
Vegan Chicken Pot Pie  
Formulated with ICL functional ingredients

A hearty plant-based twist on a classic favorite

ALTERNATIVE PROTEINS

Expert solutions for an exceptional 
�consumer experience.

ROVITARIS® PX 1011
Textured pea protein
•	 Non-GMO and allergen free
•	 Natural white color
•	 Extreme versatility (color, flavor, and final application)
•	 Whole muscle appearance and texture
•	 Patented technology and processing know-how
•	 Industry-recognized innovation



Vegan Chicken Pot Pie  

The future of better food starts here.
Let’s explore the possibilities, together.

Scan the QR code or � 
visit iclfood.com/contact.

Preparation instructions

©2024 ICL Specialty Products Inc. All rights reserved. All information is protected under international copyright conventions. ROVITARIS® is a trademark of ICL Specialty Products Inc. 

Allergens: None Follow us on LinkedIn

Microwave: Heat in microwave for 3-4 minutes until an internal temperature  
of 165°F is reached.
Oven: Heat in a conventional oven at 350°F for 12-15 minutes until an internal 
temperature of 165°F is reached. 

We can help you meet growing 
consumer demand for plant-based 
products with our ingredient 
solutions for texture and stability.

ALTERNATIVE PROTEINS

Nutrition Facts
Serving size (100g)
Amount Per Serving

Calories
% Daily Value*

Total Fat 7g 9%
Saturated Fat 1.5g

About 1 Serving Per Container

8%
Trans Fat 0g

Cholesterol 0mg 0%
Sodium 260mg 10%
Total Carbohydrate 7g 3%

Dietary Fiber 2g

Vitamin D 0mcg 0%
Calcium 110mg 8%

6%

0%
Total Sugars 1g

Iron 0.9mg 4%
Potassium 80mg 2%

Includes 0g Added Sugars
Protein 4g

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
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Ingredients TOTAL %

Vegetable broth, low sodium 52.70%
ROVITARIS® PX 1011 23.30%
Peas and carrots 10.00%
Plant butter 5.34%
Chickpea flour 4.00%
Natural flavors 2.83%
Food starch-modified 1.33%
Salt 0.33%
Dry thyme 0.10%
Black pepper 0.07%
TOTAL 100.00%


