
Contact your US Foods® Sales Representative to place your order Today.
If you have any questions, please call a Food Innovations Culinary Advisor at 

888-352-FOOD (3663) 
For a complete list of all our offerings please visit us at: www.foodinno.com

All Natural Liquid Sweetener Produced From 100% Weber Blue Agave Nectar
Superior Quality, Consistent Flavor, Dissolvable In Hot And Cold Applications 

Organic, Non GMO, Certified Gluten Free 
Ideal In Alcoholic and Non Alcoholic Beverages, Baking, Syrups and Sauces 

A-CODE Description  PACK SIZE 

8757183 Sweetener, AgAve Syrup, Blue 6/20 OZ

5670191 Sweetener, AgAve Syrup, ChOCOlAte 6/20 OZ

2939992 Sweetener, AgAve Syrup, COCOnut 6/20 OZ

4010578 Sweetener, AgAve Syrup, peppermint 6/20 OZ

6058095 Sweetener, AgAve Syrup, pumpkin SpiCe 6/20 OZ

5499594 Sweetener, AgAve Syrup, mAple 6/20 OZ

8821717 Sweetener, AgAve Syrup, vAnillA 6/20 OZ

SuggeSted guidelineS For recipe 
AdjuStmentS uSing AgAve Sweetening SyrupS 

 Brown rice Syrup;  Replace with half the amount of agave and add the 
other half back as water 

 Brown Sugar;  Replace 1 cup of sugar with 2/3 cup of agave syrup, 
reduce other liquids in recipe by 1/4 cup 

 corn Syrup;  Replace with half the amount of agave and add the 
other half back as water 

 Honey;  Replace with equal amount of agave 
 maple Syrup;  Replace with equal amount of agave 
 white Sugar;  Replace 1 cup of sugar with 2/3 cup of agave syrup, 

reduce other liquids in recipe by 1/4 cup 
 oven Adjustment;   Reduce oven temperature by 25 degrees, agave 

browns faster than sugar 

Delivers within 3 - 5 Business Days 

S o v i i A  p r e m i u m 

Sweetening Syrups


