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dissolved freezing point depressant to provide some free
water substantially uniformly dispersed throughout the
product. The oleaginous system includes at least one fat
in the form of particles of sizes less than 10 microns and
starch system comprises at least one starch in a partially
gelatinized state and at least one humectant to act as a
water activity depressant. The process involves forming
a mixture of flavoring components, spray dried oil-
based creaming ingredient, granules of at least one acid
stable, freeze/thaw stable starch and maltodextrin in
water, heating the mixture so that the starch granules
are swollen to between 70-80% of their swelling poten-
tial, dispensing the mixture into microwavable contain-
ers and freezing.
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