(0% DV), Iron 0mg (0% DV), Potas. 1mg (0% DV).

SALES CONTACT: Sales@Tourlami.com · Brooklyn, NY · Tourlami.com

CERTIFICATIONS
Non-
GMO U

FREE FROM

NUTSSOY PALM OIL DAIRY


