
Dirty Martini Flavored Dip 
Olive and Blue Cheese Flavored Dip 

PROCESSING STEPS 

1. Mix dry ingredients into water 
2. Add cheese, oil, olives, and blue cheese concentrate 
3. Heat to 185 F and continue mixing 
4. Let mixture cool to 140 F and add compound    

flavors and acid 
5. Package and store in refrigerated conditions 
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Featuring: FLVRtec Green Olive Type Flavor (Natural, Oil Soluble) 
FLVRtec Blue Cheese Type Flavor (Natural, Oil Soluble) 
DairyChem Blue Cheese Flavor Concentrate 

 

BENEFITS 

FORMULATION AND PROCESS 

INGREDIENT STATEMENT 

NUTRITIONAL INFORMATION  

 
APPLICATION 

• Reduce or Eliminate Blue Cheese 
• Improved Efficiency 
• Cost Savings 
• Flavor and Mouthfeel Enhancement 

Blue Cheese Concentrate - 2708 
Enzyme Modified Cheese (Blue Cheese and Granular Cheese, 
(Cultured Milk, Salt, Enzymes), Water, Disodium Phosphate), 
Natural Flavors (Contains: Milk). 

INGREDIENTS % by Weight 
Water 35.50% 
White Cheddar Cheese 20.62% 
Cream Cheese 19.00% 
Green Olive Puree  11.00% 
Palm Kernel Oil 5.00% 
Sweet Cream Buttermilk 2.00% 
Nonfat Dry Milk 2.00% 
Modified Food Starch 1.75% 
Salt 1.03% 
Blue Cheese Flavor Concentrate - 2708 1.25% 
Lactic Acid 0.20% 
Spices 0.18% 
Blue Cheese Type Flavor  
(Natural, Oil Soluble) - RD02637_100 0.15% 
Green Olive Type Flavor  
(Natural, Oil Soluble) - RD02598_100 0.05% 
Total: 100.00% 

Blue Cheese Type Flavor  
(Natural, Oil Soluble) - RD02637 
Medium Chain Triglycerides, Natural Flavors. 

Green Olive Type Flavor  
(Natural, Oil Soluble) - RD02598_100 
Medium Chain Triglycerides, Natural Flavors. 


